
 

 

STARTERS... 
Homemade soup of the day 
with mini bread rolls 

5.95 

Seafood chowder 
contains a fresh selection of local fish and is served  
with mini bread rolls 

7.95 

Salt and pepper squid 
with a lemon and black pepper mayonnaise 

6.95 

Pan fried scallops 
served on black pudding with salsa verde and crispy 
bacon lardons 

9.75 

Chilled melon (v+) 
served with a fruit compote and mango sorbet 

6.25 

Crayfish tails and mango  
with mixed leaves with a Marie Rose sauce 

8.50 

Shredded duck and noodle salad  
with hoisin, cucumber and sesame 

7.95 

Brie and mango filo parcels (v) 
served with a port and cranberry sauce 

6.95 

Pulled hoisin jackfruit salad (v+) 
with mixed leaves, cucumber and sesame 

6.25 

This menu runs until 2nd November 2019 and thereafter is a 
sample menu as the winter menu changes on a daily basis.  

 

Each evening our menu is complimented with a specials menu 
according to the latest catch. 

 

Bookings for the evening restaurant are recommended. 

CHILDREN’S MENU... 

MAIN COURSES... 
Cornish trio: monkfish, lemon sole, haddock  
with crushed new potatoes, stir fried vegetables and a 
vermouth sauce 

18.95 

Plaice fillets  
with capers, fennel, leeks, lemon and new potatoes 

14.95 

Baked hake fillet  
served on a tomato and butter bean cassoulet with 
Mediterranean vegetables 

14.95 

Hand-picked local dressed crab salad  
served with coleslaw, lemon pepper mayonnaise and mini 
bread rolls 

18.95 

Cornish 1/2 lobster 
served in the shell with crayfish tails, lemon and herb 
butter, Mediterranean vegetables, salsa verde and new 
potatoes 

POA 

The offering of local lobsters and crab can be affected by adverse weather conditions 
and can be subject to availability. 

 

Duck breast  
served with mashed potatoes, roasted vegetables and a 
port and cranberry sauce 

18.95 

Cock ‘n’ bull 
strips of sirloin steak and chicken breast pan fried in a 
brandy and peppercorn sauce served with horseradish 
mash and roasted vegetables 

16.95 

Cornish 8oz rump / sirloin steak 
served on a sizzling platter with mushrooms, tomato, fried 
onions and a side of chunky chips 

16.95 
18.95 

Hunter’s chicken 
with bacon, barbeque sauce and cheddar cheese and 
served with chips and a side of coleslaw 

14.95 

Butter bean and tomato stew (v+) 
with Mediterranean vegetables and balsamic reduction 

11.25 

Jackfruit stir fry (v) 
with noodles, soy, chilli and cashew nuts 

11.95 

Penang curry (v+) 
a fiery aromatic coconut sauce with cauliflower, green 
beans, mange tout and peppers with rice 

11.95 

DESSERTS... 
Sticky toffee pudding 
with butterscotch sauce and warm custard 

6.50 

White chocolate and Malteser cheesecake 
with raspberry coulis 

6.95 

Chocolate and raspberry torte (v+) 
with fruit compote 

6.50 

Apple and plum tart (v+) 
served with dairy free vanilla ice cream 

6.95 

Brown sugar meringue  
with Cornish clotted cream, fruits of the forest and a rasp-
berry coulis 

6.25 

Poached pear (v+) 
cooked in Cornish cider with mango sorbet 

5.95 

Trio of ice cream 
vanilla, strawberry and chocolate with fan wafer 

4.25 

Mango sorbet (v+) 
with a fruit salsa 

4.25 

Local Westcountry cheeseboard 
a selection of local cheeses with homemade  
lavosh biscuits and chutney 

8.50 

v+ vegan     v vegetarian 
 

All of the prices are in pound sterling and items are subject to availability. We 
reserve the right to amend, curtail or cancel the menu at anytime. 

Jumbo cod fish finger with chips and peas 7.95 

Sausage with chips and Heinz beans 5.25 

Battered chicken chunks with chips and peas 5.50 

Tomato pasta (v) with Davidstow cheddar cheese 5.25 

Strawberry jelly with vanilla ice cream 3.25 

Warm chocolate brownie and ice cream 3.50 

Berry mess crushed meringue with vanilla ice cream and 
forest fruits 

3.95 

 

Book your table online at 
 

www.riversideboscastle.co.uk 

PLEASE SEE OUR DAILY 
SPECIALS MENU FOR MORE 

Needing more information about allergens or nutritional content? 
Head to our dining section on our website and select which menu 
you are looking at for more. However, please speak to us 
regarding any considerations prior to placing your order. 



THE RIVERSIDE 
GUEST ACCOMMODATION 
& COASTAL RESTAURANT 

Boscastle   •   Cornwall 

THE EVENING 
MENU 

2019/20 SEASON 

01840 250216    
www.riversideboscastle.co.uk 

 
The Riverside’s restaurant offers a choice of  

services when it comes to dining. For a formal 
affair with the evening restaurant set-up elegantly 

for a superb dining experience, you can choose 
from an à la carte menu with exceptional food 

complemented by an extensive list of fine wines.  
 
 

We regularly hold events to add an alternative to 
the a la carte menu including an Ocean Feast, 

Steak Night, Festive Menu and more.  
 

Booking a table could not be easier - see our live 
bookings diary at: 

 
www.riversideboscastle.co.uk 

We offer a traditional carvery every Sunday 
throughout the year. With a choice of four local 

meats and up to seven fresh vegetables, homemade 
Yorkshire puddings, stuffing and gravy, it is best to 

book early to avoid disappointment.  
 
 

Served from 12:00pm until 3:00pm.  
Adult’s £9.95 / Children’s £6.95. 

SUNDAY CARVERY... 

The restaurant is open each day from April to October 
between 8:30am until 8:30pm serving food all day 

long. A breakfast and daytime menu are served until 
6:00pm where the evening service begins. November 
onwards, our evening restaurant is open at weekends 
and school holidays. For more, check our website or 

contacting 01840 250216. 

OPENING TIMES... 


