
STARTERS + 
SMALL PLATES

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  Please advise us when you order if you have any dietary requirements. 

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.

MAIN COURSE
beer battered cornish fish,

koffman chips, minted crushed peas,
lemon & tartar sauce 

(gf|dfo) 20

southern fried tofu,
burnt corn salsa, sauce mojo, 

slaw, paprika & toasted almonds
(gf|vg|nuts) 13.5

classic croque monsieur,
baked ham, mornay & cheese sandwich 15

 make it dirty - 
add kimchi & fried egg 4.95

autumn 2025

lunch
served 12-3pm

DESSERTS

SIDES

house mixed salad  
 (gf|vg) 6

chips & aioli
(gf|vgo) 5.5

chips with truffle oil,
parmesan & aioli 

(gf|v) 7

 seasonal greens,
sautéed in garlic 

& lemon oil (vg) 6.8

mixed olives 
(vg|gf)  5

sri lanken vegetable curry,
chickpea, pumpkin, carrot & kale,

sticky rice & coconut sambol
(vg|gf) 19.95

warm focaccia breads,
 mediterranean style dipping oil

 (vg) 8.5

beef bresaola,
cornish blue cheese, marinated figs,

roasted walnut & rocket cress
(gf) 14

affogatto, 
roskilly’s  vanilla ice cream, double

espresso shot 
& homemade shortbread (gfo)  8.95

add amaretto  4

burnt basque cheesecake,
with a plum compote (gf) 9.5

apple & sultana filo crumble,
hot fudge and vanilla ice cream

(contains nuts) 9.5

chocolate & pink peppercorn marquis
miso caramel ice cream, salted pistachio

macaroon & honeycomb
(gf/ nfo) 9.95

spiced parsnip & apple soup,
curry oil, coconut yoghurt, 

carrot & onion bhaji
(vg|gf) 11.5

 

cornish pilsner steamed mussels,  
black bean, ginger, garlic, chilli,

 spring onion & coriander
(gfo|df0) 15- sml| 24- lrg

cready carver confit duck leg,
pressed potato terrine, braised red cabbage,

heritage chantenay carrots,
blackberry & port jus 

(gf) 22.95

whole tiger prawns, 
 in garlic butter, nduja sausage, onion,

chilli, with toasted focaccia & aioli
(gfo) 13.95

 


