
STARTERS + SMALL PLATES

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

beetroot hummus,
roasted carrots & beets, radish, cucumber,
pomegranate & focaccia toasts (vg) 12.5

MAIN COURSES

lunch served 12-3pm

SIDES

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

chips & aioli (gf|vgo) 5.5

summer greens & fine beans 
sautéed in garlic & shallots (vg) 6.8

mixed olives (vg|gf)  5

warm focaccia breads
mediterranean style dipping oil (vg)  8.5

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

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

sticky miso tofu poke bowl,
wild rice, sesame & spring onion, 
cherry tomatoes, shredded carrot, 
edame beans, pickled vegetables, 
crispy onions, soy & sesame dressing 
(gf|vg) 18.95 

K e y ;  v  =  v e g e t a r i a n ,  v g  =  v e g a n ,  g f  =  g l u t e n  f r e e ,  d f  =  d a i r y  f r e e ,  g f o  =  g l u t e n  f r e e  o p t i o n  a v a i l a b l e ,  d f o  =  d a i r y  f r e e  o p t i o n  a v a i l a b l e ,  

v g o  =  v e g a n  o p t i o n  a v a i l a b l e .  n f o -  n u t  f r e e  o p t i o n  a v a i l a b l e .  P l e a s e  a d v i s e  u s  w h e n  y o u  o r d e r  i f  y o u  h a v e  a n y  d i e t a r y  r e q u i r e m e n t s .  

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  p o s s i b l e ,  h o w e v e r  w e  c a n ’ t  1 0 0 %

chicken schnitzel w/ fried free range egg,
buttered new potatoes, green beans, 
capers & anchovies  22

smoked haddock & leek chowder, 
potato, sweetcorn, mussels, prawn & salmon
w/ toasted focaccia  24

roasted butternut squash & sage orzo risotto, 
toasted pumpkin seeds, parsnip crisps & salsa
verde (vg) 18.5

DESSERTS

sticky date pudding,
miso caramel sauce, clotted cream  8.5

affogato, 
roskilly’s vanilla ice cream, espresso shot 
& shortbread biscuit 8.5  add amaretto  4

slow poached pear,
star anise, cinnamon & blackberry liqueur, 
vanilla ice cream, maple & pecan granola 
(vg)  8.5

tk tiramisu
spiked with disaronno   8.5

autumn 2026

birria pulled beef taco, 
pulled beef, feta, chilli, red onion, lime &
coriander, quacamole & sour cream  13.5


