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to start 

soup of the day 
homemade soup served with warm crusty bread  £4.95 (v)
griffin pate 
 farmhouse pate and chefs sun-dried tomato chutney served with warm crusty bread £5.50
griffin smoked mackerel pate 
light creamy fish pate served with warm crusty bread £5.50

homemade goats cheese tartlet 
topped with caramelised red onions served with mixed leaf garnish £5.75 (v)
to follow


lasagne & chips
homemade lasagne made with local steak mince  £9.50

fish & chips 
coated in a light Griffin beer batter   £9.95

scampi & chips 
deep fried whole tail scampi   £8.95

fish cakes & chips 
homemade using white fish and served with sweet chilli sauce   £11.50
chicken and leek pie & chips
homemade with local free range chicken and puff pastry £10.95
10 oz local gammon steak & chips
served with pineapple or local free range egg    £12.95

8 oz local rib-eye steak & chips
served with tomatoes, mushrooms and griffin beer battered onion rings   £16.95

vegetable lasagne & chips
homemade using sweet potato, leeks & a creamy ricotta sauce  £9.50  (v)
to sweeten

chocolate torte  
a homemade rich chocolate and rum biscuit base torte  £4.75
sticky toffee pudding 
warm date sponge covered in hot toffee sauce £4.75
fruit crumble 
homemade hearty crumble 4.75

all above served with a choice of fresh cream, ice cream or custard
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vanilla ice cream  £3.50

lemon sorbet £3.50

                Check out our board for today’s specials 

Please order at the bar

                      We source as many of our ingredients as possible from local suppliers.

The seasonally changing menu and home cooked food will ensure that you truly get the best of Pembrokeshire produce.
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“best eating out experience”








