LANIVET INN DINNER MENU
SHARING AND GRAZING
5.50 each or 3 for 14

Crispy BBQ belly Pork Bites (gf)
With chilli & spring onion
Hot and Spicy Chicken Wings
With fresh lime

A Battered Enoki mushrooms (v)
with roasted garlic and parsley
mayonaise.
Fried Halloumi Bites (v)
Coated with sesame seeds + honey
+ oregano.

A Caprese salad (v)
Cherry tomatoes, buffalo
mozzarella, basil and balsamic
glaze.

A Plant based fish fingers (vg)
with tartare sauce and lemon.
Tempura vegetables (vg)
With sweet chilli dip

Mini chorizo bites (gf)
Spicy Spanish sausage.

A Deep fried blanchbait
with homemade tartare dip
Salt & pepper squid
With sweet chilli sauce

STARTERS
Chefs Homemade soup (gfo)
With warm ciabatta 5.75

A Fresh Local Mussels
cooked in a cider, chorizo and
cream sauce. with ciabatta. 9.50

Baked Camembert (v)
baked in bread With Rosemary + Sea
salt + fig relish (20 minutes cook
time) 8.95

A Smoked mackerel and bacon

Caesar salad
cos lettuce, croutons, Caesar
dressing and parmesan shavings
7.50

FROM THE GRILL
All of our meat is sourced from Button Meats (Bodmin) Jacket potatoes also available

A 6oz fillet steak with

chimichurri 24.95
bubble n squeak, tenderstem and
vine cherry tomatoes.
• add corn on the cob £1.50

Prime 8oz rump Steak (gfo)
With chips + tomato + peas +
mushroom. 18.50

• Add cheese rings or onion rings for 1.50

Our famous Mixed Grill (gfo)
Rump steak + gammon + lamb chop
+ pork steak + sausage + egg +
black pudding + pineapple + chips +
peas + tomato + mushroom. 19.95

• Add cheese rings or onion rings for 1.50 Add
2 hot and spicy chicken wings for 2.00

Steak sauce
Peppercorn; Blue cheese; Creamy
mushroom
2.20

Gammon Steak (gfo)
With chips + tomato + peas +
mushroom + egg or pineapple
Small 11.50 | Large 13.95

• Add cheese rings or onion rings for 1.50

A Grilled pork chop
Mango salsa, vine cherry
tomatoes, new potatoes and green
beans. 14.50
• add corn on the cob £1.50

BURGERS
All served with rustic seedeed bun + fries + homemade coleslaw.

Katsu Chicken Burger
Southern fried chicken burger +
Japanese style curry mayonnaise +
tomato + cos lettuce. 11.95
• Add cheese or bacon for 1.00

Our Signature Burger
With our own burger sauce +
tomato + cos lettuce + gherkin +
Cheddar cheese 11.95

• Add Bacon for 1.00 Add Mac Cheese for 2.00
Add beef brisket for 2.50

• *Why not make it a beast ?* Add an extra
burger, sausage and bacon for 2.95

A Pulled bbq beef brisket bap
Hand pulled brisket in BBQ sauce
in a bun + cos lettuce + tomato
11.95

Our famous Mighty Burger
Southern fried chicken or beef
burger + our own burger sauce +
sausage + egg + bacon + cheddar
cheese + tomato + cos lettuce.
13.95

Upgrade your burger!
Add onion rings or cheese rings
1.50

A Chicken breast and smashed

avocado burger 11.95
cos lettuce, tomato and red onion

PUB FAVOURITES
Hunters Chicken (gf)
Chicken Breast + bacon + cheese +
BBQ sauce + chips + salad. 12.95
• Add coleslaw or corn on the cob for 1.50

Our own beer battered Cod (gfo)
With chips + homemade tartare
sauce + garden peas or mushy peas
+ a salad garnish half size 10.50 |
Large 12.95
• Add bread and butter for 1.50 Add curry
sauce for 1.50

Mac ‘n’ cheese (vo)
Macaroni cooked in a creamy
cheese sauce topped with parmesan
+ spring onion + bacon +
breadcrumbs. 10.95
• Add garlic ciabatta for 1.50

A Pulled beef brisket ragu
Pulled beef brisket cooked in a
rich tomato sauce with
pappardelle pasta and parmesan.
12.95
• Add garlic ciabatta 1.50

A homemade beef lasagne
Homemade lasagne served with
salad 11.95
• add chips or garlic bread for 1.50

A Homemade Beef rendang curry

(gfo)
Malaysian curry -medium spiced
packed with mouth watering
aromas from coconut, lemongrass
+ ginger. With a chilli + spring
onion garnish. Served with rice
and charred pak choi. 12.95
• Add poppadom and naan bread 2.50

CHEFS FAVOURITES
Homemade Luxury Fish Pie
Cod + haddock + salmon. Cooked in
a white wine + parsley cream
sauce. Topped with cheesy mash
potato. Served with green beans +
peas + tenderstem. 15.95
• Add ciabatta for 1.50

A Chicken ramen
spiced chicken broth, with egg
noodles, sesame chicken strips
and charred pak choi 11.95
• Add garlic ciabatta for 1.50

A Warm Tuna nicoise salad

A Fresh Local Mussels (gfo)
cooked in a cider, chorizo and
cream sauce with baked ciabatta.
14.95

With sauté potatoes, green beans,
cherry tomatoes, olives and a soft
poached egg. 13.95

A Poke bowl, choose from cajun
chicken, peppered steak, sweet
chilli tofu or teriyaki tuna
carrot ribbons, pickled red
cabbage, guacamole, charred pak
choi and edamame beans. served
with rice soy sauce and teriyaki
sauce. 12.95

• Add chips for 1.50

VEGETARIAN / VEGAN
Vegan Mexican Beans (vg) (gf)
Mixed beans, cooked in a mildly
spiced tomato sauce. Served with
Flat bread + chips or rice + salad.
11.25

Homemade Vegan Curry (vg)(gf)
Chickpea + sweet potato + spinach
cooked in a medium spiced sauce +
rice. 11.95
• Add poppadum for 50p

• Add corn on the cob for £1.50

Homemade Vegetable Lasagne (v)
Medley of roasted vegetables in a
tomato + basil sauce. Layered with
pasta + creamy cheese sauce.
Served with dressed salad. 12.95

• Add chips, garlic bread or coleslaw for 1.50

LOADED CHIPS, FRIES & NACHOS
Choose either Chips (gf) fries (gf) or Nachos 10.95

A Beef brisket ragu

A BBQ Pulled beef brisket (gf)

pulled beef brisket in a rich
tomato sauce and melted cheese

With spring onions + jalapenos +
cheese + chilli

Mexican Beans (gf) (v)
Mixed beans cooked in a mildly
spicy tomato sauce + cheese

SIDES
Chunky chips or fries (gf) 3.70
Standard Nachos
With cheese + salsa + jalapenos +
guacamole + sour cream 6.00

Chips + Cajun spice + cheese +
bacon. 4.70
Garlic bread 3.85

Onion rings (gfo) 3.40

Cheese rings 3.60

Curry Sauce 1.75

Coleslaw 2.00

Cheesy chips (gf) 4.50
Cheesy garlic bread 4.50
Mac ‘n’ cheese with bacon (vo) 3.70

DESSERTS
HOMEMADE triple chocolate COOKIE
DOUGH
Warm cookie dough with white
chocolate sauce. Served with
vanilla ice cream. (please allow 15
minutes cooking time). 6.50
BISCOFF SUNDAE
Vanilla ice cream + biscoff biscuit
+ lotus biscuit flavour sauce +
whipped cream + wafer.
6.50

A Vegan coconut brulee (vg)

A White chocolate pannacotta
served with fresh summer fruits
and coulis. 6.50

A Lemon pavlova
meringue nest, lemon curd, candied
peel and chantilly cream 6.50
Strawberry Sundae
Fresh strawberries + strawberry
ice cream + strawberry sauce +
whipped cream + wafer. 6.50

A Rocky road

SUNDAE
Chocolate ice cream + chocolate
pieces + chocolate sauce
+marshmallows + mixed nuts
+whipped cream + wafer. 6.50

A CHEFS HOMEMADE CHEESECAKE
Please ask for todays flavour 6.50

coconut milk based brulee, served
with chocolate biscuits 6.50

ALLERGEN INFORMATION
Allergen information available on request. Please let a team member know about any intolerance to specific
allergens and we will be able to say which dishes are safe to eat. Our chefs will do their best to accommodate your
requests. (gf) = gluten free | (gfo) = Gluten free option (v) = vegetarian | (vo) = vegetarian option (vg) = Vegan |
(vgo) = vegan option

PROUD TO SOURCE FRESH LOCAL PRODUCE
Our Meat
Button Meats (Bodmin)
Our Dairy Products
Mount Bay Dairy (Penzance)

Our Fresh Fish
Fish for thought (Bodmin) Celtic
Fish & Game (St.Ives)
General produce
Chadds (Bude)

Our Fresh Fruit & Vegetables
Total Produce (Bodmin)
Ice Cream
Callestick Dairy (Truro)
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