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STARTERS
SMOKED HADDOCK FISHCAKE

topped with prawns & Thermidor sauce
PANKO CALAMARI
with lemon aioli
SOUP OF THE DAY @@
Freshest seasonal ingredients served with warm chef’s bread

ORGANIC PERL LAS AND PARMA HAM BRUSCHETTA
Perl Las blue cheese, parma ham with onion chutney on toasted bruschetta

MAINS
TURKEY @)

Served on a bed of red cabbage with a wild berry cider accompaniment, sprouts,
potato gratin, honey glazed parsnips and carrots with Ronniz' rich gravy

WELSH SIRLOIN STEAK (+£3) @

On a bed of asparagus with pickled onion hasselback potatoes, cherry
tomatoes and a rosemary and Shiraz reduction

ALMOND-ENCRUSTED HAKE (®

Fillet of hake, encrusted with toasted almonds, creamy spinach and potato purée.
Served with rich beurre blanc and chive sauce, and a side of seasonal vegetables.

MOROCCAN-INSPIRED VEGETABLE TAGINE () (®)

with couscous salad and charred flatbread.

DESSERTS
RONNI"Z PROSECCO, STRAWBERRY & CHAMBORD SORBET

BELGIAN CHOCOLATE FONDANT
Served with Pembrokeshire ice cream

CASSIS MOUSSE CRUMBLES
Blackcurrant mousse on a speculoos crumble, finished with a shiny blackcurrant

glaze. (6F) GLUTEN FREE
GINGER & DATE SPONGE PUDDING (@) VEGETARIAN

Served with cream
(UE) VEGAN



https://www.google.com/search?q=wills+tenby&sxsrf=AJOqlzVJlJfMUV8ndWykD-d-moBcklXJ8g%3A1679513683394&ei=U1gbZJ_NF_qykvQP2fylmAo&ved=0ahUKEwjfwvmDpPD9AhV6mYQIHVl-CaMQ4dUDCBE&uact=5&oq=wills+tenby&gs_lcp=Cgxnd3Mtd2l6LXNlcnAQAzIOCC4QgAQQxwEQrwEQ6gQyBggAEBYQHjIGCAAQFhAeMgYIABAWEB4yBggAEBYQHjIGCAAQFhAeMgYIABAWEB4yBggAEBYQHjIGCAAQFhAeMgYIABAWEB46CggAEEcQ1gQQsAM6BwgAELADEEM6BwgAELEDEEM6CwgAEIAEELEDEIMBOgUIABCABDoECAAQQzoLCC4QgAQQxwEQrwE6EAguEIMBELEDEIAEEAoQ6gQ6BQgAEJECOgYIABAKEAM6DQgAEIAEELEDEIMBEAo6CAgAELEDEIMBOggILhCABBDqBDoTCC4QgAQQsQMQgwEQxwEQ0QMQCjoFCC4QgAQ6CggAEIAEEBQQhwJKBAhBGABQ2wNYwRFg0hJoAnABeACAAfEBiAGyCZIBBTAuMi40mAEAoAEByAEKwAEB&sclient=gws-wiz-serp#

