Sunday at Ffwrn

STARTERS
Ham hock terrine, Soft hen’s egg, Piccalilli

Beetroot, Vodka cured salmon, Pickled cucumber, Blackberry
ketchup

Salt cod brandade, BRlack olive, Parmesan

Heritage tomato, Feta, Red onion, Basil oil

MAINS

Carla’s Dexter Beef
Suggested wine 175ml/bottle - Shiraz £6.50/22, Malbec £7/23

Haverfordwest Pork
Suggested wine 175ml/bottle - Malbec £7/23, Pinot Noir £9/28

Butternut squash Pie, Spinach, Lentil
Suggested wine 175ml/bottle - Chardonnay-viognier £7/23, Pinot
Noir £9/28

Served with

Roasted potatoes, Wood-fired vegetables, Cauliflower cheese,
Yorkshire pudding, Pigs in blanket, Ffwrn’s bottomless gravy

West Coast Cod, Samphire Cockle popcorn, Sauce vierge
Suggested wine 175ml/bottle - Marlborough Sauvignon Blanc
£8/28, Chablis £9.50/35

DESSERTS

Choose from a selection of freshly made Ffwrn desserts.
Two courses £25

Three courses £30

Child two courses £12 (2 x scoops ice-cream)

Please inform our staff if you have any allergies



