
Dinner 
Menu



Blue oceans and sunset skies…

 

Inspired by the fresh seafood, drifting seaweed and sparkling tides of 

his Pembrokeshire childhood, Executive Head Chef Simon Crockford 

is the heart and soul behind dulse.

 

An edible variety of seaweed that grows abundantly around the coast 

of Pembrokeshire, dulse is bursting with ‘umami’ flavour and can be 

eaten raw or dried, making it a versatile ingredient for our menu, as 

well as providing the inspiration for our restaurant’s unique name.

 

Serving up pure freshness from the Pembrokeshire coast and

countryside, and championing the highest quality local produce,

we aim to create memorable dining experiences that emulate  

the coastal sights, sounds and sensations of this beautiful part  

of the world.

|| the dulse  
  story



To Nibble
Farm Cottage Bakery Artisan bread ||  £5.50    
Seaweed butter, Pembrokeshire sea salt  Seaweed butter, Pembrokeshire sea salt  (V,G,D)

Marinated Olives ||  £4.00  (V) 

Starters
Carmarthen Ham, Roasted Peaches,  
Mozzarella  ||  £11.50
Bread crisp, balsamic gel, basil  Bread crisp, balsamic gel, basil  
(D,SD,G,E) 

Miso and Welsh Honey Marinated  
Prawn Salad  ||  £11.00
Carrot, orange, snow peas, chilli ,  peanuts  Carrot, orange, snow peas, chilli ,  peanuts  
(Cr ,G,Se ,SD,D,S,P)  

Spiced Buttermilk Coley ||  £10.50
Kimchi, gochujang mayonnaise, l ime  Kimchi, gochujang mayonnaise, l ime  
(F,D,S,G,Mu)

Sweetcorn and Smoked Chicken Arancini || £9.50
Sweetcorn purée, black garlic ketchup, Gran Levante cheese  Sweetcorn purée, black garlic ketchup, Gran Levante cheese  
(G,D,E)

Teifi Farmhouse Seaweed Cheddar Soufflé || £9.00
Smoked celeriac purée, pickled pear, spiced maple  Smoked celeriac purée, pickled pear, spiced maple  
(V,G,D,E ,C)

Carrot and Ginger Panna Cotta ||  £8.50
Parsnip toffee, almond crumble, satay mayonnaise,  Parsnip toffee, almond crumble, satay mayonnaise,  
coriander, onion bread  coriander, onion bread  
(V,G,N,P,S,SD)  

Courgette, Pea and Mint Soup ||  £7.50  

Charred corn bread  Charred corn bread  
(V,SD,G) 



Mains
Lamb Rump ||  £26.50
Stem broccoli,  charred onion, rosemary jus, served with chips  Stem broccoli,  charred onion, rosemary jus, served with chips  (D,C)

Cod ‘Au Pistou’ ||  £26.00
Summer vegetable stew, orzo pasta, salt and chilli squid, mint pistou Summer vegetable stew, orzo pasta, salt and chilli squid, mint pistou 
(F,M,G)

Pembrokeshire Dry Aged 8oz Rump Steak ||£25.00
Stem broccoli,  charred onion, served with chips Stem broccoli,  charred onion, served with chips 
(D)

Whole Roasted Sea Bass ||  £25.00
Romesco sauce, tomato, cucumber and pickled watermelon salad,  Romesco sauce, tomato, cucumber and pickled watermelon salad,  
roasted Pembrokeshire potatoes, toasted almonds roasted Pembrokeshire potatoes, toasted almonds 
(F,N,D,SD)

Roasted Pork Belly, Braised Pig Cheek,  
Chorizo Sausage Roll ||  £24.00
Butternut squash, pickled red cabbage, apple Butternut squash, pickled red cabbage, apple 
(G,D,SD)

Roasted Chicken Breast  ||  £22.00 
Nduja and Snowdonia cheddar bon bon, sweet potato hash, smoked bacon Nduja and Snowdonia cheddar bon bon, sweet potato hash, smoked bacon 
velouté, Barti rum BBQ sauce, charred baby leek velouté, Barti rum BBQ sauce, charred baby leek 
(D,G,SD,E)

Market Fish in Tenby Harbwr Beer Batter || £20.00
Dulse tartare sauce, mushy peas and lemon, served with chips Dulse tartare sauce, mushy peas and lemon, served with chips 
(F,G,SD)

Crispy Oyster Mushroom Ramen || £19.50
XO Edamame, egg noodles, dashi broth, chilli oil , pickles, furikake XO Edamame, egg noodles, dashi broth, chilli oil , pickles, furikake 
(V,G,E ,S,Se ,SD)

Charred Hispi Cabbage || £18.00
Butterbean mash, green peppercorns, roasted radish, onion stock Butterbean mash, green peppercorns, roasted radish, onion stock 
(V,G,SD)



Sides
Summer Vegetable Fricassee, Pine Nuts,  
Café de Paris Butter (V,D,S,N) || £5.00

Braised Red Cabbage, Orange and Pumpkin Seeds (V,SD) || £4.50

Chips (V)  ||  £4.50 

Peppercorn Sauce (V,D,SD) || £3.50

Welsh Whisky Cream Sauce (V,D,SD) || £3.50

Seaweed Chimichurri (V,SD) || £3.50



Dessert
Chocolate Millionaire Paris-Brest || £9.00
Shortbread, fudge, chocolate sauce Shortbread, fudge, chocolate sauce 
(V,G,S,D,E)

Caramel Mousse || £8.50
Apple sorbet, apple gel , apple crisp, honeycomb Apple sorbet, apple gel , apple crisp, honeycomb 
(V,SD)

Pineapple Eton Mess || £8.50
Caramelised pineapple, l ime meringue, coconut sorbet, pineapple curd Caramelised pineapple, l ime meringue, coconut sorbet, pineapple curd 
(V,D,E ,SD) 

Nougat Semifreddo || £8.50
White chocolate ganache, shaved pistachio, cherry gel White chocolate ganache, shaved pistachio, cherry gel 
(V,N,S,D,E ,SD)

Sticky Toffee Pudding || £8.00
Barti spiced rum toffee sauce, salted caramel ice creamBarti spiced rum toffee sauce, salted caramel ice cream
(V,G,D,S,E ,SD) 

Selection of Welsh Cheese ||  £12.00
Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  
and Perl Wen, with tomato chutney, grapes, celery,  and Perl Wen, with tomato chutney, grapes, celery,  
Caerphilly cheese and leek crackers Caerphilly cheese and leek crackers 
(V,G,D,C,SD) 

A discretionary 10% service charge will be added to your bill. 

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are  
an allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers. 

 Plant-based (V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts,  
(P) Contains peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs,  
(S) Contains soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame seeds,  
(SD) Contains sulphur dioxide, (L) Contains lupin.






