S P A

DRINKS MENU

Cocktails by

EDMUNDS

Espresso Martini 14
Vodka | espresso | vanilla

Elderflower Collins 12
Gin | elderflower | lemon

Headland Martini 12
Vodka | passionfruit | vanilla

Strawberry Daiquiri 14
Rum | strawberry | lime

Chambord Bramble 12
Gin | black raspberry | lemon

Amaretto Sour 12
Amaretto |lemon | cane sugar

Coffees and teas

Americano 3.9
Cappuccino 4.6
Latte 4.6
Espresso 3.5
Double espresso 4.3
Flat white 4.6
Mocha 4.6
Babychino 1
Hot chocolate 4.9
The Works hot chocolate, 5.75
cream and marshmallows

Fusion tea 3.95

English breakfast, decaf, Earl Grey, green,
mint, chamomile, berry, lemon verbena,
passionfruit & orange, chai

Vegetarian Vegan Gluten free Dairy free

Please note these menus are subject to seasonal changes. If
you have any allergies please inform your server so that we
may take good care of your requirements.
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The Headland
Fistral Beach, Newquay,

HOTELS Cornwall, TR7 1IEW, England

Bottled Beers, Ales & Ciders

Corona 5.6
Peroni GF 5.6
Doom Bar 6.95
Peroni 0% 5.2
Cornish Gold Original cider 6.5
Smoothies

Acai Kick super smoothie, blackberries,

blackcurrants, blueberries, banana 7
Green Reviver smoothie, banana, kale,

lemongrass mango 7
Golden Glow super smoothie, chili, coconut

milk, ginger, mango, orange, papaya, turmeric 7
Soft drinks

Juice

Apple, orange, cranberry, pineapple 3.5

Frobishers Fruit Fusion

Apple & Raspberry 3.75
Apple & Mango 3.75
Orange & Passion Fruit 3.75

Healeys Farm Cornish soft drinks

Avalade Traditional Lemonade 3.75
Avalade Sparkling Apple 3.75
Softs

Coca-Cola, Diet Coke, Lemonade 3.5
Belvoir Elderflower Pressé 3.5
Bottled Still or Sparkling Water 250m! 3.5

100% of your service charge goes
directly to our team of staff
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www.headlandhotel.co.uk
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Champagne & bubbles

The family-owned Headland Hotel is delighted to partner with the family-owned

House of Ruinart to offer a spectacular house champagne, R de Ruinart.

Prosecco Di Maria DOC, Italy

SoR, apple, floral

Knightor Brut sparkling wine, Cornwall, UK
Light, fresh, celebratory

Taittinger Brut Reserve NV, Champagne, France
Expressive, brioche, delicate

Taittinger Prestige Rosé, Champagne, France
Lively, fruity, fresh, elegant

White

Cortese, Ke Bonta, Piemonte, Italy

Clean, fresh, pear

Inzolia, Pinot Grigio, Sapuri, Sicily, Italy

Honeydew, apple, peach

Sauvignon Blanc, Kono, Marlborough, New Zealand
Aromatic, passion fruit, zesty

Rosé

Garnacha, Tempranillo, Mariposa Rosado, Spain

Fruity, off dry, easy drinking

Grenache, Cinsault, Coeur Clementine, Provence Rosé, France
Dry, mineral, summer fruits

Red

Shiraz, Viognier, Telegraph Road, Australia
Juicy, floral, ripe

Malbec, Inacayal, Santiago, Chile

Plummy, cherry, vanilla

Pinot Noir, Little Eden, Australia

Silky, cherry, bramble

Vegetarian Vegan Gluten free Dairy free

Please note these menus are subject to seasonal changes. If
you have any allergies please inform your server so that we '
may take good care of your requirements. et f’

Halhe

125ml

13.5

16

22

6.5

10

7.5

I%B The Headland THE HEADLAND

Fistral Beach, Newquay,

HOTELS  Cornwall, TR7 1EW, England * k ok ok &

175ml

8.5

13

12

10

250ml Bottle
42
75
89
95
11 30
11.5 34
17 48
11 32
15 44
11 30
12.5 36
12 34

Adiscretionary 10% service
charge will be added to your bill;
100% of your service charge goes
directly to our team of staff
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