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MOTHER’S DAY MENU

2 courses £9.95 or 3 courses £13.95

to start 

soup of the day 
homemade soup served with warm crusty bread  (v)
welsh lamb cawl 
bowl of homemade welsh lamb broth served with bread & cheese 
griffin pate 
 farmhouse pate and chef’s sun-dried tomato chutney served with warm crusty bread 
griffin smoked mackerel pate 
light creamy fish pate served with warm crusty bread 

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


local roast beef 
served with vegetables, pembrokeshire roast potatoes, yorkshire pudding, 
homemade gravy and horseradish sauce     

pork

served with vegetables, pembrokeshire roast potatoes, apple & sage stuffing, 
homemade gravy and apple sauce     

free range chicken

served with vegetables, pembrokeshire roast potatoes, stuffing and homemade gravy

goats cheese tartlet
topped with caramelised red onions served with vegetables and pembrokeshire 
roast potatoes    (v)
children’s portions 
are available for children 16 and under at a reduced price (please ask staff for details)   


to sweeten

chocolate torte  
a homemade rich chocolate and rum biscuit base torte  

sticky toffee pudding 
warm date sponge covered in hot toffee sauce 

fruit crumble 
homemade apple crumble using apples from the family orchid 

(All above served with a choice of fresh cream, ice cream or custard)
vanilla ice cream
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                                               lemon sorbet  
[image: image4.jpg]PEMBROKESHIRE

rourism
(gt




      children’s ice cream pots   
award winning pembrokeshire dairy ice cream

                                                   vanilla
                                                      strawberry
                                                        chocolate
                                   pembrokeshire promise (vanilla & honeycomb)
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“best eating out experience”
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“best eating out experience”








