
 
 

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

 Mediter ranean Ol ives            4  
  Ciabat ta Baguet te,  Ol ive Oi l  and Balsamic Vinegar       6 
   
      

LIGHT BITES | STARTERS          
———————————————————————————————————————————————————————————— 

Soup of  the day (v)           9  
Served wi th  f resh ly  baked Ar t i san bread  f rom Farm Cot tage Bakery  

Chicken L iver  Par fa i t            12  
Toas ted wholemeal  bread f rom Farm Cot tage Bakery .  Beet root  re l i sh    

Creamy Smoked Mackerel  Paté         13  
Toas ted wholemeal  bread f rom Farm Cot tage Bakery .  Beet root  re l i sh  

Goats  Cheese (v)            13  
On toas ted br ioche wi th  red on ion marmalade and beet root  puree   

Tomato Bruschet ta (vg)                                                        10 
Ciabat ta crouton topped wi th  red on ion,  tomato,  gar l ic  and bas i l   
 

          

 
       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”  fo r  many years  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 to  expla in  the d i shes  avai lab le  on  
our  Seafood Menu.  

 

              
        

 

         GRIFFIN’S HOME-MADE CLASSICS                                     

———————————————————————————————————————————————————————————— 
Lasagne            24  
A f i rm favour i te  –  our  homemade lasagne wi th  s low-cooked Pembrokesh i re   
s teak  mince,  layered wi th  r ich  tomato ragù,  béchamel  and mel ted cheese.  
Served wi th  ch ips ,  sa lad garn i sh  

F ish and Chips          26  
Cr i spy  beer -bat tered cod wi th  our  famous ly  l ight  bat ter .  Served wi th  ch ips ,   
minted pea purée,  home-made tar tare  sauce  

Gri f f in  Beef  Burger          24  
Ju icy  burger  made wi th  local l y  sourced beef ,  topped wi th  tomato,  le t tuce.  
Served in  a  br ioche bun wi th  ch ips ,  on ion r ing,  red on ion re l i sh  served  
on the s ide.   ( A d d  w e l s h  c h e d d a r  c h e e s e  f o r  £ 1 . 5 0 )  

Beef  and Stout  P ie         25  
S low-cooked local  beef  & s tout  p ie  wi th  tender  beef ,  bacon,  mushrooms,   
& sweet  p ick led on ions  beneath a go lden puf f  pas t ry  l id .  Served wi th  ch ips  
o r  but tery  leek  potatoes ,  sa lad garn i sh  

Lamb Ragù           26  
S low cooked lamb shou lder  fo lded th rough a hear ty  red wine and tomato  
ragu wi th  on ion,  car rot s ,  parmesan and f resh  herbs ,  se rved wi th  tag l iate l le  
 
F ish P ie            32  
A combinat ion of  wh i te  f i sh ,  sa lmon,  smoked haddock and prawns  in  a   
c reamy sauce,  topped wi th  a  f lu f fy  wel sh  cheddar  mash.  Served wi th   
s teamed green vegetables   

F i l le t  8oz S teak                     42  
Pr ime 8oz  local  f i l le t  s teak  cooked to  your  l i k ing,  se rved wi th  v ine  
roas ted tomatoes ,  mushrooms,  c r i spy  on ion r ing and creamy green  
peppercorn  sauce on the s ide.  Served wi th  ch ips   
            
But ter  Chicken Curry OR Vegetable Curry (v)      24  
Tender  ch icken or  a  medley  of  g reen vegetables  s immered in  a  sp icy   
tomato and but ter  sauce.   Served wi th  r ice and warm naan bread  
 
Vegan Bake (vg)           22  
Sautéed leeks ,  courget tes ,  sp inach and on ions  in  a  r ich  smoked  
vegan cheddar  sauce,  topped wi th  a  crushed herby  potatoes  and  
baked unt i l  go lden.  Served wi th  green s teamed vegetables                          

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

S ide Chips           4  
Bowl  Chips            6  
S ide Pembrokeshi re Potatoes mixed wi th Leeks     4  
S ide Steamed Green Vegetables        3  
( A s p a r a g u s ,  C o u r g e t t e s ,  S u g a r  S n a p s ,  G r e e n  B e a n s ,  P e a s  &  S o y  B e a n s )     
Ciabat ta Baguet te         6  
Gar l ic  Ciabat ta Baguet te          8  
  

 

 
  

 

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  

A n  o p t i o n a l  s e r v i c e  c h a r g e  1 2 . 5 %  w i l l  b e  a d d e d  t o  t h e  b i l l  

 

 

         Avai lable Lunch only  
 
         Hal f  or  P int  of  Shel l  on Prawns                                                    11/19 
          Mar ie  rose sauce,  f resh ly  baked wholemeal  bread f rom Farm Cot tage Bakery  

Welsh Lamb Cawl             15  
Warming wel sh  lamb s tew conta in ing root  vegetables .  Comes  wi th  f resh ly   
baked wholemeal  bread and tangy wel sh  cheddar  cheese 

 



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

St icky Tof fee Pudding          13  
A t rue c las s ic  done the Gr i f f in ’ s  way –  sof t ,  warming t reacle  sponge,   
d renched in  a  r ich  tof fee sauce.  
Served wi th  e i ther  cus tard,  van i l la  ice cream or  pour ing cream  

Chocolate Brownie          13  
R ich,  fudgy,  and f resh ly  baked in  house.  Our  s ignature  brownie  i s  every th ing  
a  proper  brownie  shou ld  be!  
Se rved wi th  van i l la  ice cream or  pour ing cream 

Lemon Pot              13 
We l i ke  to  ca l l  i t  a  “ spouf f le”  A warm,  l ight  de l icate sponge conceal ing  
a  th ick  lemon sauce.  Fu l l  o f  b r ight ,  tangy secret s  -  A  t rue lemon lover ’ s  d ream!   

Fru i t  Crumble            13 
The Gr i f f in ’ s  c las s ic  -  A  warm medley  of  seasonal  f ru i t s  w i th  a  h in t  o f  c innamon.   
A l l  tucked beneath a go lden,  but tery  c rumble topping.  
Served warm wi th  e i ther  cus tard,  van i l la  ice cream or  pour ing cream     

Mango Sorbet            6  

Award Winning Pembrokeshi re Dai ry  Ice-cream      6  
Choice of  e i ther  van i l la ,  s t rawber ry  o r  
Pembrokesh i re  P romi se  (van i l la  and honeycomb)  

Affogato  "affogato al caffè"          11  
A scoop of  Pembrokesh i re  van i l la  ice cream wi th  a  shot  of  espresso cof fee 

Desser t  Wine            8  
Old Muscat  desser t  w ine,  per fect  fo r  pa i r ing wi th  your  pudding 
Hint s  o f  to f fee and molasses  
 
 

 
  

 
A select ion of  teas ( including herbal  teas)  and cof fees are avai lable  
 
 

 Al l  our  desser t s  are Gluten F ree  
 
 
 

 
 
 
 

 
           
            

 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
  

Welcome to our family run coastal pub 
 

For the past 16 years, we have been proud custodians of the Griffin, growing it year on 
year into the warm and welcoming place it is today. Simon, known as The Accidental 
Chef and Pub Chef of the Year 2021, and his wife Siân have poured their hearts into 
creating comforting homemade food full of flavour. 

We champion free range, organic and local produce wherever possible and are 
honoured to hold the Pembrokeshire Produce Mark. From nearby farm meats and 
potatoes from farms across the bay, to daily bread deliveries from Farm Cottage Bakery, 
and even some of our own homegrown produce, freshness and quality are at the heart of 
what we do. 

We are especially proud of our award winning seafood menu, featuring local catch 
alongside the finest fresh fish from our trusted fishmonger. Simon’s innovative seafood 
sauces, recognised with the Great Taste Awards, which are also available to buy in jars so 
you can take a little taste of the Griffin home with you. 

As a family run business, atmosphere means just as much to us as the food on the plate. 
We hope you relax, enjoy your time with us and feel part of the Griffin story. 

 

                                         Simon, Siân, (Izzy & Seb) 
& 

Our Griffin Team 
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