
GRILL 

SIDES 

Luxury Fish Pie Sweet Potato & Aubergine Curry

crab, scallops, prawns & monkfish, 
herb crusted mash, tenderstem broccoli & almonds 

lightly spiced coconut curry sauce, lime leaf, 
Asian greens, steamed rice, coriander

Veggie Burger - chips & slawRoasted Local Scallops - (4 or 8)
spiced garlic & herb butter, crunchy breadcrumbs spiced bean & lentil burger, brioche bun,  

tomato relish, paneer, spinach

Fowey River Mussels - 500g/1kg
Fish & Chips

steamed in white wine, garlic, cream & parsley,  
crusty bread cider battered Cornish cod fillet, french style peas,  

tartare sauce, lemon, pickled egg & gherkin

Garlic Sautéed King Prawns - (5 or 10)
chimichurri butter, pickled carrot salad, crusty bread 12 Hour Braised Beef

red wine sauce, potato dumplings,  
root vegetables, bourguignon garnish 

Pan Fried Sea Bass Fillets

KW Beef Burger - chips & slaw squid ink risotto, octopus, prawns, 
gremolata dressing, confit fennel

brioche bun, tomato relish, pickles,  
BBQ pulled beef, swiss cheese, red onion

Slow Cooked Pork Belly

300g Aged Sirloin Steak 
mashed potato, smoked bacon, onions & sage,  
slow roast apple, crisp shallot rings 

KW grill garnish, chips, chimichurri butter

Malaysian Fish Curry

300g Aged Rib-eye Steak lightly spiced fragrant coconut broth, rice, mussels, 
monkfish, prawns, asian greens, coriander

KW grill garnish, chips, chimichurri butter

Roast Loin Of Venison

240g Aged Fillet Steak
salt baked celeriac, braised cabbage, 
smoked venison rissole, blueberry & thyme

KW grill garnish, chips, chimichurri butter

Roast Fillet Of Cod

1Kg Côte De Boeuf *for two* white been, red pepper & chorizo casserole,  
smoked paprika sauce vierge, spinach & smoked aubergine 

green beans, grill garnish, truffle gravy, chips

Chicken Kiev 
Local Lobster - half or whole truffle buttter, tenderstem broccoli, potato puree,  

caper & raisin sauce, slow roast tomato & watercress garlic butter or thermidor - tomato, chips & salad 
* Surf & Turf! add half a lobster to any steak £16 *

KW Garlic Bread Vegetables or Greens Chips/Posh Chips/New

Onion Rings 

£16 £13.95
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£21/£37

£3 £4 £3/4/3

£4 £4 £3Caeser/Green Salad Pepper Sauce/Gravy

We can not guarantee the absence of any traces of nuts or other allergens. Please advise a member of staff if you have any dietary requirements.
All prices are inclusive of VAT at 20%



Olives-Nocellara or Deep Fried Kalamata Glass of House Champagne 
Nocellara olives are some of the best we have tried.  
Stuffed Kalamata olives in a light crumb & fried 

KW Roast Nuts
honey, rosemary, Harissa elderflower liqueur, lemon, prosecco

Chicken Teriyaki Skewers £8

Louis Roederer

barbeque spiced, soy mayonnaise 

Parmesan Dusted Parsnip Fritters Prickly Bramble 

Peach Blossom
peach liqueur, rose blossom, prosecco 

Saint Germain Fizz

Blue cheese sauce blackberry liqueur, vanilla vodka, prosecco

whipped hazelnut milk, truffle & thyme sauce,  
quinoa, lemon & parsley salad - vegan/dairy/gluten free

shallot & thyme crisp, truffle oil

£7.95 Maple Glazed Hot Smoked Salmon
sriracha & tamarind mayo, togirashi spice, 
pickled carrot, coriander & radish  

apple & khol rabi slaw, creamed horseradish, 
dill & keta dressing 

Braised & Fried Jeruselem Artichokes

Creamed Field Mushroom Veloute

Crispy Beef Arancini 

Spiced Crispy Squid

Smoked Bacon Scotch Egg

£6.50 Chicken Liver Parfait

pressed ham hock, grain mustard, 
tomato & fenel seed ketchup, watercress

sweet wine jelly, apple & date chutney, 
toasted brioche

Lightly Spiced Crab Cakes 

Oriental Crispy Duck
crisp cos lettuce, sweet hoisin dressing, cucumber, 
coriander, pickled ginger, roasted cashews

slow cooked with smokey pancetta, tomato & garlic 
linguine, aged parmesan

Rich Pork & Fennel Sausage Ragu

Baked Goats Cheese

£4 £10

£4 £8

£5

£5 £9

Shellfish Cocktail Wild Mushroom Tortellini
fresh hand-picked crab, prawns & crayfish, 
marie rose sauce, avocado, cucumber

shallot & sweet sherry dressing, spinach,  
hazelnuts, chives & thyme pangratato 

£7.50 £7.50

£6.95

£6.95 £7.95
crispy risotto balls stuffed with pulled beef,  
roasted garlic mayonnaise, porcini & parmesan 

avocado, avruga caviar, 
radish & dill

£8/£15 £7/£13

£9/£16 £8/£15

£7/£14 £9/£17

£7.95

Cornish Crab Linguine

truffle honey roasted squash, beetroot, earl grey soaked 
golden raisins, balsamic dressing, chicory, candied pecans

plump fresh crab meat, fowey mussels,  
chilli, garlic & parsley, olive oil, tomato

We can not guarantee the absence of any traces of nuts or other allergens. Please advise a member of staff if you have any dietary requirements.
All prices are inclusive of VAT at 20%


