
 
 
 
 
 
 
 
 
 

Daily specials  served,  
please see the blackboard at the entrance  

 
Sunday lunch served weekly , reservations strongly 

recommended  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

L unch menu  
12.30pm – 3pm  

A note from Gavin  Edney , Executive Head Chef  
 

From local fishermen landing fresh, sustainable seafood each morning, to farmers 
striving to produce the best quality fruit and veg at nearby regenerative farms, Restaurant 

RenMor champions the best from brilliant and bountiful Cornwall . 

 
  



 

 
 
 
 
 
Starters  
RenMor twice baked 7YO Davidstow cheese soufflé , thyme cream   (v) 
Monkfish scampi, seaweed, sesame, citrus miso may onnaise  
Jerusalem artichoke soup , warm foccacia  (v) (vg on req)  

Roasted Crown Prince pumpkin, pumpkin hummus, haz elnut & truffle pesto, sage  (vg)  
Ceviche of South Coast gurnard , dashi vinegar, lime, smoked eel, apple & roe  
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Main courses  
Phillip Warren’s butler s’ steak, fries,  garlic butter     
Phillip Warren’s beef  burger, smoked cheese , lettuce, tomato, pickle  (vg on req)  
Beer battered fish of the day , minted  crushed peas, tartare sauce, fries  
Pappardelle pasta , cavolo nero sauce, pine nut praline, aged parmesan  (v)  
Roast fillet of hake , peppercorn sauce, cavolo nero, potato fritters   
St Austell bay mussels, cider, bacon, clotted cream, fries  
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Sides  
Fries , Cornish sea salt  (vg)  
Cornish potatoes, mint butter  (v) (vg on req)  
Cornish salad  (vg)  
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Desserts  
Cornish kiwi mousse , coconut, lime, black cardamom ice -cream  
Sticky toffee pudding , miso caramel sauce, Balvenie DoubleWood whisky ice -cream  (v) 
Baked chocolate tart, crème fraiche ice -cream, roasted hazelnuts (v)  
Pink lady apple layers, caramelised puff pastry, apple sorbet (vg) 
Callestick Farm ice -creams and sorbets  (v) (vg on req)   
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S alads  
Ca eser salad                                                                                                                                           12 
Tossed house salad                                                                                                                               12 
Nicoise salad, aioli                                                                                                                                 12 
add smoked Boscastle trout                                                                                                                  7 
add grilled chicken                                                                                                                                                          7 

We make every effort to ensure there is no cross -contamination in our kitchens ; we cannot 
fully guarantee it.   Please let us know if you have an allergy.   

 

Please  don’t forget there is a £10 minimum spend at any of our restaurants to validate two 
hours of  car parkin g.  On departure you will need your restaurant receipt to  register your 

vehicle at R eception if you are not staying at the hotel or  cottages.  


