
10 oz Rump Steak 

Served with twice-fried chips and peas.

(Add peppercorn sauce or Cornish blue

cheese.)

Pie of the Day 

(Please ask a staff member for flavour.)

Served with twice-fried chips.

Sausages, Chips, and Peas 

Homemade Burger

(Ask a staff member for available flavours.)

Served with twice-fried chips and salad

garnish.

Sample Menu

Breaded Chicken Burger 

With burger relish, twice-fried chips, and

salad garnish.

Scampi 

Served with twice-fried chips and peas.

Beer Battered Cod 

Served with twice-baked chips and peas.

Roasted Halloumi Burger 

Served with roasted onions, twice-fried

chips, and salad garnish.

Chips 

Cheesy Chips 

Peas 

Seasonal Vegetables

Homemade Coleslaw 

Bowl of Green Salad 

Mushrooms in Garlic Butter 

Pots of the Day 

Onion Rings 

Sides

Mains (£14.00 - £25.00)



Homemade white bait bites, served with garlic mayo, and salad garnish.

Mixed Fish (Salmon, Hake & Cod) and Prawn cake with our homemade tartar sauce.

Homemade Crispy squid rings, served with a garlic aioli.

Whole King Prawns (shell on) cooked in garlic butter served with salad garnish.

Trengilly Classic Beetroot, Walnut and roasted goats cheese salad.

Sample Specials Menu
Starters (£7.00 - £10.00)

Mains (£10.00 - £20.00)

Sunday Roast Lamb or Pork, or Nut Roast (vegan) 
Served with roast potatoes, Yorkshire pudding, roast

parsnips, cauliflower cheese, sausage meat onion and

sage stuffing ball, seasonal vegetables, mashed swede

and lashings of gravy.

Local fillet of plaice 
Served with a lemon, caper and fennel sauce crushed

new potatoes, seasonal veg.

Homemade Crepe cannelloni 
with roasted vegetables in a rich tomato sauce.

Slow cooked BBQ beef ribs 
Served with creamy mash potato, seasonal veg and a

rich Texas gravy.

Homemade seafood lasagne (Prawns and Fish) 
Served with ciabatta garlic bread and salad garnish.

Local lamb burger 
Topped with a mint mayo, served with twice fried

chips and salad.

Juan’s marinated Cajan chicken skewers
Served with twice fried chips and salad.

Steak and kidney pudding 

Served with seasonal veg and gravy.

Trio of crème brûlée (ask waitress for flavour)

Sticky toffee pudding with a rich toffee sauce. With a choice of clotted cream or ice cream.

Chocolate and salted caramel Cheesecake
Melt in the middle chocolate fondant, served with Cornish clotted cream.

Homegrown apple crumble served with homemade custard.

Homemade Desserts (£8.00 - £11.00)

Cornish cheeses with homemade biscuits
(3 local cheeses with homemade wheat biscuits

cucumber relish roasted walnuts and grapes)

3 Scoops Roskilly's Ice Cream
Vanilla, Chocolate, Strawberry, Coffee, Mint Choc

Chip, Lemon Ripple, Bubble-gum, Armadillo (dime

bar )Mango and passion fruit sorbet

IF YOU HAVE ANY DIETRY REQUIREMENTS PLEASE COMMUNICATE THEM TO A MEMBER OF STAFF.



Sausages and chips 

Scampi and chips

Cheeseburger and chips 

Chicken dippers and chips 

All meals are served with a choice of:

Garden peas         Salad        Baked beans

Kids Sample Menu (£7.50 - £9.00)

1 scoop of Roskilly’s ice cream with a flake

(Flavours: Strawberry, Chocolate, Mint Choc Chip, Armadillo, Vanilla)

J20 Orange & Passionfruit 

J20 Apple & Raspberry 

Local Pure Apple Juice 

Frobisher’s Pure Orange Juice 

Orange or Blackcurrant Squash 



Americano 

Pot of Tea 

Cappuccino 

Latte 

Coke / Diet Coke (bottle) 

Cornish Cola / Diet Cola / Lemonade (½ pint tap) 

Cola / Diet Cola / Lemonade (pint tap) 

J20 

Fentimans Ginger Beer 

Appletise

Orangina 

Frobishers Orange Juice 

Cornish Apple Juice

Bottled Water (Still/Sparkling, Small) 

Bottled Water (Still/Sparkling, Large)

Orange / Blackcurrant Squash

Sample Menu

Crisps

Nobby’s Nuts

Chocolate

Scratchings

Soft Drinks

Bar Snacks




