
STARTERS + SMALL PLATES

DESSERTS

beer battered cornish fish,
koffman chips, minted crushed peas,
lemon & tartar sauce (gf|dfo) 20

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

beetroot hummus,
mediterranean roasted vegetables, 
toasted pine nuts, rocket & aged balsamic,
artisan bread (vg|gfo)  13.5

merguez burger,
primrose herd spiced lamb & beef patty,
whipped feta, tomato, little gem & tzatziki
served w/ chips  20.5

APRIL 2026

lunch served 12-3pm

SIDES

house mixed salad  (gf|vg) 6chips & aioli (gf|vgo) 5.5

seasonal greens 
sautéed in garlic & lemon oil (vg) 6.8

mixed olives (vg|gf)  5

warm focaccia breads
mediterranean style dipping oil (vg)  8.5

please see our blackboard for daily  fish specials

potted smoked mackerel pate
pickled dill cucumbers & lemon, 
toasted focaccia bread  (gfo) 14.95

truffle chips 
with truffle oil, parmesan & aioli  (gf|v) 7

lemon curd cheesecake, tangy cream cheese w/ lemon curd, biscuit base, candied lemon zest  9

vegan chocolate brownie,  raspberry sorbet, chocolate sauce & chocolate crumb (vg|df|gf) 8.5

salt & pepper squid, 
sweet & sour carrot & mooli, sesame, 
korean bbq sauce  13

wild garlic & asparagus orzo risotto,
leeks, spinach, peas, crispy kale
& parmesan cheese (vgo)  19.95 

summer cobb salad bowl, 
mixed salad, burnt corn, guacamole, 
roasted vegetables, piquant peppers, quinoa 
& orange, maple & mustard dressing (gf|vg) 17
add crispy tofu 4

berry pavlova, house made merringue, chantilly cream, berries, berry coulis & mint sherbet (gf)  9

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 .

helford blue, treveador blue moon cheese, roasted fig. spiced apple jelly, sour dough cracker (gfo) 10

affogatto, roskillys vanilla ice cream, double espresso, homemade shortbread (gfo) 8.95 
add amaretto 4


