
Squid Ink A utu mn/Winter ‘ 09 M en u

Starters

Locally caught squid & potato stew (df/gf) £6 .25

Cornish crab & vermicelli noodle salad in a fresh chilli, coriander & lime dressing (shf/gf/df) £6 .95

Fowey m ussels in a Cornish Orchards dry cider, shallot & herb sauce (shf/gf/df) £6 .25

Locally smoked mackerel on a celeriac & horseradish remoulade (gf) £5 .95

Thai style pu mpkin soup with home made coriander pesto (v/df/gf) £5 .95

Cornish blue cheese & walnut stuffed field m ushroom on crispy polenta cake (v/n) £5 .95

Warm breast of pigeon salad with pan fried field m ushrooms, westcountry bacon & toasted walnuts in 

red wine vinaigrette (n/df/gf) £6 .95

Mains

All main courses are served with a selection of seasonal vegetables and potatoes or optional side salad

Fillet of Looe day boat fish & Fowey river m ussels en papillote (baked in a parchment parcel with 

Ca m el Valley dry white wine, saffron & flat leaf parsley) (gf/df/shf) £16 .25

Pan fried local skate wings with caper butter (gf) £15 .95

Tagliatelle nero (black ribbon pasta flavoured with squid ink) with seared local scallops, king prawns 

and salsa verde (shf/df) £16 .25

B utternut squash, spinach & root vegetable tagine with toasted almond cous cous & home made harissa 

paste (v/df) £15 .95

Squid Ink surf & turf (fillet of Cornish beef with seared scallops, pan fried king prawns & tempura 

battered squid) (gf/shf) £18 .95

Chicken & fresh wild m ushroom casserole with rosemary, thyme & sage £16 .25

Haunch of venison slow cooked in a chilli chocolate sauce & parsnip mash (gf) £16 .95

D esserts

Rhubarb & red berry cru mble with crunchy mixed nut crust & vanilla ice cream (v/n) £6 .25

Cornish Orchards apple jelly with ginger infused cream & stem ginger biscotti (n) £6 .25

Chocolate pancake with pistachio nuts & vanilla ice cream (v/n) £5 .95

Traditional treacle & orange tart with Cornish clotted cream (v) £5 .95

Trio of Treleavens ice creams with clotted cream shortbread (v) £5 .50

Local cheeseboard with home made oat cakes £6 .95

In addition to the above dishes we will have daily ‘specials’ showcasing the best seasonal local ingredients.  Please note that this m enu  

is subject to change depending on the availability of fresh produce.

K ey: (df) = dairy free (v) = vegetarian (gf) = gluten free (n) = contains nuts (shf) = shellfish


