
` 

 

 

 

 

 

 

 

 

 

 
 

A La Carte Menu 
 

 Welcome to the Criterion Restaurant where it is our aim to source the highest possible quality ingredients 
from within the British Isles. We are a member of the Sustainable Restaurant Association and are working 

with them to continually improve our sustainability.  
 

Our fish is chosen every morning in the small fishing village of Looe in Cornwall and delivered the same day 
to ensure freshness. Our meat is all rare breed, sourced from individual farms, free range and out door 

reared, hung for a minimum of five weeks and butchered on the premises. We make our bread and churn 
our own butter. We also smoke our own fish and make our own pasta, ricotta, ice cream and sorbet.  

 
 

STARTERS 
 

½ Dozen oysters, shallot vinaigrette 
Maldon £15.50 

 

 

Roasted ironbark pumpkin and cinnamon soup, sunflower seeds, globe artichoke mousse £7.50 (V) 
 

Thinly sliced pear, pumpkin & beetroot salad, iceberg lettuce, cob nuts, hazelnut dressing £6.50/£12.00 (V) 
 

Caesar salad, pancetta, poached duck egg, anchovy, parmesan £7.50/£14.00 
 

Gamekeeper’s terrine, foie gras, cranberry compote, pickled cauliflower £9.50 
 

Foie gras and chicken liver parfait, port reduction, pear chutney, crouton £10.00 
 

Hand rolled buffalo mozzarella, pickled cucumber, radicchio pesto, aged balsamic £11.00 (V) 
 

Beef fillet carpaccio, parmesan basket, beetroot £11.00 
 

Home smoked salmon & eel, horseradish mousse, mixed cress £12.00 
 

Scottish king scallops, celeriac & Cointreau puree, black pudding, Parma Ham, black winter truffle £14.50 
 
 

All dishes may contain nuts or trace of nuts. 
Prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill 

Available Monday - Saturday 12.00-2.30pm, 5.30-11.30pm 
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        MAINS 

 

 
Butternut squash risotto, blue cheese, hazelnuts £13.00 (V)  
 

Homemade pappardelle pasta, wild mushrooms, tarragon £16.00 (V) 
 

Pan-fried duck breast, celeriac puree, braised red cabbage, lentils £20.00 
 

Roasted fillet of Shetland halibut, pancetta, black winter truffle, potato puree, wild mushrooms £22.00 
 

Olive oil poached South Coast cod, Jerusalem artichoke, samphire, brown shrimp, caviar £22.00 
 

Gloucester Old Spot pork loin & belly, pea puree, black pudding, crackling £23.50 
 

Wild sea bass, sweet potatoes, selection of seasonal squash, pine nut cream £27.50 
 

Roasted lamb rack, heritage carrots, aubergine puree, potato fondant £28.50 
 
 

FROM THE GRILL 
 

220g Rare breed rump steak, potato puree, green beans £24.50 
 

200g Galloway beef rib eye steak, potato puree, green beans £26.50 
 

220g Galloway beef sirloin steak, potato puree, green beans £27.00 
 

180g Hereford fillet steak, pomme pont neuf, spinach, foie gras £32.00 
 

Peppercorn sauce / Béarnaise sauce £2.50 
 

FOR TWO TO SHARE 
 

Roasted goose breast, heritage carrots, sautéed ratte potatoes, purple sprouting broccoli 
£34.00 per person 

 

Hereford chateaubriand, pomme pont neuf, seasonal vegetables, Béarnaise sauce 
£36.00 per person 

 

      SIDES DISHES £3.75 
 

Purple sprouting broccoli                                                  Braised red cabbage 
Sautéed ratte potatoes             Seasonal vegetables 
Mixed leaf salad / rocket                                                   Potato puree 
Green beans                                Chips 
 
 

All dishes may contain nuts or trace of nuts. 

Prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill 
Available Monday - Saturday 12.00-2.30pm, 5.30-11.30pm 
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DESSERTS 
 

Vanilla crème brulée, mixed berry compote, fruit chips £8.00 
 

Malva pudding, custard foam, berry compote, Amarula ice cream £8.00 
 

Vanilla rice pudding, blackberries, redcurrant jam, clotted cream £8.50  
 

Selection of frozen cocktail sorbets £8.00 
 

Dark and white chocolate torte, kumquats, praline mousse £9.00 
 

Dark chocolate fondant, white truffle chocolate mousse, cognac ice cream £11.00 
(Allow 15 mins) 

 
Chef’s selection, for two to share £17.50 

(Allow 15 mins) 
 

Selection of British cheeses, quince and walnut jam, homemade oatcakes £11.00 

 

 
 

All dishes may contain nuts or trace of nuts. 
Prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill 

Available Monday - Saturday 12.00-2.30pm, 5.30-11.30pm 

 

We are open on Sundays and Bank Holidays from 12.00-2.30pm, 5.30-10.30pm 
£19 for two courses and £23 for 3 courses 

Live Swing and Jazz music Wednesday, Friday and Saturday from 7.30pm 


