
Please inform your server of any allergies before placing your order. Please ask for our allergen chart for all dishes. Allergens listed are correct at time of print. 
We cannot guarantee the total absence of allergens in our dishes. All dishes are prepared in a kitchen using gluten, nuts, seafood & dairy products.

WINTER ROAST MENU 
2 course 28.50 | 3 course 33.50

STARTS

Fragrant Carrot & Lentil Soup vg

Coconut, garlic tarka, toasted rye bread

Buffalo Chicken Wings
Pickled celery, blue cheese dip

Cottage Pie Arancini 
Garlic aioli, Parmesan.

ROASTS
Roast Sirloin of Beef

Butter roast potatoes, crushed root vegetables, 

braised cabbage, cauliflower cheese croquette, 

gravy, Yorkshire pudding

Confit Rolled Pork Belly
Butter roast potatoes, crushed root vegetables, 

braised cabbage, cauliflower cheese croquette, 

gravy, Yorkshire pudding

Mushroom Filo Wellington v 
Roast potatoes, crushed root vegetables, 

braised cabbage, cauliflower cheese croquette, 

vegetarian gravy, Yorkshire pudding

DESSERTS
Poached Pear & Caramel Sundae v

Chantilly cream, Jersey Dairy ice cream, 

honeycomb

Caramelised Banana Split v
Whipped cream, Jersey Dairy vanilla ice cream, 

chocolate sauce, toffee sauce, honeycomb

Selection of Italian Gelato v

T&C’s Apply

T E N B Y
DINING + VIEWS + CHILL

SUNDAY ROASTSSUNDAY ROASTS

PUDDINGPUDDING

TO STARTTO START

WINTER ROAST MENUWINTER ROAST MENU


