
Dinner 
MENU

If you have any allergies or dietary requirements, please speak to a member of staff - thank you

The Clowance Burger
6oz steak patty, smoked bacon, cheese, baby gem, tomato, pickled red onion,

homemade Burger Sauce, triple cooked chips (GF available)
 

Spicy Vegetable Burger 
Baby gem, tomato, Clowance wild garlic pesto, triple cooked chips (V)

Cornish Lamb Shank 
Lamb marinated in mint sauce and red currant jelly, slow roasted red onions

and garlic with a creamy leek mash (GF)

10oz Cornish Rump Steak
Grilled tomato, mushrooms, watercress, crispy shallots, triple cooked chips

(GF available)

8oz Gammon Steak 
Grilled tomato, pineapple, watercress, crispy shallots, triple cooked chips (GF)

Fish and Chips
Homemade tartar sauce, mushy peas, triple cooked chips (GF available)

Mains
£14.95

 

£14.00

£19.50

 

£19.50

£17.50

£14.95

Olives and Bread
Homemade focaccia bread with olives and oils (GF available)

 
Bourbon Glazed Chicken Wings

Sticky Bourbon sauce, toasted sesame seeds and spring onions (GF)

Salt and Pepper Tempura Vegetables (V)

Winter Vegetable Soup
Served with fresh bread (GF available)

 
Prawn Cocktail

Served with fresh bread (GF available)

Starters
£5.00

 
£8.50

£8.00

 £6.50

 
£8.50

Desserts
Rhubarb and Custard Crème Brulée 

Ginger shortbread (GF available)

Classic Apple Crumble 
 Cornish clotted cream, ice cream or custard (Vg)

Chef’s Cheesecake of the Day

Moomaid of Zennor Ice Cream (GF)

£7.50

 £7.50

£7.50

£6.50

GF= Gluten free Vg= vegetarian V= Vegan



Winter Warmer
MENU

If you have any allergies or dietary requirements, please speak to a member of staff - thank you

The Clowance Burger
6oz steak patty, smoked bacon, cheese, baby gem, tomato, pickled red onion,

homemade burger sauce, triple cooked chips (GF available)

Scampi
Homemade tartar sauce, mushy peas and triple cooked chips

Sausage and Mash
Creamy leek mash, gravy and peas

Homemade Chilli Con Carne
 Rice and melted cheese (GF)

Classic Beef Stew
 Dumplings

Mushroom Stroganoff
 Basmati rice (GF, Vg)

Mains

Desserts
Classic Apple Crumble

Choose Cornish clotted cream, ice cream or custard (Vg)

Berry Trifle

Sticky Toffee Pudding
Ice cream

Moomaid of Zennor Ice Cream (GF)

Olives and Bread
Homemade focaccia bread with olives and oils  (GF available)

 
Bourbon Glazed Chicken Wings

Sticky Bourbon sauce, toasted sesame seeds and spring onions  (GF)

Salt and Pepper Tempura Vegetables 
(V)

Winter Vegetable Soup 
Served with fresh bread (GF available)

 
Prawn Cocktail

Served with fresh bread (GF available)

Starters
£5.00

 
£8.50

£8.00

 
£6.50

 
£8.50

Two courses main and dessert for £20
Our winter warmer menu is served Monday, Tuesday, Wednesday Subject to change

GF= Gluten free Vg= vegetarian V= Vegan



Lunch
MENU

If you have any allergies or dietary requirements, please speak to a member of staff - thank you

Winter Vegetable Soup 
 Served with homemade focaccia bread (GF available)

Ham, Egg and Triple Cooked Chips 
Honey roasted ham, two free range eggs with triple cooked chips (GF)

 
 Scampi 

Homemade tartar sauce, mushy peas and triple cooked chips
  

Freshly Made Ciabatta
Choose from: 

BLT
Mediterranean Vegetables and Pesto

Ham and Cheese
Chicken, Bacon and Mayo

 Served with crisps.
 

Jacket Potato
Choose from:

Chilli Con Carne and Cheese 
Beans and Cheese 

Coleslaw and Cheese
Prawns and Marie Rose Sauce 

Served with a garnish. (GF)

Mains
 £6.50

£12.95

 
 £14.95

 
£7.50

  
 

£9.50

  

Desserts
Rhubarb and Custard Crème Brulée

Ginger shortbread (GF available)

Classic Apple Crumble
Choose Cornish clotted cream, ice cream or custard (Vg)

Chef’s Cheesecake of the Day

Moomaid of Zennor Ice Cream (GF)

 £7.50

£7.50

£7.50

£6.50

GF= Gluten free Vg= vegetarian V= Vegan


