Penmere Mawnor Restaurant
AuUtumn 2026

To Start
Homemade soup of the day £9.00
Pressed Duck Leg, pickled baby vegetables, smoked carrot & herb croutons £10.50
Warm Goats cheese, poached pear, caramelised apple, walnuts (V) £10.50
Spiced beef carpaccio, capers, smoked cheese & crispy onions £11.50
Cornish crab, avocado, lemon puree & pickled cucumber £13.50

Main Event

Pan fried seabass, green herb risotto, spring onions, hens’ yolk £20.00
Wild mushroom fricassee, spinach, croutons, creamed potato £19.50
Roast pollock fillet, clams, parsley, samphire £20.00
Pork belly, Granny Smith, Winter greens, cider jus £21.00
Beef sirloin, cavolo nero, rosemary. beetroot £26.00

Local Sourcing
We work closely with local suppliers, farmers & fishermen to buy the freshest seasonal produce
available.
We are proud to work in partnership with:

Angus Trotters Butchers, Westcountry fruit & vegetables, Celtic fish & game, Mounts Bay dairy,
Colin Carter eggs to name a few

All our food is cooked freshly to order.
A waiting time of approximately 15 minutes is to be expected for Chef to prepare your meal.

All prices shown are inclusive of VAT but not service. Gratuities are at your discretion



