
STARTERS + SMALL PLATES

beer battered cornish fish,
minted crushed peas, koffman chips, 
tartar sauce & lemon (gf|dfo) 21

Key; 
v = vegetarian, vg = vegan

gf = gluten free, df = dairy free
gfo = gluten free option available

dfo = dairy free option available
vgo = vegan option available 

nfo- nut free option available  
n -  contains nuts

please advise us when you order if you
have any dietary requirements

MAIN COURSES

SUMMER - AUTUMN 2026

lunch served 12-3pm

SIDES

garden salad, orange, maple & mustard dressing
(gf|vg) 6

chips & aioli (gf|vgo) 5.5

summer greens, garlic & lemon dressing  (vg) 6.8

mixed olives (vg|gf)  5warm focaccia breads
mediterranean style dipping oil (vg)  8.5

heritage tomato & burrata salad, 
garden herb & pumpkin seed pesto (gf|v) 14.95

truffle chips 
w/ truffle oil, parmesan & aioli  (gf|v) 7.5

tk hummus,
black olive, red onion, cucumber & 
pomegranite, w/ warm pitta (vg|gf0) 13.5

summer cobb salad bowl, 
burnt corn, guacamole, roasted vegetables, pearl
peppers, quinoa, orange, maple & mustard dressing
(gf|vg) 18 
add crispy tofu (vg|gf) 4

t r e m e n h e e r e  k i t c h e n  d o e s  n o t  o p e r a t e  i n  a n  a l l e r g e n - f r e e  e n v i r o n m e n t.  w e  h a v e  p r e c a u t i o n s  i n  p l a c e  t o  e n s u r e

w e  a v o i d  a s  m u c h  c r o s s - c o n t a m i n a t i o n  a s  w e  c a n ,  
h o w e v e r  w e  c a n ’ t  1 0 0 %  g u a r a n t e e  d u e  t o  o u r  s u p p l i e r s  a n d  t h e  e n v i r o n m e n t  t h e i r  p r o d u c e  i s  m a d e  i n .

char-grilled trevaskis farm bavette steak,
chimichurri sauce, koffmann chips,
parmesan & mixed leaf salad (gf/dfo) 24

sticky pork belly bites,  
carolina slaw, spiced bbq sauce (gf|df) 14.95

cornish dressed crab, 
mixed white & brown crab meat 
served in its shell with chips, aioli &
summer garden salad  (gf|dfo) 35

please see our specials board 
for daily fish specials

mounts bay sardines,
celeriac remoulade, sauce vierge (gf) 13.5

roasted butternut squash & sage orzo
risotto,
 toasted pumpkin seeds, parsnip crisps &
salsa verde, Parmesan (v|vgo upon
request) 18.5
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