
 

 

To Share (serves 2) 

Mediterranean platter 

Roasted pumpkin, chargrilled peppers, house-

made pesto, hummus, olives, spiced aubergine 

dip, grilled flatbread £14.00 

Seafood platter 

Smoked mackerel, trout & salmon, crevettes, 

Cornish crab, garlic & chive mayo, sour dough 

bread £17.00  

Ploughman’s platter 

Trevarthen thick sliced honey-roast gammon, 

Davidstow mature Cornish cheddar, pickled 

onions, gherkins, house made piccalilli, sour 

dough bread £15.00 

Bread 

Turkish & sour dough bread, olive oil & balsamic 

£5.00 

 

 

Starters 

Today’s soup, sour dough bread £5.00 

Cornish smoked duck breast, orange dressed 

mixed leaves, garlic croutons, cherry & balsamic 

glaze £7.00 

Canara Farm beetroot & heritage tomato, goats 

cheese, balsamic glaze £6.00 

Timbale of Newlyn Cornish crab & crayfish, 

micro herbs, chilli oil £9.00 

Pan fried Mount’s Bay sardines, roasted red 

pepper sauce, fresh herbs £7.00 

 

 

Godolphin Arms Tureens  

Moules Marinière 

St Austell Bay rope grown mussels, parsley, 

garlic, cream, sour dough bread £7.00/£14.00 

Smoked Haddock Chowder  

Smoked haddock, sweetcorn, potatoes, cream, 

fresh herbs, sour dough bread £6.00/£12.00 

 

 

 

 

Sunday Roast 

Choice of succulent meats or vegetarian dish, 
Yorkshire Puddings, roast potatoes, fresh 
& seasonal vegetables  
 
See Sunday menu for details £12.00 
(Children £6.00) 



 

Mains 

Korev beer battered cod, chips, house-made 
tartare sauce, minted mushy peas £12.00 

House-made 100% Cornish beef burger, bun, 
red onion, gherkin, mayo, cheese, bacon, chips 

£10.00 

Roasted pumpkin, asparagus, tenderstem broccoli, 
saffron risotto £10.00 

Chicken breast, Thai yellow curry, sugar snap 
peas, red peppers, baby corn, mango & coconut 
rice £12.00 

Pan fried hake, bacon boxty, chantenay carrots, 
green beans, basil oil £15.00 

Chargrilled 8oz Cornish rib eye steak, pepper 
sauce, grilled tomatoes, mushrooms, chips 
£17.00 

Baked Portobello mushrooms, grilled goats 
cheese, spinach, ratatouille, sun blushed tomato 
sauce £10.00  

Crispy pork belly, chick pea, chorizo & butter 
bean stew £14.00 

Cornish smoked brisket, baked potato, house-
made kohlrabi coleslaw, baked tomato, corn on 
the cob £14.00 

 

 

 

 

 

 

 

 

Salads 

Classic Caesar salad, herbed croutons, 
anchovies, parmesan £9.00 

Add; grilled chicken £12.00 

Godolphin Arms Autumn power salad, mixed 
baby leaves, green beans, orange, pink 
grapefruit, asparagus, beetroot, sweet potato, 
pomegranate, walnuts, blueberries £10.00 

Add; Poached salmon £14.00 
 
 
Sandwiches  
Served in fresh Turkish bread (until 6pm) 

BLT  
Trevarthen bacon, lettuce, tomato, mayonnaise 
£7.00 

Cornish Brie 
Cornish Brie, house-made cranberry sauce, rocket 
£7.00 

Cornish Crab 
Local Newlyn hand-picked crab meat, lemon 
mayonnaise £10.00 

Ham 
Trevarthen sliced ham, mustard, house-made 
piccalilli £7.00 

 

Sides 

Green salad £3.00 

Local seasonal vegetables £3.00 

Chips £3.00/£6.00 

Fresh & Local 

Wherever possible, we source our ingredients from Cornish 

farmers and fishermen. We’re keen to support the local 

economy and the below are some of our regular suppliers. 

Dairy Products Mounts Bay Dairy  

Eggs Perranwell Station 

Ice Cream Roskilly’s, The Lizard 

Meat RJ Trevarthen, Roskrow  

Fish Matthew Stevens and Son, St Ives  

Fruit & Vegetables Westcountry Fruit & Veg 

Bread St Ives Bakery 


