LUNCH SERVED 12-3PM

SUMMER - AUTUMN 2026

4

STARTERS + SMALL PLATES

TREMENHEERE

CHEN

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

WARM FOCACCIA BREADS
MEDITERRANEAN STYLE DIPPING OIL (VG) 8.5

HERITAGE TOMATO & BURRATA SALAD,
GARDEN HERB ¢ PUMPKIN SEED PESTO (GFlV) 14.95

STICKY PORK BELLY BITES,
CAROLINA SLAW, SPICED BBQ SAUCE (GF|DF) 14.95

MAIN COURSES

MIXED OLIVES (VG|G1’-‘) 5

MOUNTS BAY SARDINES,
CELERIAC REMOULADE, SAUCE VIERGE (GF) 13.5

TK HUMMUS,
BLACK OLIVE, RED ONION, CUCUMBER &
POMEGRANITE, W/ WARM PITTA (VG|GFO) 13.5

CHAR-GRILLED TREVASKIS FARM BAVETTE STEAK,
CHIMICHURRI SAUCE, KOFFMANN CHIPS,
PARMESAN ¢ MIXED LEAF SALAD (GF/DFO) 24

ROASTED BUTTERNUT SQUASH & SAGE ORZO
RISOTTO,

TOASTED PUMPKIN SEEDS, PARSNIP CRISPS &
SALSA VERDE, PARMESAN (V|VGO UPON
REQUEST) 18.5

CORNISH DRESSED CRAB,

MIXED WHITE ¢ BROWN CRAB MEAT
SERVED IN ITS SHELL WITH CHIPS, AIOLI &
SUMMER GARDEN SALAD (GF|DFO) 35

SIDES

SUMMER COBB SALAD BOWL,

BURNT CORN, GUACAMOLE, ROASTED VEGETABLES, PEARL
PEPPERS, QUINOA, ORANGE, MAPLE ¢ MUSTARD DRESSING
(GF|vG) 18

ADD CRISPY TOFU (VG IGP) 4

BEER BATTERED CORNISH FISH,
MINTED CRUSHED PEAS, KOFFMAN CHIPS,
TARTAR SAUCE & LEMON (GFIDPO) 21

PLEASE SEE OUR SPECIALS BOARD
FOR DAILY FISH SPECIALS

CHIPS & AIOLI (GF|VGO) 5.5

TRUEFLE CHIPS
W/ TRUFFLE OIL, PARMESAN ¢ AIOLI (GF|V) 7.5

GARDEN SALAD, ORANGE, MAPLE ¢ MUSTARD DRESSING
(GF|vG) 6

SUMMER GREENS, GARLIC ¢ LEMON DRESSING (VG) 6.8

TREMENHEERE KITCHEN DOES NOT OPERATE IN AN ALLERGEN-FREE ENVIRONMENT. WE HAVE PRECAUTIONS IN PLACE TO ENSURE

WE AVOID AS MUCH CROSS-CONTAMINATION AS WE CAN,
HOWEVER WE CAN’T 100% GUARANTEE DUE TO OUR SUPPLIERS AND THE ENVIRONMENT THEIR PRODUCE IS MADE IN.



	lunch served 12-3pm
	SUMMER - AUTUMN 2026
	STARTERS + SMALL PLATES
	warm focaccia breads
	mediterranean style dipping oil (vg)  8.5
	mixed olives (vg|gf) 5

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

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

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

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


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

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

	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

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

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


	SIDES
	please see our specials board
	for daily fish specials
	chips & aioli (gf|vgo) 5.5

	truffle chips
	w/ truffle oil, parmesan & aioli (gf|v) 7.5
	garden salad, orange, maple & mustard dressing (gf|vg) 6
	summer greens, garlic & lemon dressing (vg) 6.8
	tremenheere kitchen does not operate in an allergen-free environment. we have precautions in place to ensure we avoid as much cross-contamination as we can,
	however we can’t 100% guarantee due to our suppliers and the environment their produce is made in.





