


Mains

Catch of the day  MP 
Please ask for today’s catch 

Harbour fish & chips (GF)  16.50 
Chunky chips, smashed peas, tartare 

Cod & crab   21.50 
Fillet of cod with a crab and herb crust, creamy mashed potato,  
peas, butter sauce 

Chicken breast sautéed with prawns (GF)   18.50 
Lobster bisque sauce, pak choi 

Harbour masala-style curry   20.50 
Vegetarian or fish with rice, samosas, poppadoms and onion bhaji

Lamb rump   21 
New potatoes, baby onions, fresh peas, broad beans, mint, green sauce               

Shellfish or Provencal linguine (V/GF)    19 
Mussels, squid and prawns or tomato, courgette and mushroom bolognese

Desserts

Affogato simply vanilla or coffee       4.50 
Ice cream with espresso poured over

Passion fruit cheesecake    6.50 
White chocolate with orange sorbet

Vanilla panna cotta   6.50 
Summer berries, lemon thyme and honeycomb

Sticky toffee pudding     6 
Clotted cream, ice cream, caramel sauce

Chocolate delice 7 
Chocolate shards and vanilla ice cream             

Coupes & Ices

Banana, cream & salted caramel ice cream        7.50

Coffee, espresso liqueur, shortbread, cream, ice cream    7.50

Simple ice creams & sorbets    6 
Please ask for today’s flavours 

Selection of three local cheeses     8.50 
Served with chutney and biscuits            

From the Grill 

Beef burger  14 
Cheese, slab bacon, relish and skinny fries    

Flat iron chicken (GF)         21  
Yogurt slaw, lemon, chilli

10oz ribeye steak (GF)      28 
Served with your choice of sauce and skinny fries

7oz prime fillet (GF)      30 
Served with your choice of sauce and skinny fries

Sauces (GF)     
Three peppercorn | red wine and rosemary | béarnaise 

Breadboard with West Country  
salted butter - 3.50

Porthilly oysters cold ‘au naturel’ or hot in tempura batter  
Ask about seasonal availability - 3 each

Salads

Grains & greens (V/VG)  12 
Broccoli, quinoa, couscous, pomegranate, toasted seeds  

Tomato & mozzarella (V) 12 
Avocado, pepper and toasted ciabatta

Chicken Caesar  14 
Hen’s egg, romaine lettuce, croutons, anchovy, Caesar dressing   

Picked Cornish crab  16 
New potatoes, samphire, chilli, rocket, lemon   

Light Bites

Olives in chilli oil with herbs & garlic (VG/GF) 5
Seasonal tempura vegetables & chilli dip (V) 5
Spiced whitebait & sriracha mayo  5
Buttermilk chicken popcorn   5

Sides

Skinny fries (VG/GF) 3.75 | Gratin dauphinoise (V/GF) 4.50

Seasonal greens (V/GF) 4 | New potatoes (V/GF) 4 | Creamy mash (V/GF) 3.75

Fat chips (VG/GF) 3.75 | Posh fries with parmesan & truffle (V/GF) 4.50

Truffle mac & cheese (V) 4.50 | Wilted spinach (V/GF) 4.50

Mixed house salad (VG/GF) 4

ROOM TO REWARD

Harbour Cocktails & Apéritifs

Moët & Chandon Impérial 12.50

Moët & Chandon Rosé Impérial 13.50

Kir Royale   13 
Moët & Chandon Champagne with a dash of Cassis

Classic Negroni  8 
Bombay Sapphire gin, Martini Rubino Riserva, Campari.

Passion Fruit Martini   10 
Grey Goose Vanilla Vodka, passion fruit liqueur, Prosecco

Aperol Spritz   11 
Aperol, Prosecco and soda

Mojito    10 
Bacardi Rum, sugar, fresh limes and mint

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be delighted to assist. All prices are inclusive of VAT and a discretionary gratuity of 10% is added to the total bill and divided fairly between the team and independently from the business.

(V) Vegetarian | (VG) Vegan | (GF) Gluten-Free

Harbour Hotels will donate 50p from every sale of this dish to Room to Reward -  
a unique charity that utilises unsold hotel rooms to enable charities and communities  

to thank their dedicated volunteers with a well-earned short break.

ROOM TO REWARD

Sandwiches & Burgers  Available 12pm to 5pm

Simple  6.50 
Cheese and pickle (V) | egg and cress (V) | ham and mustard 

Cornish crab    15 
Picked white meat, brown crab mayo, soft brown bloomer

Vegan burger (V)   14 
Beetroot, chickpeas, lettuce, herb mayo and skinny fries

Beef burger    14 
Cheese, slab bacon, relish and skinny fries

Harbour chicken club sandwich       12 
Chicken, slab bacon, egg, avocado and skinny fries

Grilled Shellfish

Grilled tiger prawns (GF)  3.50 each 
Garlic butter, samphire 
How many would you like?

Simple grilled scallops (GF)   3.75 each 
In a half shell, bacon crumb 
How many would you like?

Starters

Freshly made soup of the day (V)  6.95 
Croutons, grated cheese 

Twice baked cheese soufflé (V)   9 
Add smoked haddock 2.50 

Crushed avocado   11.50 
Crab mayonnaise, soft poached egg on toasted sourdough 

Grilled fillet of mackerel (GF)   8.50 
Pickled beets, orange and crumbled goat’s cheese, house dressing

Terrine of duck confit   9 
Cucumber and fennel, with cherry chutney 

Moules marinière (GF)    9.50 
Classic mussels, white wine, parsley, lemon 

English asparagus    10 
Crispy hen’s egg, roasted hazelnut and watercress pesto   

Prawn cocktail (GF)    12 
Chopped lettuce, avocado, cucumber, pink prawns in spiced dressing 


