SAND BRASSERIE

AT THE HEADLAND

“Summer 2010”

“Then followed that beautiful season...Summer... Filled was the air
with a dreamy and magical light; and the landscape lay as if new
created in all the freshness of childhood.” - Henry Wadsworth
Longfellow

“Rest is not idleness, and to lie sometimes on the grass on a summer
day listening to the murmur of water, or watching the clouds float
across the sky, is hardly a waste of time.” - John Lubbock

Wherever possible we use seasonal produce of the
highest quality, sourced locally from small suppliers in the area.

Our local suppliers include:
B Etherington — Meat/poultry
Celtic Fish & Game, St Ives — Fish
New Harbour Ltd, Newquay — Lobsters and fresh crab
Chapel Farm, Newguay — Home produced milk
Manor Green, Kestle — Local, free range eggs
Rodda’s, Redruth — Cornish dairy cheeses and cream
Newquay Fruit Sales — Highest quality fruit and vegetables
West Country Fruit Sales — Highest quality fruit and vegetables
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TO START

THE KITCHENS CHOICE OF TODAY'S SOUP
created fresh daily

SMOKED SALMON AND CREVETTE COCKTAIL
cucumber and apple dressing

LOCAL MOULES
in saffron, leeks, Cormish cider and cream

TIAN OF CORNISH CRAB
chilled bloody mary, cucumber, lime oil, quail egg

CHICKEN SALAD
locally smoked and confit comn fed, sweet comn, avocado, mizuna

SEARED SCALLOPS

(supplement £2.00)

Tregassow farm asparagus, roasted red pepper dressing, Parmesan
tuille
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MAINS

FILLET OF CORNISH BEEF (supplement £5.00)
pommes dauphine, puy lentils, creamed spinach, truffled cauliflower
pureé

ROAST LOIN OF CORNISH LAMB
sautéed sweetbreads, goats' cheese dauphinoise, jus nicoise, garlic ol

THE KITCHENS CHOICE OF WHOLE COOKED FISH
fresh from the market, served with samphire, rocket, orange
hollandaise and pommes parmentier

ROAST COD LOIN
Newquay harbour crab risotto cake, shellfish bisque, mussels,
buttered cucumber, lemon oil

RICOTTA AND BUTTERNUT RISOTTO
pea shoots, basil oil, toasted pine nuts, mozzarella fritter

SAFFRON GRILLED MACKEREL
Tregassow farm asparagus, garlic spinach, plum tomato dressing,
saffron parisienne potato

LOBSTER AVAILABLE FROM NEWQUAY HARBOUR ALL YEAR
ROUND, PRICES WILL VARY THROUGHOUT THE WINTER, WE
WILL GLADLY QUOTE THE MARKET PRICE PER KG AS
REQUESTED. 24 HOURS NOTICE REQUIRED.
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PUDDING

LIME PARFAIT
chocolate croquant, passion fruit syrup

STRAWBERRY SHORTCAKE
strawberry sorbet, macerated strawberries

ROASTED SPICED PINEAPPLE
banana ice cream, pineapple salsa

CHOCOLATE DELICE
hot chocolate sauce, raspberry compote

STICKY TOFFEE PUDDING
vanilla ice cream

CORNISH CHEESE PLATTER (supplement £2.00)
home made walnut bread, celery sticks, grapes, apple, red onion
marmalade

CALLESTICK FARM ICE CREAM

vanilla seed

strawberries and clotted cream

chocolate heaven (white and dark chocolate ice cream with
white and dark chocolate pieces)

apple pie

butterscotch and pecan

white chocolate and raspberry

2 COURSES - £23.95
3 COURSES — £28.95
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Half board terms include a three course meal.
Supplements are chargeable
We pride ourselves on our use of fresh, local produce that is
prepared to order, as such we ask you to
be patient and sit back and relax
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COFFEE & TEA

FRESHLY BREWED COFFEE
CAPPUCCINO
ESPRESSO

BAILEY’S LATTE
espresso and steamed milk laced with creamy Irish liqueur

IRISH COFFEE
espresso and Jameson Irish Whisky topped with Cornish
double cream

NAPOLEON COFFEE
espresso and Hennessy Brandy topped with Comish double
cream

CALYPSO COFFEE
espresso and coffee liqueur topped with Comish double
cream

POT OF TEA
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£2.05
£2.75
£2.10
£5.95

£5.95

£5.95

£5.95

£2.10



TO START
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