
Sticky Toffee Pudding
With vanilla ice cream

Traditional Trifle
Topped with whipped cream

Lemon Posset Tart
Served with summer berries

Upgrade  to  a  cake  cabinet  or
Cal les t ick  dessert  for  £2

Starter

To Finish

Inn For All
Seasons

Lunch Club
Every Friday lunchtime between
12-2, enjoy a one, two or three
course deal including a cup of tea
or coffee to finish.

ONE COURSE - £14
TWO COURSES - £17
THREE COURSES - £20

The Inn For All Seasons Roast
A choice of RJ Trevarthen Beef or Loin of Pork. 
Served with beef dripping & rosemary roasted
potatoes, carrots & parsnips. Topped with our
homemade Yorkshire pudding. Accompanied by
seasonal greens, swede, caramelised red onion
stuffing & our signature gravy.

Lunch Fish & Chips
Beer battered, homemade tartare sauce 
& crushed peas (DF)
 
Mushroom & Tarragon Spaghetti
 

Parmesan, rocket, herb oil (V)
Add chicken - 2.5

Minestrone Soup
Served with foccacia & Cornish butter (GFO,DFO,V) 

Chicken Wings
Sweet chilli glaze & spring onion (DF)
 

Whitebait
Served with homemade Tartare sauce & rocket (DF)
     

Main

A l l e r g e n s  &  I n t o l e r a n c e s
I f  y o u  h a v e  a n y  s p e c i f i c  a l l e r g i e s  o r  i n t o l e r a n c e s  l e t  a  m e m b e r  o f  s t a f f  k n o w  b e f o r e  p l a c i n g  y o u r  o r d e r .  

O u r  a l l e r g i e s  m a t r i x  i s  a v a i l a b l e  o n  r e q u e s t .
K e y :  ( V )  V e g e t a r i a n  /  ( V G O )  V e g a n  O p t i o n  /  ( G F O )  G l u t e n  F r e e  O p t i o n  /  ( D F O )  D a i r y  F r e e  O p t i o n


