
Wholemeal sourdough - £6
Burnt  le ek  bu t ter

Milk bread rolls - £6

Angle bay oysters

Welsh truffle mac & cheese - £16
Macaroni ,  B lac k  bomber ,  c r i spy  ham

Snowdonia cheese cromesquis - £10
Carmarthenshire  ham & toma to  fondue

Welsh  rareb i t  bu t ter

Pomegrana te  sauce  v i erge

Fenne l ,  wa ter cre s s  &  sour  c ream

Carmarthenshire cured meats & pickles - £16

Welsh pork sausage - £10
Mustard  mayonnai se ,  c r i spy onions  & honey

Selwyns’ Gower frockels - £8
Crispy co ck le s ,  ch i l i  sa l t  &  nor i  mayonnai se

S n a c k s  t o  s h a r e

Nocellara olives - £6

Smoked almonds - £5

S m a l l  p l a t e s

Monkstone mackerel - £10

Carmarthen bay lobster broth - £8

Grilled garlic pittas - £8
Hummus ,  Manorbi er rapeseed  o i l

Skin on fries - £6

S i d e s

Tenderstem broccoli - £6
Spring  onion

Lan y mor Asian slaw - £6

Pembrokeshire new potatoes - £6
Thyme & smoked  ga r l i c

P a s t u r e

8oz Flat iron - £26
8oz Ribeye - £34
12oz Ribeye - £42

12oz Welsh gammon steak- £20
Pineapp le  &  ba lsamic  sa l sa ,  lo ca l  fr i ed  egg

Gower salt marsh lamb burger - £18
Pre tze l  bun,  minted onions  & Snowdonia  cheese  

Warm heritage tomato bruschetta - £16
Sourdough ,  v egan  fe ta

L a n d

Saundersfoot fish of the day - market price
Dashi  l e ek s  &  miso

S e a

Saundersfoot dressed half lobster – £34 Whole - £64
Tandoori  bu t ter ,  l ime  p ic k le ,  p i t ta  brea d ,  fenne l  sa lad

Swansea smoked salmon nourish bowl- £18
Quinoa ,  avo cado ,  ra dish  & sea  herbs

Barbeque chicken breast - £18
Charred  swee tcorn,  p i ck led  sh imej i  &  bbq mayonnai se

Pea & mint ravioli - £17
But ter  emu lsion ,  toas ted  seeds  &  Ha fod  cheese

Falafel burger - £16
Pre tze l  bun,  bee t  jam & hummus

BBQ maitake & king oyster mushroom - £16
Mushroom ke tchup ,  soy  & ginger  dres s ing  

Grove garden salad | small – £6 large - £10
House  dress ing

W e  o f f e r  g l u t e n - f r e e ,  d a i r y - f r e e ,  v e g e t a r i a n ,  a n d  v e g a n  a l t e r n a t i v e s  f o r  m o s t  d i s h e s .  P l e a s e  n o t i f y  a  

m e m b e r  o f  s t a f f  i f  y o u  h a v e  s p e c i f i c  d i e t a r y  r e q u i r e m e n t s .

V | VG | GF | DF

H o u s e  c o c k t a i l s

Mêl y môr - £15
Sea  Dragon Rum, Sea  buck thorn,  Pro sec co  

Ddraig Felys mocktail - £7
Red grape ,  v er jus ,  c ranberry 

1x - £6 | 3x - £15 | 6x - £27 

Welsh lamb rump - £27
Green  o l ive  &  p ea  ta penade

Bananarac - £15
Welsh  whi skey,  cognac ,  banana  

Sandy beach - £15
Singani 63 ,  p ineapp le ,  ro semary ,  e lde rf lower

Pick your favorite or share them all.

S esame,  cor iander

Pembrokeshire steaks
Chimichurri ,  f ir e -roas t  swee t  p epp er

Peppercorn sauce – £4

Saundersfoot bay lobster roll - £24
Brio che  ro l l ,  l emon & p ic k led  cu cum ber

Welsh rarebit sauce – £4


