KINGSWOOD

RESTAURANT & ROOMS




Nibbles

Grilled Malted Sourdough £5
Salted butter

Roast Nuts & Corn £6
Honey, rosemary, truffle

Crispy Fried Gordal Olives £6
Smoked paprika

Prawn Toast £8
Lemongrass, namjim mayonnaise

Whipped Butter Bean Dip £10

Caraway flatbread, buckwheat dukkah,
smoked aubergine (ve)

Crispy 'Big Mac' Beef Nuggets £115
Shredded iceberg, sesame seeds

Scotch Egg £11

Black and white pudding, fennel seed ketchup,
celeriac, sage

Tandoori Cauliflower £12
Coconut yoghurt, tamarind chutney, mint salad (ve)

'JFC' Japanese Fried Chicken £10

Hot Korean miso, black sesame seeds, ranch sauce

Bucatini With Bolognese of Prawns £16/ £24
and Cornish Crab

Chilli, pangritata

Truffle Cacio e Pepe £14 / £22
Parmesan, cracked pepper (v)

Sticky Braised Beef Shin Ragu £16/ £24

Mafaldine, parmesan, oregano

Small Plates

Pasta & Salad

Spritz

Sarti Fruit Spritz £11

Sarti liqueur, lime, prosecco, soda

Prickly Bramble Spritz £12

Gin, creme de mdre, lemon, prosecco

Rhubarb & Ginger Spritz £12

Gin, rhubarb syrup, prosecco, ginger beer

Elderflower & Cucumber Spritz £12
St. germain, prosecco, soda

Classic Aperol Spritz £11
Aperol, prosecco, soda

Togarashi Spiced Crispy Squid £13

Seaweed ranch, lime

Peppered Mackerel Parfait £13
Pickled celeriac, sweet cider jelly, English muffin

Prawns Marie Rose £15

Avocado, dill pickled cucumber, cherry tomatoes,
malted toast

Baked Cornish Scallops £20
Spiced butter, white port, breadcrumbs

Kingswood Crispy Duck Salad £15/ £23

Hoisin, roasted cashews, watermelon, sesame,
spring onion, cucumber

Baked Goat’s Cheese Salad

Truffle balsamic beetroot, red chicory, candied
walnuts (v)

£12/ £20

Caesar Salad £12/ £20

Romaine lettuce, roasted garlic anchovy dressing,
pancetta, parmesan, truffle vinaigrette, garlic
bread, panko fried chicken

Please speak to a member of our team about any food allergies or intolerances before ordering. Whilst every care is taken, our kitchen
handles nuts, gluten, dairy, and other allergens, so we cannot guarantee any dish is completely free from traces.



Half Roast Chicken £25

Gremolata fried new potatoes, lemon thyme
roasting juices

Fish 'n' Chips £24
Line-caught cod, triple-cooked chips, mint crushed
peas, seaweed tartare sauce

Kingswood Cheeseburger £22

Dry-aged patty, secret sauce, sweet smoked
bacon, melted onions, rosemary fries

Vegan Cheeseburger £22

Secret sauce, cheddar cheese, spiced
sweet potato fries

Artichoke, Mushroom & Chickpea Pie £24

Truffle potatoes, crispy onions

Panko Fried Aubergine £14/ £24

Hot honey, oregano, feta, tomatoes (v)

Grill

Philip Warren Rib-Eye Steak (285g) £39.5
Rosemary beef dripping fries

Philip Warren Fillet Steak (230q) £44
Rosemary beef dripping fries

Kingswood Mixed Grill £42

Picanha steak, chorizo sausage, Launceston lamb
chop, half shell scallop, wild red prawn, beef fat
roast potatoes

Sauces £35
Peppercorn - Blue cheese butter - Chimichurri
Red wine jus

Steak & Shellfish
EVERY WEDNESDAY - FROM £22

Steak, Shellfish and Seasonal Sides
Ask the team for this week's menu

Larger Plates

Monkfish & King Prawn Curry £28

Lightly spiced coconut turmeric curry,
lime leaf rice, prawn crackers, coriander

Launceston Lamb Chops £34

Grilled courgettes, chimichurri, fennel herb salad

Red Wine Braised Beef Blade £28

Bone marrow sauce, truffle mash, pancetta

Butterfly Grilled Whole Sea Bass £28.5

Brown crab gravy, fennel pickled cucumber, lemon

Hot Roast Shellfish Broil £31

Mussels, king prawns, scallops, spiced sausage,
sweetcorn

Merguez Shepherd's Pie £24

Rose harissa, mashed potatoes, crispy onions,
green sauce

Potatoes & Sides

Skin-on-fries £6
Confit Garlic Mash £6
Dauphinoise £6
Beef Fat Roast Potatoes £6
Truffle & Parmesan Fries £8
Steamed Broccolini, Crispy Chilli £7

Hispi Cabbage, Miso Butter, Hot Honey  £7
Green Salad, Vinaigrette £6

Creamed Spinach, Nutmeg & Parmesan  £6

Lunch Set Menu

2 COURSES FROM £22
MON - SAT - 12-3

Ask the team for this week's menu



Draught

Birra Moretti / Sale di Mare £6.5

Guinness £7.5

Hawkstone [PA £7.5

Hawkstone Lager £7.5

Inch's Cider £6.5

Bottled

Peroni Nastro Azzurro £6.2
Doom Bar Amber Ale £6.2
Cornish Orchards Cherry & Blackberry £6.9
Appleshed Cider Low Alcohol £4.8
Guinness 0.0% Alcohol Free £6.2
Lucky Saint Alcohol-Free Lager £4.8
Sparkling

San Antonio Prosecco £7 / £26

Fresh apple and citrus

Jaffelin Crémant Elegant £9/ £33

Burgundy with fine bubbles

Cocktails

Spicy Lychee Margarita £13
Tequila, lychee, lime, agave, Tajin

Blood Orange Negroni £13
Blood orange gin, Campari, antica formula
Spiced Apple Old Fashioned £13
Bourbon, apple, brown sugar, bitters
Passionfruit Martini £13
Vodka, passionfruit, lime, vanilla

Rhubarb Crumble £12
Vanilla vodka, rhubarb, apple, egg white

Black Cherry Bakewell Sour £12
Amaretto, black cherry, lemon, egg white
Lemon Sherbet £12

Vodka, lemon, sherbet, lemon soda

Rosé Wine

Camel Valley Cornish Brut £70 HGWk?? PealsZinfcmdel £7/£26
Crisp orchard fruit Fresh, juicy fruitiness

Pol Roger Brut Champagne £85 Mirﬁ M Rose . £8.5/ £32
Brioche and citrus depth Delicate red berries

Sea Change 0% £6/£23 Aix Provence Rose €11 / £40
Bright citrus notes With peach and citrus

White Wine Red Wine

Overland Chardonnay £7 7/ £26 Overland Shiraz £7 / £26
Soft, easy drinking Chardonnay with ripe peach Smooth Australian red with dark berry fruits

Organic Pinot Grigio £8.5/ £32 Rioja Crianza £8.5/ £32
Light and crisp with pear and citrus Classic Rioja with red fruit and gentle spice

Zagarus Vermentino £8/ £29 Organic Malbec £9.5 / £35
Zesty, picpoul Mediterranean white Velvety Malbec with blackberry and cocoa

Teixadal Albarifio £9/ £33 Barbera Appassimento £10/ £37
Aromatic Spanish white with peach and citrus Deep lItalian red with dried cherry richness

Sauvignon Blanc £9.5/ £35 Marlborough Pinot Noir £11 / £40
Marlborough vibrant tropical fruit, gooseberry Silky Pinot with cherry and subtle spice

Sancerre £14 / £52 Chocolate Block £14 / £52
Elegant Loire Sauvignon, mineral freshness Full-bodied blend with sumptuous dark fruit

Softs Hot Drinks

Sparkling Orange  £3.8  Peach Iced Tea £3.8 Espresso £4
Lemonade £3.6  Dragon Fruit & Mango Cooler £3.8 Americano / Flat White / Latte £4.2
Coca-Cola £3.6  Blueberry & Lemon Cooler £3.8 Hot Chocolate £4.5
Diet Coke £3.6  Orange Juice / Apple Juice £3.8 Cappuccino £4.2
Ginger Beer £3.8  Grapefruit Soda £3.8 Earl Grey Tea / Mint Tea £3
Appletise £3.8  Elderflower Pressé £4.6 English Breakfast £3

Fever-Tree Tonics £3.6



