BREAKFAST |

served 9am -10am daily

TOASTED TEA CAKE (DF*)
Trewithian butter

TOAST AND PRESERVES (DF*) (NGCI*)
Trewithian butter

FREE RANGE EGGS
‘YOUR WAY’ ON TOAST (DF*) (NGCI*)
poached, fried or scrambled

THE FAIRWAY FRY UP (NGCI*) (DF*) (V*)
bacon, sausage, fried egg, beans,
hash brown, toast

FILLED ‘SANDWEDGES’ (DF*) (NGCI*) (V*)
served on granary or white bread

3 rashers of grilled back bacon
pork sausages

fried free range eggs

mix it up

£5

£5

£9

£14

£8
£8
£8
£10

LUNCH

served 12pm - 5pm

WAGYU STEAK BURGER (NGCI*)
Highland house farm steak, maple
cured bacon, smoked cheddar, burger
sauce, pickled cucumber relish, fries,
onion rosti

CALAMARI
fries, garden peas, tartar sauce, lemon

CORNISH HAM &
FREE RANGE EGG (NGCI*) (DF¥)
fries, mustard, piccalilli

BRIE & BACON SANDWICH (NGCI*)
crispy bacon, Cornish brie, red onion
marmalade

£24

£16

£15

£14

DESSERTS |

NUTTY DARK CHOCOLATE BROWNIE (NGcI*) (vé*)  £12
chocolate sauce

TARTE AU CITRON (v) £13
raspberry ripple ice cream

SELECTION OF ICE CREAMS (v) (NGCI*) £12

DUO OF LOCAL CHEESE (v £13
toasted saffron bun loaf, pear and saffron chutney

Please advise the team of any intolerances or allergies. Whilst we will advise on dish
ingredients, we cannot guarantee against traces or any cross contamination throughout
the kitchen. We try and source as much produce as possible from the local area.

(V) - Vegetarian, (V*) - Vegetarian Option Available,

(VG) - Vegan, (VG™) - Vegan Option Available, (NGCI) B U D O C K
- Non Gluten Containing Ingredient, (NGCI*) - Non — —
Gluten Containing Ingredient Option Available, V E AN
(DF) - Dairy Free, (DF*) - Dairy Free Option Available HOTEL & SPA



