
 The RaceHorse INN 
 

Lunch & Dinner Menu               Two courses £23, three courses £27 

Soup of the day, granary bread (v)                                                                                                                                                                                                                            

King Prawns in garlic, House sauce 

Scallops, bacon, black pudding on celeriac and apple puree (£2 supplement) 

Spare ribs in House sauce 

Duck & chestnut terrine, melba toast, Smokey tomato chutney and salad 

Local Crab, pea pannacotta, mango jelly, melba toast.  (£2 supplement) 

Warm Cornish Nanny goats cheese, red pepper puree, avocado, walnut (v) 

Mains                                                                                                                                      

Seafood Tagliatelle in House garlic & tomato sauce  

Free range local chicken supreme,creamed potatoes,broccoli,roasted sweetcorn and chorizo sauce,mango                                                                                                                      

West-country Rump of Lamb, sauté potato, greens, caramelised baby leek, Romanesque, foraged 

mushrooms, root vegetable mint puree, jus.     (£3 supplement) 

 Flat Iron steak, mushroom, courgette, red pepper, onion, greens, peppercorn sauce, fries.  (£3 supplement)                                                                                    

Breast of local duck, mash, port poached salsify, Romanesque, caramelised chicory, red wine jus   

8oz House “West Devon” Beef burger, cheese, onion rings, mushrooms, bacon, fries, cucumber and chutney         

Seed & ale battered line caught Pollock, triple cooked chips, crushed garden peas, House tartar sauce                                                

 Tenderloin of pork, dauphinoise potato, cavolo nero, black pudding bonbons, apple cinnamon thyme puree 

Market fish, spinach gnocchi, potato terrine, broccoli, samphire, red grapefruit, beurre blanc 

  Forest and wild mushroom Tagliatelle, truffle oil and Parmesan  (v)  (Gluten-free pasta available)                         



Join the wine and dine club -  see card on table to qualify for the courtesy bus home. 

 

 Puddings 

 Sticky Toffee pudding, butterscotch sauce, ice cream                                             Chocolate Mousse                                      

Poached rhubarb on a lemon & orange Possett                    Trio of west-country luxury ice-creams              

Crème Brûlée,  berry fruits                                                    Raspberry cheesecake, amaretto crumble 

West-country cheese board (£2 supplement) 

We constantly use fresh produce from the four counties of the South West where we have an abundance of 

superb fresh vegetables, meat and fish.  Our menus will follow the seasons and change every 6 weeks or so. 

Head chef prepares menus using the best quality choices and fresh ingredients available and wherever 

possible Chef Fiorentina, will select the most local produce from the Tamar valley. 

Most of our meats especially Lamb and Beef, are supplied locally by Warrens.  Our fish usually arrives 

daily from Fowey, Looe or Plymouth.   Pork and Poultry is sourced from local farmers whenever we can. In 

winter months we able to source organic Stabilizer beef from Jono Cole in Trebartha just up the road! 

Our cheeseboard will reflect mostly local cheeses including Philip Stansfield’s award-winning Cornish Blue 

as well as the odd “Guest” placed on the board to tease you! 

All puddings are made in house by Chef from natural ingredients with nothing artificial added.  

All dishes are freshly made taking time to prepare -  please bear with us and enjoy your food.   

 

Every single day, customers who are gluten-free, Celiacs, Vegans, Vegetarians and Pescatarians or anyone 

who has a food intolerance are all gladly and seriously catered for  by informing our Restaurant Manager- 

of course advance booking information will help us increase your choice  

 


