
Heritage Tomato Salad 28 Day Dry Aged Rump End of Beef

Roasted Leg of Lamb

Local Hake 

Pea & Mint Tortellini 

Prawn Cocktail

Pastrami Cured Salmon

Crispy Pig Terrine 

Goats Cheese, Basil Yorkshire Pudding, Glazed Carrot,
Dripping Potatoes,  Red Wine Gravy

Dripping Potatoes, Salsa Verde, 
Red Wine Gravy

Potted Brown Shrimp Butter, Crushed
New Potatoes, Charred Broccoli

Lemon & Ricotta Sauce, Asparagus, Peas 

Marie Rose, Baby
Gem, Avocado

Horseradish, Pickled
Cucumber, Sourdough 

Apple, Smoked Celeriac
Remoulade
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Starters

Seasonal Vegetables Will Be Served To The Table

Cauliflower Cheese for 2 ~ £5
Extra Yorkshire Pudding ~ £1.5

Mains

We Are Ready For You

On Sundays 
we roast

www.tallandbayhotel.co.uk | Reception: 01503 272 667
Got a question: info@tallandbayhotel.com
Talland Bay Hotel, Porthallow, Cornwall, PL13 2JB

Please inform us of any allergies / intolerances
as not all ingredients are listed. 10% Optional

Service Charge will be added to your bill 



Chocolate Brownie

Quinta Do Crasto Late Bottle Vintage,
50ml
Sauternes Les Garonelles, 100ml

Hidalgo Olorosso Cream, 50ml

3 Cheeses £18 or 6 Cheeses £22
Homemade Chutney, Quince Jelly, Celery
Grapes, Artisan Biscuits
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Tiramisu

Eton Mess

Chocolate Mousse, Sea
Buckthorn Sorbet

Coffee Ice-Cream

Chantilly, Tonka Bean
Meringue, Seasonal Berries 

12

12

Dessert

Cornish Mature Cumin Gouda, Cornish Gouda Co.
Driftwoods Goats Cheese, White Lake Cheese Dairy
Somerset
Lady Scarlett Chili Brie. Curds and Croust
Wild Garlic Yarg. Lynher Dairies
Truffler Brie. Curds and Croust
Cornish Blue. Cornish Cheese Co

Cheese

Something Sweet?

Are you ready for us?

On Sundays 
we roast

www.tallandbayhotel.co.uk | Reception: 01503 272 667
Got a question: info@tallandbayhotel.com
Talland Bay Hotel, Porthallow, Cornwall, PL13 2JB

Please inform us of any allergies / intolerances
as not all ingredients are listed. 10% Optional

Service Charge will be added to your bill 


