
Starters
Prosciutto, crisp bread, pickles, rocket,            £8
olives                                                                 

Salt & pepper squid, lime mayonnaise             £8

Cornish mussels, white wine, garlic,           £8/15
parsley (fries served with main)                            

Grilled Cornish sardines, charred Romano       £7
peppers and aubergine, chimichurri sauce           

Pecorino and honey tortelloni,                    £8/15
candied pecans, pesto               

Grilled vegetable antipasti, focaccia                £7

Salads
Superfood salad - Spinach, blueberries,   £8/£14
almonds, watermelon, broccoli, 
sunflower seeds, toasted hemp dressing               
                                                                         
Chicken, avocado and bacon salad,        £8/£15
creamy cucumber dressing                                  

King prawn Greek salad                            £8/15

Slow cooked lamb rump, Moroccan salad      £17  
                                                                         

Bites
Marinated Olives £3    Smoked & roasted almonds £3    Bread board, extra virgin rapeseed oil or butter £4

Mains
Confit duck leg, Korean BBQ sauce, hispi      £15
cabbage, ginger crushed yams, apricot                

Thai fish curry, Jasmine rice, mango              £16
and pineapple pickle                                          

The Terrace cheeseburger                              £14
homemade peppercorn cheese, American mustard,
burger sauce, red onion, gherkin, lettuce and tomato
on a sesame brioche bun with French fries                  

8oz Rib-eye steak, beefsteak tomato,             £24
Portobello mushroom, fries, béarnaise or
peppercorn sauce     

Fried mackerel tacos, pico de gallo,               £14
margarita dressing, Mexican rice                         

Cornish ale battered haddock fillet,                £15
mushy peas, tartare sauce and fries                     

Local crab tagliatelle, chilli, lime, garlic,           £16
tomato, coriander  

Quinoa and sweet potato burger,                  £15
kimchi mayonnaise and beetroot jam      

Sides   £4 each
Mixed leaf salad                 
Buttered herb new potatoes   
Rosemary & garlic fries        
Tomato & onion salad
Rocket & Parmesan

This menu is served between 12pm - 3pm. Dinner served 6pm-9.30pm.

Before ordering this menu, please speak to a member of staff if you have any allergies or intolerances.  
Please ensure you notify a member of staff with your car registration number. 
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Sandwiches
Served between 12pm - 6pm. 

Pastrami, Emmental, gherkins on toasted             £13
bagel, crisps and rocket                                            

Roast turkey and bacon club sandwich                 £14
on toasted granary or white bread, fries                    

Cornish lobster roll, saffron mayonnaise, avocado £19
and mango salsa, summer slaw, lobster fries       

Toasted open local crab and avocado sandwich   £15
on granary, rocket and orange salad                         

Cornish brie and beetroot walnut pesto on             £9
ciabatta, crisps     

Smoked salmon, cream cheese and cucumber     £12
on granary or white bread, crisps  

Desserts
Coconut panna cotta, passionfruit, mango,           £7
sesame biscuit                                                          

Strawberry parfait, local strawberries,                    £7
strawberry and clotted cream ice cream  

Banana Split for two                                           £10

Cornish cheeses, biscuits, grapes and chutney       £9

Callestick Farm ice creams and sorbets
                               £4 two scoops / £5 three scoops

Milkshakes                                                           £6
Made with two scoops of Callestick Farm Cornish ice cream,
strawberry, chocolate, vanilla or banana

Also, please ask your server about today’s sweets
cabinet or counter choices. £5 per item. 

Hot Drinks
Pot of tea                             £2.95
We have a selection of Darjeeling, Earl Grey, Lapsang souchong,
Peppermint, Chamomile, Red Berry, Green and Cornish Tregothnan
loose leaf tea

Americano                                                      £3.15
Cappuccino                                                    £3.75
Latte                                                               £3.75
Flat white                                                        £3.60
Espresso                                                         £2.75    
Hot chocolate                                                 £2.85  

‘The works’ hot chocolate                                £3.95                                                                      
whipped cream, marshmallows, sprinkles

Boozy chocolate or coffee                                £7.50                                                                  
made with a shot of your favorite liquor

Iced Tea / Frappes
Hazelnut Mocha Frappe                                £3.95
Almond and Caramel Frappe                         £3.95
Coconut and Vanilla Frappe                           £3.95
Lemon Iced Tea                                             £2.95

Cream Teas are served between 10am - 6pm.   
Afternoon tea is served between 3pm-6pm. 
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Children’s Menu
Soup of the Day

Popcorn shrimp and sweet chilli sauce 

Hummus, cucumber and toasted pitta 

Ciabatta rarebit and sliced tomato 

Garlic bread 

Cheeseburger and fries

Chicken and lettuce wrap, crisps 

Plaice goujons, rice and peas  

Macaroni cheese 

Local pork sausages, green beans and mashed potato

Ham and cheese sandwich, crisps

Mozzarella, basil and tomato sauce pizza 

Spaghetti bolognese, Parmesan

Chocolate brownie and cream 

Summer berries and raspberry sorbet 

Chocolate or strawberry milkshake

Callestick Farm ice creams and sorbets 

3 courses £16  / 2 courses £12 / Main course £8

Little Headlander

GF

GF

GF

DAIRY FREE

DAIRY FREE

DAIRY FREE



Wines
White Wine                                                                               175ml      250ml       Bottle

Headland Hotel Colombard, Côtes de Gascone, France, 10.5%          £7.00       £9.25       £26.00

Little Yering Chardonnay, Australia, 2016, 13.0%                                £7.75       £11.00     £31.00

Alois Lageder Riff, Pinot Grigio, Italy, 12.5%                                        £7.50       £10.50     £29.00

Sauvignon Blanc, Single Estate, Ara, Marlborough, N. Z., 12.5%         £9.25       £13.00     £33.00

Jean Biecher Riesling, Alsace, France, 2017, 12.0%                            £9.25       £12.75     £34.00

Rosé Wine                                                                                                                 

Wandering Bear Rosé, South Africa, 2017, 13.0%                               £6.25       £8.95       £26.00

Conde Villar Vinho Verde Rosé, Vinho Verde, 2016, 11.5%                 £6.25       £8.95       £26.00

Chateau La Coste Rosé, 2017, 14.0%                                                £10.00     £13.75     £38.00

Red Wine                                                                                                                   

Headland Hotel Shiraz Cabernet, Australia, 13.5%                             £7.00       £9.25       £26.00

Tilia Malbec, Mendoza, Argentna, 12.5%                                           £8.50       £12.00     £29.00

Pasarisa Patagonia Pinot Noir, Argentina, 14.0%                                 £9.25       £13.25     £37.00

Lorosco Reserva Merlot, Chile, 13.5%                                                 £7.25       £9.50       £27.00

Prosecco and Champagne                                                             125ml       Bottle

Nos Amours, Sparking Brut NV, France, 11.0%                                                                    £29.00

Belstar Prosecco, 11.0%                                                                                     £7.00       £31.00

Belstar Rosé Cuvée Sparkling, 11.5%                                                                  £7.00       £31.00

Prosecco Brut Jeio, Italy, 11.5%                                                                          £9.00       £39.00

Ayala Brut Champagne, 12.0%                                                                          £11.75     £67.00

Wines on this list may contain sulphites, egg or milk products. 
All wines are also available in a 125ml serve. Please ask a member of staff should you require guidance.


