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The purpose of this report is to examine how Beach House in Oxwich can develop restaurant menus that make effective use of local Welsh produce. The use of local ingredients has become increasingly important within the hospitality sector, with research showing that consumers value provenance, authenticity and sustainability when choosing where to dine (Sims, 2009; Everett and Aitchison, 2008). Local food systems also support regional identity and strengthen the connection between food and place, which is particularly relevant for restaurants located in distinctive landscapes such as the Gower Peninsula (Morgan et al., 2006).
Key concepts underpinning this report include local food, seasonality, provenance and sustainability. Local food refers to ingredients sourced within a defined geographical area, often within a short supply chain that supports regional producers (Renting et al., 2003). Seasonality relates to ingredients that are naturally available at specific times of the year, which can improve flavour and reduce environmental impact (Jones, Young and Ensaff, 2025). Provenance concerns the traceability and authenticity of food origins, which has become a significant factor in consumer decision making (Feldmann and Hamm, 2015). Sustainability encompasses environmental, economic and social considerations within food sourcing and menu development (Jones et al., 2016).
This report evaluates the current sourcing practices of Beach House, identifies suitable Welsh suppliers, develops two seasonal menus, and examines food waste reduction strategies. It also considers the challenges and opportunities associated with using local produce in South and West Wales.
Current sourcing strategy of Beach House, Oxwich
The Beach House is recognised for its strong commitment to Welsh produce, a feature highlighted in the Michelin Guide (Michelin Guide, 2026). The restaurant already sources a significant proportion of its ingredients from local fishermen, farmers and growers. This approach aligns with research showing that local sourcing enhances authenticity, strengthens brand identity and improves customer loyalty (Sims, 2010). The restaurant’s coastal location provides access to high quality seafood, while the surrounding agricultural landscape offers a range of seasonal produce. Academic studies also note that restaurants which embed themselves within local food networks often benefit from stronger community relationships and improved long term resilience, which is particularly relevant for rural and coastal regions (Morgan et al., 2006).
Seasonality plays a central role in the restaurant’s menu development. Seasonal menu planning is associated with improved flavour, reduced environmental impact and better alignment with natural agricultural cycles (Jones, Young and Ensaff, 2025). This approach also supports sustainability by reducing food miles and encouraging the use of ingredients at their peak quality (Schmitt et al., 2017). Research further suggests that seasonal cooking can enhance the creativity of chefs by encouraging them to work within natural limitations and adapt menus throughout the year (Harrington and Ottenbacher, 2010).
However, local sourcing presents challenges. Research shows that small scale producers may have inconsistent supply, higher costs and limited product variety (Ilbery and Maye, 2005). Certain ingredients, such as spices and citrus fruits, cannot be sourced locally due to climatic limitations. Restaurants that rely heavily on local produce must therefore balance ideal sourcing practices with operational realities (Bowen and Morris, 2019).
There is potential for Beach House to strengthen its sourcing strategy through deeper collaboration with local growers and foragers. Foraged ingredients can enhance the sense of place and contribute to a distinctive culinary identity (Everett and Aitchison, 2008). Strengthening relationships with local suppliers can also improve supply chain resilience and support the regional economy (Kneafsey et al., 2013). In addition to its existing practices, Beach House benefits from the wider cultural movement in Wales that promotes regional food identity. Wales has invested heavily in strengthening its food tourism offer, and restaurants that foreground local produce often become part of a broader regional narrative that attracts visitors (Morgan et al., 2006). This positions Beach House not only as a dining venue but also as a contributor to the cultural and economic landscape of the Gower Peninsula.
Identifying Local Welsh Suppliers
South and West Wales offer a wide range of high quality produce suitable for fine dining. One of the most notable products is Gower Salt Marsh Lamb, which holds Protected Geographical Indication status and is valued for its distinctive flavour developed through coastal grazing (Gower Salt Marsh Lamb Ltd., 2026). Wales also produces a variety of seasonal vegetables, dairy products and seafood that can support a provenance led menu. Academic literature highlights that regions with strong agricultural traditions often develop food cultures that are deeply connected to place, which can be a valuable asset for restaurants seeking to differentiate themselves (Sonnino, 2010).
Essential suppliers for Beach House include local fishermen who provide crab, lobster, bass and other seasonal seafood. Wales.com (2026) highlights several Welsh products with protected status, including Pembrokeshire early potatoes, which are valued for their flavour and cultural significance. Another relevant supplier is Blas ar Fwyd, a Welsh distributor that provides regional cheeses, cured meats and speciality products that support provenance led menu development (Blas ar Fwyd, 2026). These ingredients support the development of menus that reflect regional identity. Academic research emphasises the importance of short food supply chains in supporting sustainability, community resilience and rural livelihoods (Renting et al., 2003; Sonnino, 2010). Using local suppliers also strengthens the connection between the restaurant and its surrounding landscape, which is central to the dining experience at Beach House.
 Development of Two Seasonal Menus
1 Summer Menu
Starter Oxwich crab with pickled cucumber and coastal herbs 
Main Gower Salt Marsh Lamb with broad beans and Pembrokeshire potatoes 
Dessert Welsh soft cheese with strawberries and honey
Summer in Wales provides access to fresh seafood, vibrant vegetables and early season fruits. Oxwich crab is at its best during the warmer months, and the use of coastal herbs such as sea purslane and samphire enhances the sense of place. Research shows that seasonal seafood sourcing supports sustainability and improves flavour quality (Alonso and O’Neill, 2011). Gower Salt Marsh Lamb is naturally seasoned through coastal grazing, while Pembrokeshire potatoes offer a distinctive regional character. Welsh soft cheeses from producers such as Caws Cenarth contribute to the authenticity of the dessert course and reinforce the use of high quality regional dairy products (Caws Cenarth, 2026). Seasonal menu development also reduces waste and improves operational efficiency (Filimonau and De Coteau, 2019).
2 Winter Menu
Starter Cauliflower soup with Welsh cheese 
Main Slow cooked Welsh beef with root vegetables and leeks 
Dessert Bara brith pudding with spiced apples
Winter menus benefit from hearty dishes that make use of storage crops and slow cooked meats. Seasonal vegetables such as leeks, carrots and potatoes support sustainable menu planning (Jones, Young and Ensaff, 2025). Slow cooked beef aligns with research showing that traditional cooking methods can enhance flavour and reduce waste (Harrington and Ottenbacher, 2010). Sourcing beef from Welsh producers such as Celtic Pride ensures high welfare standards and strengthens the provenance of the winter main course (Celtic Pride, 2026). Bara brith, a traditional Welsh loaf, reinforces cultural authenticity, which is an important factor in consumer engagement (Sims and Roberts, 2015).
Food Waste Reduction Strategies
Food waste is a major issue within the hospitality sector, with significant environmental and financial implications. WRAP (2026) provides practical guidance for reducing waste through portion control, stock rotation and staff training. Academic research supports these strategies, showing that structured monitoring and improved kitchen practices can reduce waste by up to one third (Filimonau and De Coteau, 2019). Studies also highlight that staff engagement is essential for successful waste reduction, as consistent practices depend on clear communication and shared responsibility across the kitchen team (Schmitt et al., 2017).
Cross utilisation of ingredients, such as using vegetable trimmings for stocks or repurposing surplus bread, can further reduce waste. Sustainable menu planning also plays a role, as seasonal ingredients tend to be fresher, more versatile and less prone to spoilage (Schmitt et al., 2017). For Beach House, adopting WRAP aligned strategies would reinforce its commitment to sustainability and support long term operational efficiency.
Seasoning Challenges and Local Alternatives
Relying on local produce can limit access to certain spices and citrus fruits. However, Wales offers a range of foraged and cultivated alternatives that can provide distinctive flavours. Wild garlic, gorse flowers, elderflower and coastal herbs can be used to create aromatic complexity. Research shows that foraged ingredients can enhance menu distinctiveness and strengthen the connection between food and landscape (Everett and Aitchison, 2008). Seasoning can also draw on regional products such as Halen Môn sea salt, which offers a distinctive mineral profile that enhances flavour while maintaining a strong sense of place (Halen Môn, 2026). Using local alternatives also supports sustainability by reducing reliance on imported goods and encouraging chefs to work creatively within regional constraints (Jones et al., 2016). This approach aligns with the ethos of Beach House, which seeks to express the character of the Gower coastline through its menus.
Alignment with Beach House’s Current Offering
The proposed menus align closely with the existing identity of Beach House, which emphasises Welsh produce, coastal flavours and seasonal cooking. Research shows that restaurants which integrate local sourcing into their menu development strengthen authenticity and customer trust (Sims, 2010). The use of regional ingredients also supports the restaurant’s reputation for high quality, provenance led dining.
Strengths and Challenges of Using South and West Wales Produce
The strengths of Welsh produce are closely linked to the region’s landscape, climate and agricultural traditions, which contribute to distinctive flavours and strong provenance narratives. These qualities allow restaurants to create menus that reflect a clear sense of place, which is increasingly valued by consumers seeking meaningful dining experiences (Sims, 2009). However, the challenges associated with local sourcing require careful planning and flexibility, particularly during periods of poor weather or seasonal shortages. Research suggests that successful local sourcing strategies often depend on strong communication between chefs and producers, as well as a willingness to adapt menus when supply conditions change (Ilbery and Maye, 2005).
Opportunities for Beach House
Beach House has opportunities to strengthen its sourcing strategy through deeper collaboration with local growers, fishermen and foragers. Developing long term supplier relationships can improve consistency and support regional economic resilience (Kneafsey et al., 2013). The restaurant could also explore on site herb growing, seasonal tasting events and partnerships with Welsh producers to enhance its provenance narrative. Academic research highlights the growing consumer interest in sustainable and locally sourced food, suggesting that restaurants which embrace these values can improve their competitive advantage (Sims and Roberts, 2015). There is also potential for Beach House to contribute to local food education by engaging with community groups or participating in regional food festivals, which can strengthen its role within the wider Welsh food network.
Conclusion
This report has examined how Beach House can develop menus that make effective use of local Welsh produce. By integrating academic research with regional sourcing practices, the report highlights the importance of seasonality, provenance and sustainability in menu development. The proposed menus reflect the character of the Gower coastline and support the restaurant’s commitment to local sourcing. Strengthening supplier relationships, reducing food waste and exploring local flavour alternatives will support the restaurant’s long term sustainability and reinforce its position within Welsh fine dining.
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