
The Lugger Hotel 
Dinner Menu 

 

PLEASE INFORM A RESTAURANT TEAM MEMBER IF YOU HAVE A FOOD ALLERGY 
PLEASE BE AWARE - SOME GAME DISHES MAY CONTAIN LEAD SHOT 

   Homemade Bread Rolls, Cornish Salted Butter  £4.50 
 

          Starter 
 Soup Of The Day   £10 

Homemade rosemary focaccia 
 

Pan Seared Scallops   £16 
Pea & bacon fricassee, black pudding crumb, chorizo oil 

 
Grilled Line Caught Mackerel  £16 

Marsh samphire, tomato salsa, clementine vinaigrette  
 

 Cornish White Crab Meat  £16 
Chive & citrus aioli, crostini, soused cucumber, avocado & chilli puree 

 
 Pea & Ham Hock Terrine    £10 
Mixed leaf, wholegrain aioli 

 
Chilled Smoked Cornish Duck Breast   £14 

Oyster mayonnaise, crispy leeks, truffle oil 
 

Cauliflower Fritters  £10 
Lizard leaves, harissa aioli 

 
 

Main Course 
Grilled Half Cornish Lobster   £50 

Frites, salad & garlic butter 
 

Roast Hake   £28 
Popcorn shrimp, baby gem, crispy bacon, brioche croutons, anchovy & caper aioli, smoked herring caviar 

 
Grilled Wild Seabream  £28 

Deep fried potato gnocchi, Cornish tomato carpaccio, red cabbage & coconut slaw, red pepper pesto 
 

Roast Citrus Lemon Sole  £24 
Parsley & truffle oil potatoes, Pea fricassee, asparagus, tarragon & lobster butter sauce   

  
                 Roast Cornish Chicken Breast   £20 

Crushed sauteed potatoes, sauerkraut, mapled baby carrots, Cornish Atlantic ale gravy 
 

Pan Fried Cornish Rib Eye Steak   £30 
English mustard mash, wilted spinach, garlic fried wild mushrooms, balsamic onions, red wine jus 

 
Braised Peppered Cornish Pork Tenderloin   £26 

Potato bon bons, burnt baby leeks, toffee apple, Orchard cider sauce 
 
 

Please kindly note that there will be a 10% service charge added to all Food & Beverages. 

This is discretionary and can be removed on request. 
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    Desserts 

 
                                                                     Dark Chocolate & Matcha Profiteroles  £14 

                                                           Cream cheese ice-cream, sour cherry gel 
 
                                                                                  Vanilla Creme Brulee   £12  

                                                         Mixed berry compote, shortbread biscuit 
 
    Pistachio & Rhubarb Charlotte Royale   £12 

                                                                              Strawberry leather, yoghurt crispy 
 

                       Tiramisu Slice   £10 
                                                             Milk chocolate feuilletine, dark chocolate honeycomb 

 
                                                                             West Country Cheese Board   £16 
                                                                                                    Keltic Gold 

Cornish Smuggler 
Godminster vintage mature cheddar 

Devon blue 
 

Homemade Sorbet Selection  £10 
Raspberry 

Mango 
Blackberry 

 
Homemade Ice-Cream Selection  £10 

Vanilla 
Chocolate 
Strawberry 

Coffee 
 

 
Liqueur Coffees  £8.50 

Gaelic Coffee (25 ml Drambuie) 
Irish Coffee (25ml Jameson’s) 
Brandy Coffee (25ml Martell) 
Baileys Coffee (50ml Baileys) 

French Coffee (25ml Cointreau) 
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