The Wellington Hotel

BAR MENU
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Food served

Monday to Friday
12.00pm until 3.00pm

               
                    6.00pm until 9.00pm
Saturday & Sunday
12.00pm until 9.00pm

Our approach to food
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As well as being recognised for the quality of its food, our restaurant became famous in 2004 when it received a make-over from the Changing Rooms team. If you would like to book a table for dinner one evening, please ask at Reception.

Please place your order at the bar
Service is not included and is left entirely to your discretion.  

 Our staff will receive 100% of any tip that you leave.

Welcome to the Wellington 
All our food is freshly cooked to order. We will do our best to serve you as quickly as possible but, during busy times, there may be a wait.

Because our food is freshly prepared, a number of our dishes can be adapted for those who require a special diet.  To help anyone wishing to choose a dish suitable for their diet, we have marked the menu V (dish suitable for vegetarian diets), G (dish suitable or can be adapted for gluten free diets) and N (dish may contain Nuts, which are used daily in our kitchens). Our staff will be happy to provide further advice if needed.
Nibbles
Chef’s marinated olives with warm homemade bread V G N
£3.85
Homemade breads of the day with balsamic and olive 
oil dip V N
£3.50
Starters
Home made soup of the day served with ciabatta V G
£4.35
Prawn and crayfish cocktail, smoked paprika 

mayonnaise served with brown bread & butter G
£5.95 
Cornish smoked haddock & spring onion fishcake served
with chilli jam and a mixed leaf salad
£5.45
Whitebait with lemon mayonnaise and salad 
garnish, brown bread and butter
£5.65
Cornish mussels in white wine sauce served 
with crusty bread G
£6.25
Hand made pate of the day with homemade

bread and salad garnish V G N
£5.75
BBQ chicken wings served with coleslaw
£5.25
Salads  
All served with home baked ciabatta
Chicken & bacon salad with house dressing G
£8.95
Prawn and crayfish salad with smoked Paprika 
Mayonnaise G
£11.25
Ploughman’s served with coleslaw, potato
salad and pickles:



    Cornish Ham G                           £7.50


West Country cheeses V G       £7.95
Pasta & Risottos
Pasta carbonara with chicken G
£8.35
Spaghetti Bolognese served with grated cheese G N
£7.90
Shellfish risotto with mixed leaves G                        
£10.50
Butternut squash and parmesan risotto served
with mixed leaves V G
£8.95
Main Courses

Mozzarella, tomato and basil tart, mixed leaf 
salad with pine nut dressing V N
£9.35
Beer battered fish with homemade
tartare sauce, chips, peas & salad garnish G
£9.85
Scampi tails with homemade tartare sauce,

chips, peas & salad garnish  
  £9.75
Cornish mussels in white wine sauce served 
with crusty bread G
£12.75
Homemade beefburger served with red onion

chutney, chips & salad garnish G
£9.25
Homemade spicy beanburger served with

red onion chutney, chips and salad garnish V
£8.25
Cornish liver, bacon and onions served with

mash, peas and gravy G
£8.45



Honey & mustard glazed gammon, chips served
with free range egg or pineapple G
£9.35
Trio of pork and apple sausages, mash and 
peas served with onion gravy G
£8.75
Trio of vegetarian sausages, mash and peas 

served with gravy V 
£8.25
Garlic & herb chicken breast served with chips, 
salad and coleslaw G
£9.75
Confit duck leg with saute potatoes, seasonal 

vegetables & onion gravy G
£13.45
10 oz sirloin steak served with chips, peas, mushrooms,
 grilled tomato, onion rings & salad garnish G
£16.75
8 oz rump steak served with chips, peas, mushrooms,
grilled tomato, onion rings & salad garnish G
£14.95
Side Orders
Mixed side salad V G
£3.25
Garlic bread V                      
£2.20
Chips V G
£2.75
Sunday Roast - Served on Sundays 12 – 4pm G N V
Choice of roast topside of beef, roast of the week and vegetarian roast, served with roast potatoes and seasonal vegetables.
Adults – 2 courses, Roast + Dessert of the Day
£12.25
Kids - 2 courses, Roast + Kids Dessert 
£5.75
Kids Meals

Garlic bread V
£1.75
Pasta with tomato and basil sauce served with 
grated cheese V G
£3.85
Spaghetti bolognese served with grated cheese G N
£4.25
Local Cornish sausage served with chips or mash 
and peas or baked beans V G
£4.35
Handmade chicken nuggets served with chips or 
mash & peas or baked beans
£4.35
Homemade Cornish fish finger served with chips 
or mash & peas or baked beans G
£4.75
Selection of fresh fruit V G
£2.75
Daisy’s North Cornish farmhouse ice cream V G N
£3.25
Homemade Desserts
 

Chocolate tart with clotted cream V
£4.35
Crème brulee of the day V G N
£4.25
Baked vanilla cheesecake with berry coulis V
£4.45
Sticky toffee pudding with butterscotch sauce and  
£4.35
ice cream or clotted cream V
Crumble of the day with custard or ice cream V N
£4.55
Daisy’s North Cornish farmhouse ice cream V G N
£4.45
West Country cheese board with crackers
 and homemade chutneys V G
£6.75
Tea & Coffee - Decaffinated Tea and Coffee available
Tea
£1.60

Fruit Tea / Earl Grey
£1.85
Fair Trade Hot Chocolate
£2.10
Regular Coffee 
£1.75
Espresso
£1.60

Latte , Cappuccino
£2.10
Cream Tea  -  Served in the afternoon
Pot of tea,  scones, clotted cream and jam V
£5.75
The Waterloo restaurant, on the first floor of the Hotel, is a member of the Sustainable Restaurant Association (� HYPERLINK "http://www.thesra.org" �www.thesra.org�). We follow the same principles in our bar with most of our food sourced locally and prepared on the premises. Our preference is to use fresh and seasonal Cornish produce wherever we can. 








