LIGHT STARTERS AND SHARING DISHES

SELECTION OF DIPS SERVED WITH HOMEMADE FLAT BREADS
(CHOOSE FROM 4 OF THE FOLLOWING SUITABLE FOR 2 OR MORE PEOPLE) £8.50

Mint and cucumber raita Cumin and coriander Tapenade

Smoked Aubergine and Horseradish Bloody Mary Beetroot gazpacho
Red pepper hazelnut and butter bean  Balsamic and Honey Thai Mayonnaise
Aioli Hummous

PLATTER OF LOCAL AND HOME SMOKED FISH (SUITABLE FOR 2) £11.50

Hot smoked eel, cold smoked salmon, potted mackerel served with a spaghetti of vegetables
And a smoked aubergine and horseradish sauce.

PLATTER OF LOCAL AND HOME SMOKED MEATS (SUITABLE FOR 2) £11.50
Home cured bresaola, Parma ham and salami served with marinated olives,
Mushrooms a la Grecque and a tossed mixed salad

DARTMOOR SUSHI SELECTION (SUITABLE FOR 2) £11.50
Sashimi, nigiri and hosimaki with pickled vegetables, wasabi, mooli, ginger and soy sauce

ITALIAN RAREBIT £7.25
Homemade crostini glazed with goats cheese and sundried tomatoes

KING PRAWN TEMPURA £7.75
Served with a carrot and pak choi salad, chilli, ginger and spring onion jam

GOAT' S CHEER®E SPRI NG £7.25
With cherry tomato, beetroot, spring onion salsa, and a balsamic reduction

HOMEMADE FISHCAKE £6.95
Served with Thai mayonnaise and a dressed salad garnish

CHICKEN LEEK AND SMOKED BACON CROCQUETTES £7.50
With a celeriac remoulade, and a red wine reduction

SHARING CHEESE BOARD (price per person) £7.50



MAIN COURSES

BEEF FONDUE —EITHER PLAIN BEEF OR BEEF COATED IN THAI SPICES £13.95 pp

CURRIED SALMON OR CHICKEN FONDUE £13.95 pp
(pieces of chicken or salmon with a mild curry coating to cook yourself- may be served plain if
required)

TRADITIONAL CHEESE FONDUE WITH NEW POTATOES AND FRENCH BREAD £12.95 pp
OR THE HOUSE SPECIALITY MADEIRA AND ROSEMARY CHEESE FONDUE

FISH PIERRADE £13.95 pp
A mixture of fresh raw fish, scallops and king prawns for you to cook yourself
on a teppanyaki table grill.

All Fondues and Pierrade are served with dips, accompaniments, chips and
salad.
Only one type of fondue per table due to space required,
minimum of 2 people per fondue or Pierrade. Prices are per person.

DISCLAIMER: ALL MEAT AND FISH IS PROVIDED RAW,ITI S THE CUSTOMER’ S RESPONSIBILITY
IS COOKED THOROUGHLY BEFORE BEING EATEN. PLEASE ALSO BE AWARE THE MEALS INVOLVE HOT OIL AND
CARE MUST BE TAKEN ESPECIALLY WHEN CHILDREN ARE PRESENT SO THAT THE FONDUE DOES NOT SPILL.

BLUE TI GER FI SH “PIl E £12.50
A mixture of fresh fish in a white wine sauce served with creamed herb mash

OPEN RAVIOLI £11.50
Of sweet peppers, courgettes and spring onions with a Parmesan and Rosemary Cream

SIRLOIN STEAK £15.95
Served with grilled cherry tomatoes, Portabello mushroom and chips
With a choice of Sauces: Stilton and watercress butter
Green pepper and Madeira
Red wine and herbs

GOUJONS OF MIXED SEAFISH £11.95
Served with chips, pea puree and a tarragon and caper mayonnaise

CRISPY DUCK PANCAKES £11.75
Crispy duck, hoi sin sauce and spaghetti of vegetables served with Chinese pancakes

RISOTTO OF BUTTON MUSHROOMS, LEEKS AND TARRAGON £10.50
Finished with truffle oil and Parmesan



SNACK MENU

LOCAL HANDMADE PASTY SERVED WITH A SIDE SALAD
steak
or cheese and onion

With Chips
LOCAL HAND MADE PIE SERVED WITH SIDE SALAD
Lamb, chickpea and chorizo
or Potato, cheese, onion and garlic

With Chips

WARM CHICKEN, BACON AND WALNUT SALAD
With a walnut oil and spring onion dressing

HOME CURED BEEF, PICKLED MUSHROOM AND FENNEL SALAD
With an aioli dressing

CITRUS MARINATED SALMON, CUCUMBER AND DILL SALAD
With a red onion vinaigrette

G O A TCHEBSE, ROASTED ARTICHOKE, CHERRY TOMATO AND PINE NUT SALAD
With a basil oil dressing

PORTION OF CHIPS

SANDWICHES
ALL SERVED ON EITHER LOCALLY BAKED WHITE OR BROWN SEEDY BREAD

Smoked Salmon and Cucumber

Devonshire farmhouse cheese with homemade chutney
Prawn, basil and mayonnaise

Smoked Chicken Breast

Tuna, spring onion and mayonnaise

Bacon, lettuce and tomato

£5.25

£6.70

£7.95

£9.70

£10.50

£9.50

£10.50

£9.95

£2.95

£6.50

£6.25

£6.25

£6.25

£5.95

£6.25



#EEI AOAT 60 - ATO

All of the below are priced at £5.50
(suitable for children aged 12 and under)

HOMEMADE GOUJONS OF LOCAL SEAFISH, SERVED WITH CHIPS

LOCAL BEEFBURGER SERVED WITH CHIPS AND ONION GRAVY
HOMEMADE GOUJONS OF CHICKEN SERVED WITH CHIPS

LOCAL HONEY ROAST PORK SAUSAGES SERVED WITH MASHED POTATO

LOCAL PASTY (EITHER STEAK OR CHEESE AND ONION)

All of the above are served with a choice of either peas or baked
beans

FRESH PASTA WITH A TOMATO SAUCE, BASIL AND PARMESAN

We can also do any dishes on the full menu plainly and will
adjust the price for smaller portions where appropriate.



DESSERTS

CREPES TO SHARE (price per person min 2 people) £6.95
Fillings of chocolate sauce, warmed mulled fruits and vanilla marscapone

CHOCOLATE FONDUE (price per person min 2 people) £6.95
Dark chocolate fondue served with fruits and other offerings to dip.

SHARING CHEESE BOARD (price per person) £7.50

STICKY TOFFEE PUDDING £6.95
With a caramel sauce and vanilla ice cream

TREACLE TART £6.95
With a creme Anglaise

VANILLA CREME BRULLEE £6.50
With a pineapple and basil compote and a shortbread biscuit

ICE CREAM 2 scoop £2.95
Raspberry ripple, vanilla, honey 3 scoop £3.65
SORBETS 2 scoops £2.95
Chocolate, fruit sorbet 3 scoops £3.65

All Ice Creams and Sorbets are made by our chefs at the hotel, there may be
other flavours available — please ask.



COFFEE MENU

Medium Large
Espresso £1.50 £1.80
Latte £2.30 £2.90
Cappuccino £2.30 £2.90
Americano £1.90 £2.20
Hot Chocolate £2.50 £2.95

The coffee above is all made from beans which are responsibly sourced from farms around
the world (depending on where is in season) and is roasted by Origin Coffee in Falmouth.

Large cup of Tea £1.75
Traditional tea
Or try our local organic Mint Tea or Zestea Zinger (lemon and ginger)

Cafetiere coffee and biscuits £2.95
(per person)

Pot of Tea and biscuits £2.65
(per person)

Homemade cakes £1.95
(these are made on the premises by our chefs so please ask what flavours are available)

Croissant £1.25
Danish .95p
(Also made by our chefs please enquire)

Biscuits .55p
Cream Tea £6.95

Toasted Tea Cake £2.75



