
A La Carte
Fowey Hall prides itself on building relationships with local producers and suppliers, for the best  

quality ingredients. We endeavour to use only sustainable and ethically sourced produce, meat, and seafood.

Nibbles
Gordal olives (V), 6  |  Cornish pork & cider sausage bites, 6

Fried polenta, aioli (V), 6  |  Sourdough bread, butter (V), 6

Starters
Seasonal soup, sourdough (Ve), 10

Mushrooms a la crème, sourdough toast (V), 12
Smoked salmon, capers, shallot, crème fraîche, sourdough, 14 

Taramasalata, pickled fennel, kombu seasoning, 11
Confit duck rolls, pomegranate BBQ sauce, cabbage, pickled cucumber, 15
Cornish lamb skewer, pickled cucumber & red onion, yoghurt dressing, 14

Fowey Estuary moules marinière, sourdough, 13
Luxury Family Hotels soufflé - ‘Old Winchester’, twice baked soufflé (V), 14

Sides & Sauces
Fries, Cornish salt, rosemary & garlic (V), 6  |  Chunky chips (V), 6  |  Parmesan & truffle fries, 8

Hot honey & mixed herb carrots (V), 6  |  Garlic butter herbed new potatoes (V), 7
Smoked grilled leeks, whipped sheep’s curd, lemon herb dressing, toasted hazelnut (V), 8

Harrisa roasted cauliflower, tahini dressing (Ve), 9
Little gem & mixed leaf salad, pickled shallot, dill dressing (V), 8

Red wine jus, 4  |  Peppercorn sauce, 4

If you have a food allergy or intolerance, please speak to a member of our team. (V) Vegetarian, (Ve) Vegan. All our food and drinks are freshly prepared  
on our premises where we handle all allergens. A discretionary service charge of 12.5% will be added to your bill, and all prices are inclusive of VAT. 

Little ones can’t take their eyes off your food? Speak to your server about a half portion at half price.

Mains
Fowey Hall burger - smoked streaky bacon, Cornish Gouda,  

lettuce, tomato, black pepper mayo & fries (‘Beyond Meat’ vegan option available), 23
Fish ‘n’ chips - crushed peas, tartare sauce, 23

Chicken souvlaki, Greek salad, tzatziki & fries, 26
8oz ribeye steak, chunky chips, tomato, choice of sauce, 38

Courgette, pea & mint risotto, asparagus spears, parmesan (V), 24
Charred confit cabbage, sesame potato rosti, miso, crispy onions, tahini sauce, sriracha (Ve), 22

Market fish, edamame beans, samphire, caper beurre noisette, 34
Kittow’s of Fowey flat iron steak, field mushroom, balsamic tomato, fries, 28

Cornish lamb cutlets, ratatouille, basil, 28 


