TREGENNA CASTLE LUNGH MENU
Oliies

DRINKS » GOGKTAILS = DINING THREE COURSES FOR £26

Soup of the Day Y <F° 850  Burrata Bruschetta v 9.50 ASK TU SEE UUH

Warm bread Avocado cream, grapes, honey, lemon,
beetroot, furikake

Grilled Squid Skewers ©F 9.50 Korean Chicken ©F 9.50 D H I N Ks M E N U

Sriracha butter, blue cheese ranch, Asian slaw, gochujang sauce, lime,
chives spring onion, sesame
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Battered Fish & Chips ©F PF 16.00

Chunky chips, peas, tartare sauce.

Ciabatta, granary or white bread, served with house salad.

Vegan Fish & Chips °F V¢ 18.00

Battered banana blossom, chunky chips, peas, Vegan tartare sauce

Honey Orange Glazed Ham ©F° 9.00
Wholegrain mustard mayo

Asian Fish Goujons ©F PF 16.00

) o ] . o Cheese and Tomato ©F° 9.00
Kimchi, sticky rice, gochujang, puffed wild rice

Gouda cheese, red onion chutney

Passionfruit Glazed Porchetta ©F 16.00

Pumpkin puree, spinach, parmentier potatoes

Roasted Red Pepper v 9.00
Beetroot hummus, sun blushed tomato
Hot Honey Ranch Burger ©F° bFo 16.00

Maple glazed smoked bacon, hot honey ranch,
pickled red onion, gouda cheese

Korean Fish Fingers ° 12.00
Kimchi, gochujang mayo

Catch of the Day ©F 16.00
Thai red curry sauce, coconut rice, pak choi, coriander

Pesto Chicken Club ©F° 12.00

Baby gem, tomato, parmesan

Thyme Roasted Chicken 16.00

Romesco, arancini, tender stem, mushroom, parmesan

Sharma Roasted Broccoli Steak ©FV PF 16.00
Beetroot hummus, chimichurri, feta, pinenuts

Beef Ragu 16.00

Pappardelle pasta, ricotta, parmesan, basil

SI DES M D ESSEHTS M Please ask for one of our Little Olives kids menu
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Rosemary Salted Fries v 500 ¢  sticky Toffee Pudding ©F 950 ° .
° ° Allergy & Intolerance Information:
Cajun Spiced Skinny Fries Vv 5.00 ° Toffee sauce, clotted cream °
° ° Some of our food and drink may contain
Chunky Chips v 6.00 o . allergens. For details allergen and ingredient
. lce Cream and Sorbet Selection . advice please speak to a member of staff.
. . v
Onion Rings 500 * 15co0p-295 | 2 Scoops - 450 | 3 Scoops—7.50 DO,
. ° Please ask your server for our flavours ° g
Asian Slaw v 500 o o
° ° \E Vegetarian / VE - Vegan / DF - Dairy Free
Dressed Salad Vv 5.50 L4 Vegan Chocolate Brownie Vv PF GF 9.50 L4 DFO - Dairy Free On Request / VEO - Vegan On Request
° . ° CF = Gluten Free / ©F© = Gluten Free On Request
. Vegan salted caramel ice cream .



TREGENNA CASTLE

Olities

DRINKS » GOGKTAILS = DINING

EVENING MENU
4PM - 9PM

SUNDAYS 4PM - 8PM

Crispy Garlic Roasted Potatoes °F 750
Lemon chive aioli, kombu seasoning Siracha, coconut, lime
Bang Bang Satay Salad ©F 9.00

Asian salad, poached chicken,
satay dressing, peanuts

BURGERS

Sweetcorn & Courgette Burger VE ¢FO bF 15.00
Avocado, roasted chick pea, vegan burger bun
Hot Honey Ranch Beef Burger PF° ¢Fo 15.00

Honey glazed smoked bacon, burger sauce, caramelised red onion, gouda cheese

Korean Fried Chicken Burger PF° ¢Fo 15.00

Kimchi slaw, gochujang sauce, gouda cheese

ceeeeeeooo DIRTY FRIES

Korean Pulled Pork Fries ©F 14.00
Skinny fries, pomegranate, gochujang, siracha

mayo, sesame, spring onion

Dirty Fries ©© 12.00

Skinny fries, pineapple salsa, cheese, siracha,
garlic mayo, chilli, crispy onions

Buffalo Cauliflower Wings ©F PF VE

Crispy Soy & Garlic Tofu Bites °F PF VE 9,00

Terriyaki, chilli, sesame

9.00

ASK T0 SEE OUR

DRINKS MENU

PIZIA

Pepperoni 19.50
Chilli oil, watercress

Margherita Vv 18.50
Buffalo mozzarella, pesto, rocket

Hawaiian 19.50
Pineapple, honey and orange glazed ham

Duck 19.50

Duck confit, cherry marmalade

«eeeeeooo FLATBREADS

Nduja Mackeral 14.00
Hung garlic yogurt, chimichurri, pomegranate

Burrata Flat Bread Vv 14.00
Fig, caramelised onion

Jerk Chicken Flat Bread 14.00

Pineapple salsa, lime pickle yogurt, coriander

[ ]
SIDES . DESSERTS
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Seasoned Skinny Fries ©F PF VE 400 ¢ sticky Toffee Pudding ©F
[ ]

Tregenna Onion Rings GF DF VE 4.00 ° Toffee sauce, Cornish clotted cream
[ ]

Asian Slaw ©F PF Ve 450 e .
. Ice Cream and Sorbet Selection

GF DF VE

Dressed Salad 4.50 ¢ 1Scoop —-2.95 | 2 Scoops —4.50 | 3 Scoops - 7.50
° Please ask your server for our flavours
[ ]

Beetroot hummus, olive oil, SFPFYE5 00 ©

i °  Vegan Chocolate Brownie v

roasted chickpea, seeded crackers ° .
° Vegan salted caramel ice cream
[ ]

Crusty bread, olive oil, CFDFVEG OO o
[ ]

aged balsamic o

KIDS

Please ask for one of our Little Olives menus

9.50

Allergy & Intolerance Information:

Some of our food and drink may contain
allergens. For details allergen and ingredient
advice please speak to a member of staff.

9.50

Prices in £ Sterling.

V = Vegetarian / VE = Vegan / °F = Dairy Free

DFO _ Dairy Free On Request / VEO - Vegan On Request

CF = Gluten Free / ©F© = Gluten Free On Request
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DRINKS + COCKTAILS  DINING

2 FOR £16 COCKTAILS
3PM - 6PM EVERYDAY

Cosmopolitan

Vodka, Cointreau, lime juice, cranberry juice

Espresso Martini

Vodka, coffee liqueur, espresso, sugar syrup

Old Fashioned

Bourbon whiskey, Angostura bitters, sugar

Amaretto Sour

Disaronno, lemon juice, Angostura bitters,
sugar syrup

St lves Sunset

Vodka, lime juice, orange juice, grenadine

Cornish Bramble

Tarquin’s Gin, lemon juice, sugar syrup,
berry liqueur.

Cocktail of the Day

Server's choice





