
Allergen Information – we really want you to enjoy your meal with us – if you’d like  
information about ingredients in any dish, please ask and we’ll happily provide it.  

(V) is suitable for vegetarians. Prices include VAT. 

A discretionary 10% service charge is added to all bills. 100% of the service charge  
is shared amongst all of our team throughout the hotel.

breakfast
Served till 11.30am

Toast, marmalade, jam or Marmite  £3.50

Fresh Baked Croissant  £2.50

Fresh Baked Chocolate Royale  £2.75

Porridge, caramelised banana, maple syrup  £4.50

Baked Granola, fruit compote, Greek yoghurt  £4.50

Breakfast roll, choose from… £5  
Grilled Bacon, crispy fried egg 
Pork sausage wheel, crispy fried egg 
Roasted mushroom, tomato, crispy fried egg 
Extra item £1.50

soups and bread
Bread Board, dip  £5

Homemade Soup, chef’s garnish  £6

afternoon tea
Homemade Buttermilk Scone,  £4.50 
Cornish clotted cream, strawberry jam

Full Afternoon Tea  £24

sandwiches
Mature Cheddar, red onion marmalade £7.95

Free Range Egg Mayonnaise, rocket £7.95

Honey Roasted Ham, rocket, English mustard mayonnaise £8.50

Smoked Salmon, horseradish, chive crème fraiche  £9

Thwaites ‘Original’ Beer Battered Fish Finger Butty £14 
Cornish sea salted thick cut chips, crushed peas, homemade tartar sauce

Open Coronation Chicken £14 
Little gem, crispy smoked bacon, dill pickle, Cornish sea salted thick cut chips

nibbles and small plates
Marinated Olives  £4

Bread Board, dip  £5

Ham Hock Arancini, smoked Cheddar, broad beans,  £5 
watercress mayonnaise  

Crevettes, lemon, garlic, parsley  £5

Roast Padron Peppers, smoked paprika sour cream, crispy shallots £5

Boquerones, olive oil, parsley, garlic  £5
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main course
Classic Caesar Salad  £9.50

Piri Marinated Chicken Caesar Salad  £14.95

Confit Garlic & Herb Butter-glazed Lobster £21.95 
Piri marinated chicken Caesar salad

Homemade Pie (ask for today’s filling) £15.95 
Cornish sea salted chips, seasonal veg

Hand Pressed Beef Burger £16.50 
Melted Keens Cheddar, glazed bun, relish, pickles,  
Cornish sea salted fries

Thwaites ‘Original’ beer battered fish £16.50 
Cornish sea salted triple cooked chips, crushed peas, lemon,  
homemade tartar sauce

Bucatini £14.95 
Roasted shallots, garlic, sun dried tomato, olive, lemon, parsley

Piri marinated chicken breast £19.95 
Bucatini, roasted shallots, garlic, sun dried tomato,  
olive, lemon, parsley

Hay Baked Carrots £17.95 
WIld garlic butter, salted caramelised hazelnuts, Devon Blue crumble

Globe artichoke  £17.95 
Purple potato gnocchi, pecorino crisp, brown butter

Dry Aged Sirloin 226g £26.95 
Cornish sea salted triple cooked chips, confit tomato

sides
Chef’s Seasonal Vegetables  £4.05

Beer Battered Onion Rings  £4.05

Cornish Sea Salted Triple Cooked Chips  £4.05

Chef’s Seasonal Salad  £4.05

Mint Buttered New Potatoes  £4.05

sauces
Au Poivre  £3

Devon Blue Cheese, melted  £3

desserts
Ice Cream & Sorbet Selection  £6.95

Cheese Wedge (ask for today’s cheese), bread, chutney  £8.50

Petit Fours  £4


