
 

 

 

 

 

 

December 2024 Evening Menu Served Mon & Tues and Thu & Fri from 6-8pm 
 

 

Don’t forget-Wednesday Night is Carvery Night-Served from 6-7.30pm! 
 

Starters 
Soup of the Day (VG) (GFO) Warm Ciabatta Roll & Butter £7 

Breaded Brie Wedges (V) Cranberry Sauce £7.50 
Duck Spring Rolls Sweet & Sour Sauce £7 

 
Mains 

Battered Cod & Chips Petit Pois, Tartare Sauce £17.50 
Chicken Tikka Curry Garlic & Coriander Naan & Mango Chutney £15 
Homemade Steak & Mushroom Pie Creamy Mash Garden Peas £17 

Fisherman’s Pie (GF) (Smoked Haddock, Salmon, Prawns, Cod) Garden Peas £16 
Mushroom & Red Pepper Stroganoff (VG) Basmati Rice £15 

Vegetarian Burger Brioche Bun, Cheese, Tomato, Sweet Chili Sauce, Rustic Chips £17 
8oz Beef Burger Brioche Bun, Cheese, Tomato, Burger Sauce, Rustic Chips £15 

8oz Cornish Sirloin Steak (GFO) Rustic Chips, Onion Rings, Garden Peas, Grilled Tomato & Mushrooms £27 
Add Blue Cheese or Pepper Sauce £3 

 
Kids Meals £8 

9” Margarita Pizza, Southern Fried Chicken & Chips or Pasta & Tomato Sauce 
One child (12 and under) eats Free with every Adult main course 

 
Desserts £6 

Warm Belgian Waffle Sundae Vanilla Ice Cream, Chocolate Sauce, Cream & Berries 
Raspberry & White Chocolate Roulade Cornish Clotted Cream 

Sticky Toffee Pudding Custard 
3*Scoops of Ice Cream (Chocolate, Strawberry, Vanilla) 

 
Coffees & Cornish Teas are available from £3 

Allergen Statement: Please advise us if you have any dietary requirements, as we cannot guarantee your 
order is 100% free from any of the known 14 allergenic ingredients. Fish dishes may contain bones/shell.  

(V) Vegetarian (VG) Vegan (GF) Gluten Free (GFO) Gluten Free Option

 
Sincere apologies from our team here at the Hotel, but we do not serve pork or alcohol products.  

You are welcome to bring in your own alcohol, glasses can be provided.  
A range of non-alcoholic beverages are available 


