St Befr Jnn

Da Bara bread, whipped butter, smoked salt oac. £6 Marinated olives, rosemary & garlic £5

Crispy buttermilk cauliflower, Korean sauce, spring onion £8

TO START

Seasonal soup, warm bread oa £10.5
Crispy buttermilk pheasant, miso mayonnaise, carrot & cucumber kimchi o £11
Goats curd, beetroot, apple, roasted walnuts, fennel, honey oanurs £12
Chicken & leek croquette, Caesar dressing, old Winchester cheese, smoked anchovy cioa £12
Paprika cured gurnard, pickled peppers, smoked almonds, yoghurt o £13
Tempura haddock, tartar sauce, pickled cucumber & fennel £12
Smoked mackerel pate, seaweed, kohlrabi, cucumber, fennel bread c.oa £12
MAIN COURSE

Philip Warren smoked sirloin and slow cooked brisket £24
Philip Warren roast pork belly £23
Wild mushroom nut loaf £19

Served with Yorkshire puddings, garlic & thyme roasted potatoes, local greens, carrot & swede

Red cabbage, cauliflower cheese oa

Baked day boat fish, tenderstem, sweetcorn sauce, roasted new potatoes oa £28
DESSERTS

Bakewell tart, vanilla ice-cream oa £8.5
St Kew tiramisu, Twin Fin coffee liquor oaa. £8.5
A selection of Cornish Ice-cream & sorbets (3 scoops) o £7
Sticky toffee pudding, rum toffee sauce, ginger crumb, Cornish clotted cream ccoa £8.5
Fig leaf brulee, port and fig compote, amaretti biscuit oanurs £8.5

Cornish blue moon, port poached pear, rosemary & sea salt pecans, apple chutney i oanurs £12

Pedro Ximénez 100ml paired with our bakewell tart £9.5
Niepoort, LBV 2016 port 70ml try this with cheese £8
Muscat, Rutherglen 100ml great pairing alongside our sticky toffee pudding £9

St Retw Inn, Chureh town, St Keto, Wodmin, Corntwall PL30 3B Telephone 01208 841259
PLEASE SPEAK TO ONE OF OUR TEAM FOR ALLERGEN ADVICE, MANY OF OUR DISHES CAN BE ADAPTED



