
M E N U

T H E  A R T  O F
H O S P I T A L I T Y

Prices  include V.A.T.   A discret ionary  serv ice  charge  of  10  % i s  lev ied .
GF -  Gluten free  |  V-  Vegetar ian

Please  speak to  a  member  of  s taf f  for  any  dietary  requirements .



 8 :00AM to 10 :00  AM 

The buffet  inc ludes  a  se lect ion of  breads ,  inc luding fresh  home
baked ones ,  spreads ,  cerea l ,  f resh  fruit ,  cheese ,  co ld  cut  meats ,
yogurt ,  smoothie  of  the  day ,  packaged ju ices  and freshly  squeezed
orange  ju ice  
 
The hot  sect ion in  the  buffet  features  soft  scrambled eggs ,  pork
sausages ,  bacon,  hash  browns ,  baked beans ,  tomatoes  and
mushrooms.
 
You may se lect  a  c lass ic  tea ,  specia l ty  cof fee  or  hot  chocolate  from
our menu on pages  9  and 10 .
 
You may a l so  choose  a  made to  order  breakfast  main .  Please  a l low
fi f teen minutes  for  serv ice .
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 B R E A K F A S T

Full  Engl i sh  Breakfast

Made to  Order  Breakfast  Mains

Cinammon Pancakes  (V)  
With ic ing  sugar  g laze  and berry  compote  
 
Sunny Side  Up (V)(GF)

All  t ime favourite
 
Three  Egg Omelette  (GF Option)

Choose  f i l l ings  f rom ham,  bacon,
cheese ,  mushroom,  o l ives  and onion

1 1 .95



Benedict

Toasted muff in ,  ham,  two
poached eggs  & hol landaise  sauce
 

Florent ine  (V)

Toasted muff in ,  spinach,
two poached eggs  & hol landaise  sauce  
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Smashed Avocado on Sourdough  (Vegan Option)  

Watermelon,  feta ,  garnished with  radish ,  dr izz led with
ol ive  o i l  and served with  chi l l i  f lakes  on the  s ide  

Avocado Toast  with  Poached Eggs  (V)

Sl iced avocado,  poached eggs ,  pomegranate  molasses ,
dukkha mix ,  dr izz led with  lemon & ol ive  o i l  served
with gr i l led  sourdough 



S O U P ,  S A L A D &
S T A R T E R

 

Roasted Bel l  Pepper  Soup served with
Crusty  House  Bread .  (V)(GF)
Rich and intense ly  f lavoured soup,  made with  ju icy
and charred red peppers ,  gar l ic  and sun dr ied
tomatoes .
 

5 .95

Caesar ’ s  Sa lad (V)(GF Option)
Romaine  lettuce ,  radicchio ,  boi led  eggs ,  gar l ic
croutons ,  mixed ol ives ,  tossed in  Caesar  dress ing  and
extra  v irg in  o l ive  o i l ,  spr inkled with  grated parmesan .
Add roast  chicken breast  or  bacon for  1 .95
 

6 .95

Cobb Salad (V)  (Vegan Option)  (GF)
Mix lettuce ,  sundried tomatoes ,  avocado,  roasted beet
root ,  mixed ol ives ,  cherry  tomatoes  with  buttermilk
dress ing  
Add roast  chicken breast  for  1 .95
 

6 .95

Roasted Goat  Cheese  with
Pistachio  paste  (V)  (GF)
Served with  watermelon and sun-dried tomatoes
(Contains  Nuts)

7 .95

 
Soup

 

 
Salad 

 

 
Starter  

 

1 1 :00  AM onwards
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C R E P E S &  G A L E T T E S

Lemon Sugar  5 .95

Salted Butter  and Caramel  6 .95

Nutel la  Banana 6 .95

6 .95

 
Sweet  Crepes  (V)  

 

 
Savoury  Crepes   

 

Chocolate  and Strawberry

La Class ique  
Ham and Cheese  

7 .95

La  Complete
Ham, Cheese  & Egg 

8.95

La  Potagere  (V)
Spinach,  Egg ,  Garl ic ,  Cheese  & Tomatoes  

8.95

La  Vegan
Ratatoui l le  (mixed vegetables ) ,  spinach,  sundried
tomatoes  and Vegan cheese  

8.95

La  Goaty  (V)  
Goat  cheese ,  red  onion chutney ,  sundried tomatoes
and spinach 

8.95

La  Raclette  
Raclette  cheese ,  Ham,  Mushroom,  Gherkins  & home
made sauce

9 .95

11 :00  AM to 5 :00  PM
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Add £  1 .00  for  Galette  (  Galettes  are  GF)

Suitable  for  takeaway



P I Z Z A

Vegan ’ s  de l ight  (Vegan)  
Vegan mozzare l la ,  onions ,  roasted bel l  peppers  and

 sundried tomatoes .  

13 .95

14 .95

15 .95

14 .95

15 .95

15 .95

Tuscany (V)
Mozzare l la ,  mixed ol ives ,  sun-dried tomatoes ,  onions ,

Greek feta  and rocket  on a  tomato base .

Quattro  Formaggi  (V)
Smoked cheddar ,  mozzare l la ,  scamorza  and parmesan

on a  tomato base

The Ita l ian Job 
Scamorza  on a  tomato sauce  base  with  spicy  sa lami

and chi l l i  o i l  

 

Barbeque Chicken and Pancetta
Smoked cheddar  roasted chicken breast  with  I ta l ian

pancetta  on barbeque sauce  base  (This  pizza  has  a

sweet i sh  f lavour)  

 

Don Corleone
Scamorza ,  I ta l ian  Pancetta ,  sundried tomatoes ,  mixed

ol ives  on a  tomato base  with  burrata ,  bas i l  pesto  and

rocket

 

1 1 :00  AM onwards
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Suitable  for  takeaway



P A N U Z Z O

Mama Mia  (V)  
Tomato,  bas i l  pesto ,  mozzare l la ,  sun-dried tomato,

mixed ol ives  

8.95

Absolute ly  Vegan (Vegan)  
Vegan mozzare l la ,  courgette ,  be l l  pepper ,  mixed ol ives ,

sun-dried tomatoes  and red onions  on a  tomato base  

8.95

Buratt ina
Smoked cheddar ,  I ta l ian  pancetta ,  burrata ,  mixed

ol ives ,  sun-dried tomato on tomato base  

9 .95

Half  Way to  Heaven
Scamorza ,  spicy  sa lami ,  roasted chicken breast ,  onions

and bas i l  pesto  on a  tomato base

9 .95

11 :00  AM onwards
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Suitable  for  takeaway

G O U R M E T  S A N D W I C H E S
11 :00 AM onwards

Ult imate  Crab Sandwich
A Cornish  c lass ic .  Crabmeat  tossed in  caramel ized

onion and pars ley ,  served on toasted sourdough.  

Melted smoked cheddar  with  ham,  lettuce ,  mayo,  butter ,

crackled black pepper  and di jon mustard on toasted sourdough

15 .95

Avocado & Egg Sandwich

Ham and Cheese  Sandwich

Mashed avocado with  c i lantro ,  arurgula ,  pesto

mayonnaise ,  f r ied  egg  and mixed cheese .  Served on

toasted sourdough.

9 .95

9 .95

Roasted Chicken Sandwich
Roasted chicken mixed with  Siracha  mayonnaise ,

gherkins ,  ice  berg  lettuce  and mixed cheese .  Served on

toasted sourdough.

8.95



Wild Mushroom Risotto (GF Option)

Arborio  r ice  infused with  white  wine  and wi ld

mushroom.

14 .95

Rocket  and Parmigiano Raviol i  (V)

Raviol i  infused in  butter  served with  quattro  fungi

cream sauce

13 .95

Pappardel le  Bas i l io  cream (GF Option)

The f inest  I ta l ian  pasta  tossed in  pesto  cream with

pork sausage

14 .95

Chicken Steak  (GF)

Stuffed with  black o l ive  and scamorza  cheese  served

with mushroom  pepper  sauce  and roasted vegetables

16 .95

Pan-Seared Cod (GF)

Mashed potato ,  exot ic  seasonal  vegetables  served with

wine  ve louté

17 .95

Gri l led  Salmon (GF)

Served with  orange  reduct ion and potato  puree .

18 .95

For  more  seafood,  p lease  see  our  ‘Fresh  from Newlyn ’  Menu of  the  day
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M A I N S
11 :00  AM onwards



T E A  &  H O U S E
B E V A R A G E S

 

Class ic  Teas
 

Engl i sh  breakfast ,  Ear l  grey ,  Peppermint

  

Flavoured Teas
 

L iquorice  and peppermint ,  chai  tea ,  super  fruit ,

peppermint  leaves ,  Mao feng green tea ,  honeybush and

rooibos ,  lemon and ginger

  

Tea for  Two
 

Blooming Flower  Teas  –  endless  cups

Fruit  Tea
Litchi ,  aca i  berry ,  s trawberry ,  orange ,  mango,

pineapple ,  melon,  pomegranate ,  tanger ine  spice

 

Exotic  Pots
Orange osmanthus ,  rose l le  melody ,  vani l la  dreams,  heart  of

gold ,  lychee  snow,  peachy rose ,  jasmine  fa ir ies ,  jasmine  bow,

dancing lovers

 

House  Beverages  
 

Lemongrass  Iced Tea 
 

Pass ionfruit  & Almond Iced Tea  
 

2 .95

3 .95

4 .95

3 .95

3 .95
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Al l  day

Mixed Berry  and Banana Smoothie
 

Freshly  Squeezed Orange Juice

4 .95

4 .95



C O F F E E  &  H O T
C H O C O L A T E

Café  Latte  

Café  Mocha 

Espresso  

Espresso  Macchiato  

Double  Espresso  

Cappucino

Belgian Chocolate

 

Specia l ty  Coffees
 

 

Hot Chocolate
 

Flavoured Hot  Chocolate
Vani l la  or  Caramel

2 .95

3 .95
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Al l  day

Suitable  for  takeaway



D E S S E R T S

 
Desserts  (V)

 
Sizz l ing  Brownie
Vani l la  ice  cream drizz led with  caramel  sauce .

6 .95

Saf fron Tres-Leche Cake 
Milk soaked a lmond cake ,  vani l la  ice  cream,  saf fron
custard and sesame britt le .  (Contains  nuts)
 

7 .95

 
Home Made Art i san Ice  Cream (V)

Single  scoop -  2 .95 ,  Double  Scoop -  4 .95

 
Salted Caramel

Madagascar  Vani l la

Coffee  Oreo

Belgian Chocolate
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Served from 11 :00  AM onwards

Ice  creams suitable  for  takeaway



3 7  W e s t e r n  P r o m e n a d e  R o a d ,  P e n z a n c e ,  C o r n w a l l  T R 1 8  4 N W
r e c e p t i o n @ t h e b e a c h c l u b . u k

T e l :  0 1 7 3 6  3 3 1 1 0 0

mailto:reception@thebeachclub.uk

