HOT DRINKS
Cappuccino
Latte
Flat white
Espresso
House tea (regular or decaf)
Speciality teas
Hot Chocolate
COLD DRINKS
Headland bottled water (one
litre, still or sparkling)
Belvoir organic pressé
elderflower
Orange Fanta
Ice cream shakes
strawberry, chocolate, banana,
vanilla

£3.75/£3.95
£3.75
£3.60
£2.75
£2.95
£2.95
£2.85

£3.30
£2.95
£2.95
£5.00

BEERS, ALE, STOUT & CIDER
Bottle

Peroni 5.1%,
Corona 4.5%,
Budweiser 4.8%

DIRECT TO YOUR
DOOR

£4.20
£4.20
£4.20

To order just press your room service key on
your phone!

Draught

Korev 4.8%
San Miguel 5%
4.8%
Mena Dhu 4.5%
Tribute 4.2%

WHITE WINE
Headland Hotel
Côtes de Gascogne
Pinot Grigio Alois
Legeder
Sauvignon Blanc
Ara, New Zealand
RED WINE
Headland Hotel
Shiraz-Cabernet
Tilia Melbec,
Mendoza
BUBBLES

£4.80
£4.90
£4.80
£4.80
£4.70
£4.70

GLASS
175ml
£7.00

BOTTLE

£7.50

£29.00

£9.25

£36.00

GLASS
175ml
£7.00

BOTTLE

£8.50

£31.00

GLASS
125ml
Ayala Brut
£11.75
Prosecco / Rosé Cuvee £7.00

When ordering from the Restaurant menu
for breakfast or dinner there is a
£5 charge per person.
Drinks are charged at £2.50 per tray.

£26.00

£26.00

BOTTLE
£69.00
£31.00

Wine can also be served in either 125 or 250ml glass.

Before ordering from this menu please speak
to a member of reception if you have a
food allergy or intolerance.

MENU

BREAKFAST
FRUIT JUICES
Cranberry, apple and orange juice

*Items marked with an asterisk are only available from
12.00 3.00pm and 6.00 9.30pm

BREAD AND PASTRIES
Freshly baked breakfast roll, croissants, wholemeal and white
sliced bread

CEREALS

Soup of the day and tearing loaves
Pecorino and honey tortelloni, kale crisps, pesto

Special K, Cornflakes, Rice Krispies, Coco Pops, Weetabix,
Bran Flakes

Prosciutto, crisp bread, pickles, rocket, olives*

GLUTEN FREE

The Terrace cheeseburger, homemade
peppercorn cheese, American mustard,
burger sauce, red onion, gherkin, lettuce
and tomato on a sesame brioche bun, fries*

Cereal and bread (available on request)

FRUITS
Fresh fruit salad and/or fresh fruits & berries

£9
£10/£17*
£12
£15

CHARCUTERIE AND CHEESES

8oz rib-eye steak, beefsteak tomato,
£27
Portobello mushroom, fries (béarnaise or peppercorn sauce)*

Sliced West Country ham & continental dry cured meats. A
selection of Cornish cheeses, Yeo Valley organic fruit, natural
& Greek yoghurts

Quinoa and sweet potato burger,
kimchi mayonnaise and beetroot jam

£16

HEADLAND CORNISH FULL BREAKFAST

Smokey cheesy chips for two

£12

Ale battered seafood, aioli, chips*

£15

Pork sausage and
potato cake, free range egg (fried, scrambled or poached),
grilled plum tomato and field mushroom

VEGETARIAN BREAKFAST
Vegetarian sausage, potato cake, free range egg, grilled plum
tomato and field mushroom

EGGS BENEDICT/FLORENTINE OR ROYALE
Two poached free range eggs, ham, spinach or smoked
salmon and hollandaise on a toasted English muffin

SANDWICHES
Vietnamese banh mi pork sandwich- crisp pork belly, £14
pork pate, jalapeno mayo, lettuce,
pickles and coriander*
Roast turkey and bacon club sandwich
on granary or white bread, fries*

£15

Poached fillet of smoked haddock or grilled kipper, brown
bread, butter and lemon

Toasted open Cornish crab sandwich on granary,
shaved fennel and orange salad, avocado

£15

ORGANIC PORRIDGE OATS

Smoked salmon, cream cheese and cucumber
on sourdough, crisps

£12

SMOKED HADDOCK OR KIPPER

With either Boddingtons Cornish strawberry jam and fresh
cream, brown sugar or honey

Cornish brie, beetroot walnut pesto
on ciabatta, crisps

£10

THE HEADLAND STACK
Three pancakes, smoked streaky bacon and maple syrup
Breakfast is served 7.30 - 10am on week days and from
8 - 10.30am at weekends, Bank Holidays and over
Christmas/New Year.
If an earlier service is required, we would be delighted to
offer our Continental breakfast on request.

SWEETS
3 SCOOPS OF CALLESTICK

£6

CORNISH CREAM TEA*

£10

Two scones, Boddi

CHOCOLATE GANACHE TART
Salted caramel ice cream and toffee popcorn

£8

