
M E N U



TO START
Cawl	 £8 
Caerphilly cheese & leek scone

Whipped Welsh Goat’s Cheese v	 £8.5 
beetroot crostini, sun blushed tomatoes,  
golden beetroot gel, pine nuts, balsamic glaze

Pembrokeshire Crab & Cockles	 £8.5 
light crab sea herb salad, cockle popcorn, 
lemon espuma

Red Dragon Scotch Egg	 £8 
fiery mustard mayo, dressed leaf salad, 
micro herbs

Wild Mushroom & Leek Arancini ve	 £8.5 
herb soil & smoked mushroom consume

Tenby Bay Basket	 £10 or £18 to share 
lobster tail, crayfish, tiger prawn, shrimps, 
cockles, mussels, baby squid, 
black garlic aioli & thermidor dips

MAINS

Welsh Lamb 2 Ways	 £27 
pan roasted rump, slow cooked shoulder 
croquette, laverbread, wild garlic pesto, 
glazed carrots, minted pea puree & jus

Pembrokeshire Broth	 £26 
monkfish, mussels, cockles, prawns and scallop 
with pearl barley, saffron, bread & seaweed butter

Welsh Beef Wellington	 £34 
fillet of Welsh beef and mushroom duxelles 
wrapped in Parma ham & pastry, 
Pembrokeshire news, wilted baby spinach 
and red wine jus

Korean Crispy Tofu Stir Fry ve	 £23 
rice noodles

Herb Crusted Pave of Sea Trout	 £26 
confit potatoes, rock samphire, 
white wine & laverbread sauce

Mushroom & Tarragon Suet Pudding ve	 £22 
smooth mashed potatoes, tender stem broccoli, 
glazed heritage carrot & wholegrain mustard sauce

Corn Fed Chicken 
& St Catherine’s Leekie Porridge	 £25 
corn-fed chicken supreme, potato terrine, 
chicken crackling, brandy cream 
& a pan of leekie porridge

Cod Loin & Chips	 £21 
roast cod loin, pea puree, gherkins, 
crispy caper berries & battered chips 

Pea, Broad Bean & Edamame Risotto v	 £19.5 
grilled asparagus, parmesan crisp, 
pecorino & herb oil

Pulled Crab & Lobster Pappardelle	 £25 
cherry tomatoes, lobster bisque & chilli

Ploughman’s	 £15 or £27 to share 
Welsh dragon scotch egg, pork pie, 
thick cut ham, Snowdonia cheese, pickled onion, 
apple, celery, bread & butter

GRILLS
Turf & Tail	 £38 
8oz ribeye, lobster tail, proper chips, salad, 
bearnaise and peppercorn sauces

10oz Ribeye	 £28.5 
cooked to your liking, proper chips, 
tomatoes, salad

Choose a sauce	 £4 
Bearnaise  |  Peppercorn  |  Pearl Las

Imperial Beef Burger	 £16.5 
lettuce, tomato, red onion chutney, 
grilled rarebit, proper chips

add patty	 £4 
add bacon	 £3

Imperial Chicken Burger	 £16.5 
lettuce, tomato, red onion chutney, 
grilled rarebit & proper chips

add bacon	 £3

Imperial Vegan Burger ve	 £15 
lettuce, tomato, red onion chutney, 
smoked applewood & proper chips

SIDES 

Buttered Pembrokeshire News v	 £4  
Proper Chips ve	 £4  
Glazed Carrots ve 	 £4 

Tender Stem Broccoli ve	 £4  

Garlic Ciabatta v	 £4  

Grilled Rarebit Garlic Ciabatta v	 £7.5

DESSERTS
Chocolate Brownie Bomb v	 £9 
chocolate soil, salted caramel ice cream 
& Tenby fudge sauce

Strawberry Daiquiri Sorbet ve	 £9 
rum & mint syrup, micro basil & lime bubble

Crempog v	 £9 
fluffy pancakes, Welsh whisky cream, 
rhubarb compote & macerated strawberries

Cointreau & Orange Crème Brulé v	 £9 
apricot & almond biscotti

Summer Berry Eton Mess v	 £9 
passionfruit curd, strawberry dust 
& raspberry ripple ice cream

Welsh Cheese Selection v	 £13  
black bomber, Harlech, Pearl Wen, Pearl Las, 
Welsh Goats Cheese, Teifi Caerfilli, artisan crackers, 
smoked Welsh butter & red onion chutney

Ice Cream v & Sorbet ve	 £3 per scoop 
ask your server for our selection

v = vegetarian ve = vegan

All items are subject to availability. If you have an allergy, intolerance or dietary 
requirement, please speak to a team member who will be able to provide you 
with information regarding the ingredients in our food. Although we take extra 
precautions when advised of an allergen or intolerance, we cannot guarantee that 
our menu items are 100% free from allergens due to the risk of cross contamination 
in the preparation process. Poultry and fish dishes may contain bones. All prices are 
in Pounds Sterling, VAT is included and charged at the local rate


