
CHILDREN’S MAINS  £10.5     
———————————————————————————————————————— 

F ish and Chips        
L ight l y  bat tered cod,  ch ips ,  sa lad garn i sh  

Steamed Cod  (addi t iona l  £2)  
F resh  wh i te  f i sh  se rved wi th  ch ips  o r  potatoes  mixed wi th  
leeks ,  garden peas         
    
F ish Goujons     
F resh  wh i te  f i sh  l ight l y  coated in  f lour ,  deep f r ied,  ch ips ,  
baked beans  or  peas  

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

Lasagne      
Us ing Pembrokesh i re  s teak  mince,  ch ips ,  sa lad garn i sh  

Chicken Nuggets        
Chicken breas t  nuggets ,  ch ips ,  baked beans  or  peas  

Sausages      
90% meat  sausages  f rom local  butcher ,  ch ips  o r  mash,  
baked beans  or  peas  

Gri f f in  Min i  Burger       
Us ing Pembrokesh i re  s teak  mince,  se rved wi th  sa lad in  a  
br ioche bun,  ch ips ,  on ion r ing 

Pasta     
Tomato based sauce served wi th  cheddar  cheese on  
the s ide  

      

 
 

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

Chi ldren’s  Ice Cream Pot     £4   
Award winn ing local  da i ry  ice cream 
Vani l la ,  Chocolate or  Pembrokesh i re   
P romi se  (Van i l la  & Honeycomb)  

Mango Sorbet       £6  

Chocolate Brownie     £8 
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 

St icky Tof fee Pudding     £8  
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   

 

 

 

 

 

 

 

 

 

 

 

    

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  

 



      
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Welcome  
 

Th i s  menu was insp i red by our  own l i t t le  adventurers ,  who somet imes s t ruggle to f ind tasty  
opt ions  on grown-up menus.  So,  wi th thei r  he lp,  we’ve cooked up a se lect ion of  hearty ,  
homemade meals  that  are per fect  for  refuel l ing af ter  a day of  crabbing,  sp lash ing,  or  
explor ing!  

We use as  much f ree- range,  organic,  and local ly  sourced produce as  we can to pack our  
d i shes  wi th the del ic ious  f lavours  of  Pembrokesh i re.  We’re proud to have earned 
the Pembrokesh i re Produce Mark,  a badge of  honour  for  keeping th ings  local .  Our  meat 
comes f rom nearby farms,  and even our  spuds come f rom a farm jus t  across  the bay.  

 

Simon & Sian 
&  

our Griffin team 
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