
THE FELIN FACH GRIFFIN  
 

 
E A T D R I N K S L E E P  C A N  A L S O  B E  F O U N D  I N  

C O R N W A L L  A T   

T H E  O L D  C O A S T G U A R D  

M O U S E H O L E  •  0 1 7 3 6  7 3 1  2 2 2  
 

T H E  G U R N A R D ’ S  H E A D   

N R  Z E N N O R  •  0 1 7 3 6  7 9 6  9 2 8  
 

 

Fino (dry) Inocente, Sherry 4.50 Two Farmers Cider (0.0%) 6.00 

Apple Juice, Aber Valley 3.50 Blackcurrant Kombucha & ACV, Willys 4.50 
 

Lunch for Less  June/July Sample 

2 courses : 25.00 3 courses : 30.00 

Ham hock & parsley terrine, piccalilli, crispy cabbage, focaccia  

Pickled beetroot, blood orange, candied pecans, fennel cracker     

Braised lamb shoulder, pea & mint fricassée, creamed potato,  
cauliflower & Neal’s Yard Ragstone purée 

Broad bean, asparagus, mint risotto, Parmesan 

Date sponge, miso caramel, crisp banana 

Cardamom & orange rice pudding    
 

Side orders  

Triple cooked chips, aïoli 6.00 Buttered greens, Parmesan 5.50 

Isle of Wight tomato salad 6.00   
 

Pudding wines (70ml)   

Carcavelos Oeiras, (50cl) 9.75 try with the date sponge 

Nectar, Samos, Greece (50cl) 7.25 try with the rice pudding 
 

For allergen advice on any element of our menu, please ask a member of our team. 

We add a 12.5% discretionary service charge to your total bill.  
This is handled independently and shared across our whole team. 

 


