
 NIBBLES             
———————————————————————————————————————————————————————————— 

 Mediter ranean Ol ives            4  
  Ciabat ta Baguet te,  Ol ive Oi l  and Balsamic Vinegar       5 
   
      

LIGHT BITES            
———————————————————————————————————————————————————————————— 

Soup of  the day (v)           7  
Served wi th  f resh ly  baked Ar t i san bread   

Welsh Lamb Cawl             11  
Warming wel sh  s tew,  f resh ly  baked Ar t i san bread,  wel sh  cheddar  cheese  

Farm House Pate            9  
Sun-dr ied tomato chutney,  toas ted count ry  bread   

Creamy Smoked Mackerel  Pate         10  
Toas ted wholemeal  bread   

Goats  Cheese (v)            10  
On toas ted br ioche wi th  red on ion marmalade and beet root  puree   

         Hal f  or  P int  of  Shel l  on Prawns                                                    9/15 
          Mar ie  rose sauce,  f resh ly  baked Ar t i san bread 
 

 
        
 
 
 

 
 
 
 
AWARD WINNING SEAFOOD     

———————————————————————————————————————————————————————————— 
    

We are  immensely  proud o f  our  f resh  seafood menu and are  del ighted to  have won  
  “Bes t  Seafood Es tabl i shment  in  Wales”  in  recogni t ion  o f  th i s .     

We fee l  i t  i s  impor tant  to  have an extens ive dai ly  menu and an abi l i ty  to  go beyond  
serv ing the usual  catch.   P lease ask  one o f  our  team for  our  Award Winn ing Seafood Menu.  

 

              
        

  GRIFFIN CLASSICS           

———————————————————————————————————————————————————————————— 
Lasagne            18  
Pembrokesh i re  s teak  mince,  ch ips ,  sa lad garn i sh   

Cod and Chips          19  
L ight l y  beer  bat tered,  ch ips ,  mint  pea puree,  ta r tare  sauce   

Gri f f in  Beef  Burger          19  
Chips ,  on ion r ings ,  red on ion re l i sh  served on s ide ,  sa lad garn i sh    

Beef  and Stout  P ie         19  
Puf f  pas t ry  p ie ,  sweet  p ick led on ions ,  mushrooms,  bacon,  ch ips ,   
sa lad garn i sh  

Chicken and Leek P ie         18  
Puf f  pas t ry  p ie ,  leeks ,  mushrooms,  bacon,  ch ips ,  sa lad garn i sh    

F ish P ie            23  
Whi te  f i sh ,  sa lmon,  smoked haddock and prawns  topped wi th  a  wel sh  
cheddar  mash served wi th  green s teamed vegetables ,  ch ips  

Gammon Steak 10oz         23  
Mash potato,  g reen s teamed vegetables ,  par s ley  sauce  
OR ch ips ,  p ineapple  or  egg,  sa lad garn i sh  

Rump 10oz/F i l le t  8oz S teak                    29/33  
Hass leback potato or  ch ips ,  v ine tomatoes ,  mushrooms,  on ion r ings   
Add creamy peppercorn  sauce          2  
Add mushroom & b lue cheese sauce         2  

But ter  Chicken Curry OR Vegetable Curry (v)      19  
R ice,  naan bread,  mango chutney    
 
Vegetable Noodles  (vg)          18  
St i r - f r ied wi th  a  se lect ion of  vegetables ,  seasoned wi th  te r i yak i  soy  sauce 
and madras  cur ry  powder  
Add prawns              5   

 

 

       

ADDITIONAL SIDES         
———————————————————————————————————————————————————————————— 

Chips            5  
  Pembrokeshi re Potatoes mixed wi th Leeks      5  
  Green Steamed Vegetables         5  
 Ciabat ta Baguet te         5  
         Gar l ic  Ciabat ta Baguet te          7  
  

 

 
 

  
 

G l u t e n  a n d  D a i r y  F r e e  O p t i o n s ,  F o o d  A l l e r g e n s  a n d  I n t o l e r a n c e s  
P l e a s e  a s k  a  m e m b e r  o f  o u r  t e a m  f o r  i n f o r m a t i o n  a n d  a d v i c e  

 

 



         DESSERTS         
———————————————————————————————————————————————————————————— 

St icky Tof fee Pudding          9  
Warm t reacle  sponge wi th  a  tof fee sauce g laze 
Served wi th  e i ther  cus tard,  ice cream or  f resh  cream   

Chocolate Brownie          10  
The Gr i f f in ’ s  c las s ic  gooey chocolate de l ight  
Se rved wi th  e i ther  ice cream or  f resh  cream   

Fru i t  Crumble            9  
Seasonal  f ru i t  w i th  an oat  c rumble topping 
Served wi th  e i ther  cus tard,  ice cream or  f resh  cream     

Orange Chocolate Tor te          9  
A r ich  dark  chocolate b i scu i t  based tor te  
Served wi th  e i ther  ice cream or  f resh  cream  

Mango Sorbet            4  

Award Winning Pembrokeshi re Dai ry  Ice-cream      5  
Choice of  e i ther  van i l la ,  chocolate,  s t rawber ry  o r   
Pembrokesh i re  P romi se  (van i l la  and honeycomb)  

Affogato            7  
A scoop of  Pembrokesh i re  van i l la  ice cream wi th  a  shot  of  espresso cof fee 

Desser t  Wine            6  
Mul t i -award winn ing Muscat  
Bu l le r s  f ine o ld  Muscat  wi th  h in t s  o f  to f fee and molasses  
 

 
 
 

 
 A select ion of  teas and cof fees avai lable including cafet iere cof fee     

      
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
           

        
 

 
 
 
 
    LUNCH MENU 

 
 
 

 
 
 
 
 
 
 
 
 
 

 
  

Welcome  

S ince we took  the oppor tun i ty  to  become cus tod ians  of  th i s  fantas t ic  es tab l i shment  
12  year s  ago,  we,  S imon ( the accidenta l  chef  who won Pub Chef  of  the Year  in  2021)  
and S ian,  h i s  par tner ,  have been carefu l l y  cook ing,  se rv ing and per fect ing th i s  
hones t  t rad i t iona l  home cooked menu.  

Our  hear ty ,  homemade d i shes  are  created us ing as  much f ree- range,  o rgan ic  and 
local  p roduce as  poss ib le ,  to  bes t  capture  the fabu lous  f lavour s  o f  Pembrokesh i re .  
We are honoured to  have been awarded the ‘Pembrokesh i re  P roduce Mark’  in  
recogni t ion  of  th i s .   Our  meat  i s  sourced f rom nearby farms  inc lud ing our  potatoes  
wh ich are  f rom B icton Farm across  the bay.  

I f  you fancy someth ing d i f fe rent  then check out  our  award-winn ing seafood menu.  
Th i s  o f fe r s  a  range of  de l ight s  landed local l y ,  as  wel l  as  an award-winn ing 
f i shmonger  who supplements  our  catch wi th  deep water  f i sh  f rom the seas  c lose by .   

 

We do hope you en joy  your  exper ience at  the Gr i f f in  and  
welcome your  comments  and feedback.  

           
                                                Simon,  Sian 

& 
our Griffin family 

 
 
 
 
 
 
 

G l u t e n  a n d  D a i r y  F r e e  O p t i o n s ,  F o o d  A l l e r g e n s  a n d  I n t o l e r a n c e s  
P l e a s e  a s k  a  m e m b e r  o f  o u r  t e a m  f o r  i n f o r m a t i o n  a n d  a d v i c e  

 

 


