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If you have a food allergy, intolerance or sensitivity, please ask us about ingredients before you order 
 
 

vegetarian dish      vegan dish     contains nuts    gluten free 
 

Rose in Vale is proud to support local suppliers.  
All our main ingredients are sourced from local fisherman, farms, shops and suppliers.  

 

Nibble / Light Starter  
Bread and Olives          £5.50 
harlequin olives, artisan bread, balsamic vinegar and olive oil to dip 
 

Dinner, bed and breakfast guests may choose this as a starter or add as an extra nibble for £5.50 
 
Starters  
Soup of the Day with freshly baked bread       £7.50 
 
Hogs Roast Pork and Apple Pate                                                                          £7.50 
Served with toasted bread, chutney and a side salad 
 
Calamari            £7.50 
battered calamari, lemon aioli, dressed leaves 
 
Duck Bon Bons                                                                                                       £7.50 
Served with a side salad and sauce 
 
Beetroot and Goats Cheese Tart                                                                        £7.50 
Served with side salad 
 

Mains 
8oz Sirloin Steak         £23.50 
roasted tomato, flat mushroom, chips      DBB Supplement £7.00 
Add a sauce for £3.00:    Peppercorn or Blue Cheese      
     
 

Pan Seared Hake         £17.95 
teriyaki noodles, stir fry vegetables, chilli 
 
Chicken in Whisky and Pepper Sauce        £17.95 
leeks, cheese and sour cream potato gratin 
 
Black Truffle and Burrata Tortellini                                                                              £15.95 
With Rich Tomato Sauce and Spinach 
 
Sweet Potato and Spinach Stew                                                            £13.50 
 
Rose in Vale Burger (vegetarian alternative)       £13.50 
beef burger infused with rosemary from our garden, brioche bun, tomato, 
gherkin, chips     Add:  Cheese £1.00    Bacon £1.00   
 
Fish and Chips         £13.50 
Newlyn caught fish, chips, peas, tartare sauce 
 
Wholetail Breaded Scampi         £13.50 
chips, peas, tartare sauce 
 
Side Dishes:   DBB Supplement is price of side dish 
 

Mixed seasonal vegetables    £3.50 Onion rings    £3.50 
Lemon butter new potatoes    £3.50 Dressed mixed salad  £3.50 
Chips        £3.50 House bread                          £1.00 

 
For Dinner Bed & Breakfast guests all additions and DBB supplements apply 
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Desserts           
 
Mango and Passionfruit Cheesecake        £7.50 
 

Banoffee Cream Pie          £7.50  
Vanilla ice cream or clotted cream 

 
Sticky toffee pudding          £7.00 
toffee sauce, clotted cream or vanilla ice-cream      

 
Trio of Ice Cream / Sorbet         £7.00                            
ICE CREAM   chocolate, clotted cream vanilla, strawberry, salted caramel, whiskey 
SORBET     lemon,    raspberry 

 
Cheeseboard                     £10.50 
selection of cheeses, chutney, artisan crackers                DBB Supplement £3.00 

 
Enjoy a glass of Taylor’s 10-Year-Old Tawny Port with your cheeseboard       50ml/100ml 

                  £4.00/£8.00 
 
 

Dessert Wine 
 
White:    De Bortoli, Botrytis Semillon Vat 5, 2009/10   (375ml bottle)  £20.00 

 
Tea, Coffee and Port 
 
Tea         £3.00 
English Breakfast, Peppermint, Earl Grey, Red Berry, Camomile, Green Tea 

 
Lavazza Coffee 

Latte        £4.00 
Americano       £3.50 
Cappuccino       £4.00 
Espresso       £2.00 
Double Espresso      £3.00 
Espresso Macchiato      £2.25 

 
Hot Chocolate (33% Cocoa) 
Made with Master French Chocolatiers Powder and steamed milk 
Hot Chocolate       £4.00 
 
Port 
Taylor’s 10-Year-Old Tawny, NV 

100ml        £8.00 
  50ml        £4.00 

 
 

 
 

Service is not included and is at your discretion. All tips are shared. 
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Cocktails 
A selection of our cocktails that go well with 
dessert. 
 

Peach & Passion Martini  £7.50 
A sophisticatedly sweet and slightly sour 
martini with Passionfruit and Peach. Shaken, 
not stirred. 
 

Strawberry Daiquiri £7.00 
Made the right way with a lot of sour tang 
that will leave you craving more. 
 

Flaming Caribbean Cruise £8.50 
A Spice Island (Granada) inspired recipe 
with white rum, passionfruit, lime and mint 
with a flaming lime boat filled with Tiki Fire 
Rum and a firework show.  
 

Hazelnut & Chocolate Log £8.00 
This indulgent cocktail is the envy of many; 
full of chocolate and hazelnut flavour 
served with a white chocolate spiral, layer 
of cream and flake pieces to finish. 
 
Orange & Mango Margarita       £7.50 
2 parts of your five flavours a day! The 
sweetness is cut by tasty tequila. 
 
Espresso Martini       £7.50 
A classy classic; creamy and full of flavour 
made with Lavazza Blue Espresso, Vodka, 
Kahlúa and a dash of Cream. 
 
Cornish White Chocolate Cuban   £8.00 
A spicy, creamy, nutty and chocolatey mix. 
Cornish Dead Man’s Finger’s Rum (St. Ives) 
stirred with White Chocolate, Baileys & 
Kahlua 
 

 


