
Light Bites & Salads
Seasonal soup, sourdough (Ve), 10

Classic Caesar, 18
Niçoise salad (V), 17

Superfood salad (Ve), 18

Add chargrilled shell on tiger prawn, fried tofu,  
grilled chicken or albacore tuna, 5

Sandwiches 
Cold sandwich section all, served on white  

or wholegrain bread with crisps

Chicken salad, 11
Classic BLT, 11

Salmon & cream cheese, 11
Ham & cheese, 11
Egg mayo (V), 11

Warm sandwich selection

James Kittow topside of beef open sandwich,  
rocket, Parmesan, aioli, toasted sourdough, 14

Open Fowey Windmill mushrooms, garlic butter, Gouda, 
poached egg, truffled mayo, toasted sourdough (V), 14

Grilled cheese, sliced pickles (V), 14

Larger Plates
Fowey Hall burger, Gouda, smoked streaky bacon,  

bacon jam, lettuce, tomato, three mustard mayo, fries 
(‘Beyond Meat’ vegan option available), 23

Linguine alle vongole, chilli, olive oil & parsley, 18 
Fish ‘n’ chips - crushed peas, tartare sauce, 23

Confit duck leg, peas à la française, 22 
Japanese noodle bowl, tofu, noodles, carrot, edamame, 

spinach (optional poached egg) (Ve), 18 

Sweet Treats
Harvest fruit crumble, almond crumb topping,  

vanilla bean custard, vanilla ice cream, 10  
Trio of apple, 10

Black Forest, chocolate & cherry brandy snaps, 10 
Lemon semifreddo, 10 

Sticky toffee pudding, butterscotch sauce,  
clotted cream ice cream, 10

Petit fours, 6 
Cornish Blue,  

truffled honey & candied walnuts, 12
Cornish Brie,  

quince paste, toasted walnuts & honey, 12
Cornish Yarg,  

poached pear & toasted hazelnuts, 12

Day Dining

Available 12-5pm, 7 days a week. 
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.

Snacks
Gordal olives (Ve), 6  |  James Kittows porkers, wholegrain mustard, hot honey, 6

Deep fried tomato polenta, aubergine dip (Ve), 7  |  Salt & pepper squid, lemon aioli, 7
Sourdough bread, butter (V), 6

Rosemary & garlic focaccia, melting 3 cheese dip (sharing), 16

Small Plates
Seafood shakshuka, cherry tomato & herbed garlic butter, 18

Half spatchcocked peri-peri poussin, charred little gem, pickled shallot, 21
Sweet potato & butterbean dip, olive oil, toasted seeds & flatbread (Ve), 14

Fowey Windmill mushroom stroganoff, toasted sourdough, dill crème fraîche (V), 18


