Crostini of smoked herring, onion, capers and watercress
Tomato, basil and buffalo mozzarella (V)

Crispy squid rings, chilli and lemongrass dip

Sesame and soy pork, wasabi

Marinated olives and feta cheese (V)

Sautéed wild mushrooms, garlic and chopped parsley, toasted brioche (V)

Pan seared scallops, peanut and parmesan crust, squash purée

Slowly braised lamb shank, lentils, rocket and hazelnuts

Fillet steak, crushed new potatoes and foie gras butter, wilted spinach, roasted shallots
Confit belly pork, caramelised apple, baby carrots, butter beans, calvados cream
Baked fig, spinach and Gevrik goats cheese arctic pizza (V)

Grilled whole plaice, parsley butter, traditional thick cut chips

Venison loin, braised root vegetables in stout, pastry case

Steamed mussels, black tiger prawns and crab claws, garlic, herb and
white wine cream, dipping bread

Honey roast duck breast, five spiced cabbage, egg noodles, soy & whisky sauce
Smoked fish and tarragon cake, vegetable pappardelle, lemon butter sauce
Roasted peppers and courgettes, vanilla & pecan risotto (V)

Grilled sardines, olive tapenade, crisp bread, chunky red onion and tomato sauce

Chorizo and plum tomato

Chicken Club (chicken, bacon, lettuce, tomato, croutons, onion, light vinaigrette)
Potato, walnut and celery, mustard seeds

Mixed leaf or green

Parma ham, Applewood cheese
Prawns, smoked haddock, cheddar (V)
Roast sweet peppers, pineapple, St. Endellion brie

£6.50
£5.50
£6.00
£6.00
£5.50

£7.00
£9.00

£8.50

£8.00
£7.50
£8.50

£5.00
£5.50
£4.00
£4.00

£13.50
£17.00
£15.00
£18.50
£14.50
£12.50
£14.50
£14.50

£14.50
£15.50
£15.50
£14.50
£15.00

£9.00
£9.50
£8.00

£11.00
£11.00
£11.00

Hot new potatoes
Market vegetables
Warm bread basket
Fries

Choice of bread — Cornish white and brown sliced or rustic roll.
Roast Tresco beef, rosemary, caramelised shallots

Local white and brown crab meat, lemon mayonnaise

Home cooked ham, confit tomato, Dijon butter

Smoked salmon, garlic and chive cream cheese

Beetroot, apple and walnut (V)

Mozzarella cheese, tomato and basil arctic pizza (V)

Tagliatelle, mushrooms, ribbon carrots, olive oil (V)

Grilled salmon, new potatoes, cauliflower cheese

Pan fried free range chicken, Cajun fries, garden peas, garlic mayonnaise
Grilled pork sausages, creamed mash, bean cassoulet

Today’s Chef’s choice (please ask or see the bar)

Dark chocolate and orange fondant, Roskilly’s chocolate chip ice cream (approx. 10 min)
Lime tart, fresh passion fruit, lightly whipped vanilla cream

Roskilly’s vanilla, chocolate or strawberry ice creams

Roskilly’s lemon, orange or apple sorbet

Organic cheese board - Lye Cross cheddar, Cornish organic brie, Cropwell Bishop
stilton, St. Endellion brie and Pilgrims cheddar - celery, toasted walnut bread and oat
biscuits, home made tomato and sultana chutney, granny smith apple wedges

Please ask or see the bar for today’s specials.

£3.00
£3.00
£4.00
£3.00

£10.00
£12.50
£9.00
£8.50
£7.50

£6.50
£6.50
£6.50
£6.50
£6.50

£5.50
£5.00
£5.50
£5.00

£9.00

All served with homemade almond macaroons

Selection of teas and infusions

Cafétiere of freshly ground Java blend coffee
Hot chocolate, whipped cream

Mochaccino

Cappuccino

Latte

Espresso

Machiato

Our traditional teas are exclusively from the Tregothnan Estate, Truro, Cornwall

Some of our dishes may contain nuts. We are happy to modify, if possible, any of the dishes
to cater for special dietary requirements or allergies, please just ask. We do not knowingly use
genetically modified food products.

All our prices include VAT. Gratuities are at your discretion.

Lunch is served daily from 12.00pm until last orders at 2.00pm.
An ‘afternoon’ menu is available from 3.00pm until 5.00pm.

Dinner is served nightly from 7.00pm until last orders at 9.00pm,
by reservation only.

£2.75
£3.25
£3.25
£3.25
£2.75
£2.75
£2.75 Double £3.25
£2.75 Double £3.25



Wine - Our Recommendations

Bin  Champagne / Sparkling Wine Glass (175ml) Glass (250ml) Bottle (75cl)

Red

Rosé

White
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