| THE FINEST BRITISH FOOD, USING PREDOMINANTLY CORNISH INGREDIENTS / ST MORITZ HOTEL

Menu sample

Starters

Crab and Sweetcorn Chowder £6.00
Saltbeef Salad with Carrots, Watercress and Horseradish £5.50
Roast Scallops with Smoked Bacon and Garlic Butter £8.50
Ham Hock Terrine with Gerkins, Grain Mustard and Toast £5.50
Salt and Pepper Squid with Chilli Jam £6.00
Smoked Salmon, Shallots and Capers £8.50
6 Frenchman’s Creek Oysters (from Port Navas) with Shallot Dressing £12.00
Caesar Salad £5.50
Mussels of the Day £6.00

Main Courses

Roast King Prawns, Salad of Vegetables and Oriental Dressing £13.50
Seared Calves Liver, Savoy Cabbage with Onions £14.50
Confit of Duck Leg, Wilted Spinach, Pearl Barley and Tomato Relish £13.50
Grilled Sole with Olive Oil, Capers and Green Salad £14.50
St Moritz Cheese Burger with Chips and Peperonata £9.50
Fish and Chips — Beer Battered Local White Fish, Chips, £12.50
Minted Pea Puree and Tartare Sauce

Chargrilled Rib Eye, Chips and Watercress Salad £18.00
Poached Salmon, Potato Salad and Asparagus £13.00

chndrenshospnce * The St Moritz Hotel is a supporter of the Children’s Hospice South West. To date we
SOUTH et have raised five thousand pounds towards the six million needed for this important
rCC|O and meaningful campaign. We will donate one pound from every delicious scallops
LC‘PPCGp thermidor we sell. Thank you for your donation.
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Sides

Home-Cut Chips £3.50
Green Beans with Parmesan £3.50
Chanternay Carrots with Parsley £3.50
Green Salad £3.50
Caesar Salad £3.50
Minted New Potatoes £3.50
Vegetarian

Asparagus with Hollandaise Sauce £6.00
Linguini with Grilled Artichoke, Peppers and Salsa Verde £12.00
Desserts

Champagne Jelly with Raspberries and Clotted Cream £6.00
Gratin of Rhubarb £6.00
Iced Berries with Hot White Chocolate Sauce £6.00
Chocolate Brownie with Vanilla Ice Cream £6.00
Eaton Mess £6.00
Coffee Pannacotta with Grated Chocolate £6.00
A Selection of Middle Amble Farm Ice Creams £4.50
If You Can’t Manage One of Our Desserts Try a Cup of Chocolate Ice Cream £2.00

Booking Hotline Telephone

01208 862242

reception@stmoritzhotel.co.uk
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Cornish Cheese’s

(Served with celery, grapes and biscuits)

Menallack Farmhouse £690
Polmesk £690
St Endellion Brie £690
Cornish Blue £690
Blue Horizon* £11.00

Cornish full-fat, soft creamy cheese. Blue culture is added but struggles
to penetrate the creaminess. A rich cheese with subtle blue coming through later

* Served with a fig and almond roll and a glass of Pinot Gris-Pulenta Estate-Argentina 2008

Hot Beverages

Cafétiere £3.50
Decaf Cafétiere £3.50
Cappuccino £2.50
Café Latté £2.75
Espresso £2.00
Double Espresso £275
Macciato £2.25
Mocha £2.75

Hot Chocolate

Teas £2.00
Assam, Darjeeling, Earl Grey, English Breakfast, Lapsang Souchong

Herbal Infusions £2.25

Camonmile, Green, Peppermint, Lemon and Ginger

Booking Hotline Telephone We would like you to know that some of our

dishes may contain nuts and we do not knowingly
O | 2 O 8 8 6 2 2 42 use genetically modified food products. For more
information - please speak with our Restaurant
Manager. All our prices include VAT - but not service.
Gratuities are at your discretion.

reception@stmoritzhotel.co.uk



