
FOOD MENU
SNACKS

Jersey garlic buttered ciabatta (v) | 6.95
Italian cheese

Hand dived jersey scallops | 7.25 each
Café de Paris butter, lemon & herb crumb,

sourdough

Warm lemon & chilli olives (vg ) | 7.85

TENBY SHARES
Wild farmed

organic sourdough (v) | 13.50
warm lemon & chilli olives, chermoula dip, 

Jersey butter, balsamic honey

Baked camembert | 18.50
toasted sourdough, Serrano ham, 

pear chutney, pickles

STARTERS &
SMALL PLATES

Chicken & sweetcorn broth | 6.50
chicken dumplings, Asian vegetables

Whipped ricotta | 8.95
lemon, mint, chargrilled courgette, 
pomegranate, toasted sourdough 

Twice fried chicken thighs | 10.50
buffalo sauce, blue cheese dip, 
pickled celery, crispy onions

Crunchy king prawns | 13.25
avocado, fermented chilli mayo,

panko king prawns

Chargrilled hispi cabbage (vg ) | 9.50
miso, coriander, pickled ginger, 

crispy onions, chilli

Moules à la crème or Thai curry
small - bread, Jersey butter | 9.95

large - bread, Jersey butter, fries | 19.50

CLASSIC TENBY MAINS
Louisiana hot honey

fried chicken burger | 17.50
brioche bun, Monterey Jack cheese, 

lemon pepper mayo, fries, slaw

Cod & chips | 18.50
crispy battered cod, Jersey chips, 

mushy peas, lemon, gribiche

Roast chicken, ham hock & 
Leek pot pie | 18.50

buttered petit pois, Jersey fries

Trinity manor farm burger | 18.95
brioche bun, bacon, Monterey Jack cheese, 

American cheese, slaw, chips

Whiskey & honey BBQ ribs | 18.95
coleslaw, cajun fries

Tenby beef shin & ale pie | 19.95
mashed potato, glazed carrots, 

buttered cabbage, gravy

SEASONAL MAINS
Savoury vegetable crumble (v) | 17.25

roasted sweet potato, butternut squash, 
spinach tomato, chilli, ras el hanout

Spiced roasted 
cauliflower steak (vg ) | 16.95

wilted spinach, crushed new potatoes, 
curry oil

Wild mushroom linguine | 18.25
spinach, caramelised onions, onion butter, cream, chives

Buffalo chicken & ranch salad | 18.25
tomato, red onion, charred corn, gem salad,
crushed tortilla chips, creamy ranch dressing

Chicken penang | 18.85
chicken, peppers, bok choy, 

Thai Jasmine rice, prawn crackers

Baked Jersey sea bass fillet | 22.75
roasted Jersey royals, tenderstem broccoli, 

lemon caper butter

Seafood linguine | 22.75
King prawns, mussels, scallops, 

arrabbiata sauce

Rolled pork belly | 22.75
stuffed with fennel & chorizo, fried gnocchi, 

spinach, peas, caramelised onion,
confit garlic butter

10oz grass fed ribeye steak | 31.50
mushrooms, watercress, Jersey chips,

peppercorn sauce

SIDES
Peppercorn sauce | 2.95

Buttered greens (v) | 4.95
Garlic & chilli

broccoli (vg ) | 5.25
Jersey fries (v) | 5.25
Jersey chips (v) | 5.50

Beer battered 
onion rings | 5.50

Garden salad (vg ) | 5.95
honey & mustard dressing

Truffle chips &
Parmesan (v) | 6.50

Jersey Royals | 5.50 

SANDWICHES (available lunchtimes)
served on toasted sourdough- add Jersey fries or salad +3.50

Cheese, onion & tomato toastie (v) | 10.95
mature cheddar, red onion, vine tomato

Roasted chicken caesar | 13.95
baby gem, Parmesan, Caesar dressing, crispy onions

Fish finger butty | 13.95
breaded haddock, baby gem, tartare sauce

Chimichurri steak | 14.95
grilled steak, chimichurri sauce, 
roasted red peppers, fried egg

LITTLE QUAYSIDERS
Beef burger | 8.95

4oz beef burger, skinny fries, salad

Chicken dippers | 8.95
breaded chicken, skinny fries or salad

Cod & chips | 8.95
battered cod, skinny fries, mushy peas

Moored up linguine (v) | 8.95
tomato ragù or butter & Parmesan

LITTLE QUAYSIDERS DESSERTS
Selection of ice cream (v) | per scoop 2.65

Chocolate brownie sundae (v) | 3.95
Jersey Dairy vanilla ice cream, chocolate sauce,

homemade brownie

DESSERTS
Selection of ice cream (v) per scoop | 2.65

Poached pear, honeycomb & caramel sundae | 8.95
Chantilly cream, Jersey dairy ice cream

Jersey black butter sticky toffee pudding | 8.95
butterscotch sauce, Jersey Dairy vanilla ice cream

Classic crème brûlée (v) | 9.50
vanilla custard, shortbread

Artisan cheese plate (v) | 13.50
sourdough crackers, Jersey black butter

T E N B Y
DINING + VIEWS + CHILL

“We do hope that you have enjoyed your meal with us, please note that a 10% 
discretionary service charge is added to your bill, the entire of which is shared 

with the team"
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.



T E N B Y
DINING + VIEWS + CHILL


