
All prices include VAT at the standard rate. We add an optional 10% service charge to your bill of  which 100% is paid to the hotel team. 

Some of  our food and drinks may contain nuts and other allergens. Please speak to us before placing an order so that we can advise you on your choice. Our kitchens and bars handle all allergens and use shared 
equipment, so unfortunately, we cannot guarantee to be trace free. Our vegan recipes are prepared with vegan ingredients, but these may still contain traces of  all allergens. Adults need around 2000kcal a day.

C O R N I S HC O R N I S H 

I C E   C R E A M 
££5 .50.50

Two scoops served in a waffle cone. 
A selection of toppings available 
at £0.50p each. 

CLOT TED CREAM 
& VANILLA   226kcal

BELGIAN CHOCOLATE   259kcal

STRAWBERRY & 
CLOT TED CREAM   178kcal

FLAVOUR OF THE DAY

TO A S T E DTO A S T E D 
B A G E L S 
££ 1 1 . 9 5. 9 5

BEEF PASTRAMI   339kcal 
Swiss cheese, pickled savoy, Dijon mustard

LEMON & THYME CHICKEN   449kcal 
Red pepper, avocado

SMOKED SALMON   338kcal 
Cucumber, soy & pink ginger dressing

HUMMUS   427kcal 
Crisp vegetable salad, lemon dressing

S TO N E B A K E DS TO N E B A K E D 
F L AT B R E A D S 
££15 . 5 0. 5 0

NDUJA SAUSAGE   782kcal 
Tomato, roasted pepper, basil, extra virgin rapeseed oil

OGLESHIELD CHEESE   777kcal 
Heritage tomato, lemon

SPICED LENTIL   669kcal 
Tofu, fennel, coriander, coconut yoghurt

VEGAN CHEESE   772kcal 
Caramelised onion chutney, pickled mushrooms, rocket

Add Buffalo Mozzarella £2.50 or 
Shredded Confit Chicken Thigh £3




