Wine Menu 125ml 175ml  250ml  Bottle

White

Soprano Pinot Grigio ~ Venezie, Italy 4.60 5.90 8 23
Crisp, fresh and dry ®®

Alta Baliza Chardonnay ~ Central Valley, Chile 4.70 6.10 8.30 23.50
Soft, crisp and tropical ®®

Gravel & Loam Sauvignon Blanc ~ Marlborough, New Zealand 5.70 7.30 10 30
Tropical, herbaceous and aromatic ®@®

Picpoul de Pinet, Jean-Luc Colombo ~ Languedoc, France
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Rosé
Maison Badet Clément Rosé ~ Languedoc Roussillon, France 5 6.70 9.10 24

Fresh, ripe and balanced @®®

Island Fox Zinfandel Rosé ~ California, USA 4.60 5.90 8 23
Sweet, juicy red berries ®®

Pierre de Taille Rosé ~ Provence, South of France

Delicate, frUity, CITUS QD@ ........coooeieeeeeeeeeeeeeeeee ettt eaeeee e e eee e e e et e e e e eeeeeeeeneneenea 32.50
Red
Alta Baliza Merlot ~ Central Valley, Chile 4.60 5.90 8 23

Medium, berry fruits and spice ®® SU N DAY M EN U
Gran Rosso Primitivo Negroamaro ~ Puglia, Italy 5 6.70 9.10 24

Intense, black fruits and chocolate @&

The Butcher of Buenos Aires Malbec ~ Argentina 5.20 7.40 9.85 25
Sweet black cherry, silky mouthfeel ®

Vieille Monnaie Pinot Noir ~ Languedoc, South of France
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Sparkling

Prosecco Spumante Botter ~ Frivli-Venezia Giulia, Italy 20c!

Aromatic and light ®® 8.90 29.50

Langlois LC Crémant De Loire Blanc ~ Saumur, Loire, France
Delicate, peach ANd €lEGANT @) ...........cocvouiiieiieieeeeee ettt ettt ettt ettt as et et ese et easeteseseesenseseneeneaes 40

@® vegan ® Gluten free @ Vegetarian Dairy free

Please inform a server of any allergies or dietary preferences in your party. .
Not all ingredients will be listed on the menu. Allergen information is available upon request. Foods are processed in a WIFI: Preston22 | Tel: 01288 354 017 | Prestongateinn.co.uk
small kitchen that produces dishes with multiple allergens, so we can never guarantee that our food will be allergen free.



Starters

Caesar salad
Romaine lettuce, chicken breast, caesar

dressing, anchovies, pancetta, croutons 10
Sautéed king prawns
lceberg, garlic butter, pickled lemon @& 9

Mushroom croquette
Truffled cream cheese, pickled hen of the

woods, herb oil ® 9

Halloumi fries

Glazed in sriracha honey, citrus mayo @@ 9
Mains

Roasts served with potatoes, seasonal veg, cauli
& leek cheese,Yorkshire pudding & gravy.
Gluten free on request ®

Leg of Cornish pork 11/18.5

Topside of Cornish beef 11/18.5

Both meats 11/18.5

Nut Roast @@

(contains chesnuts)

Firebrand beer battered haddock
Chips, garden peas, tartar, lemon® @

11/18.5

10/18.5

Children’s Menu

Kids Roast

Sausage, chips and beans

Breaded fish fingers, chips and beans ®@®
Chicken nuggets, chips and beans @®@®)
Spaghetti bolognese

Mushroom, halloumi burger and chips ®
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Beef burger and chips
add cheese to anything for 50p

Desserts

Lemon tart
Raspberry sorbet 9

Double chocolate brownie
Cherry compote, salted caramel ice cream ® 9

Sticky toffee pudding

Butterscotch sauce, vanilla ice cream

or clotted cream 9
Vegan chocolate fudge cake

Vegan vanilla ice cream ® 9

Cornish ice cream
Vanilla, strawberry, chocolate,
salted caramel, raspberry sorbet

Cheeseboard
Build your own with our regional cheeses, served with
crackers, chutney and grapes

2.5 per scoop

Cheddar-3 | Stilton - 4.5 | Brie - 4 | Yarg - 4

After Dinner

West Country coffee ~ cafetiére 3.50
Pot of tea 3
Baileys 17% 4.20
Cockburn’s ruby port 19% 4.20

Soft Drinks

Still Water & Sparkling 250ml 3.30
Bottle of Coke 200ml 3.90
Pepsi 2/4
Diet Pepsi 2/4
Pepsi Max 2/4
Pepsi Max Cherry 2/4
Orange Crush 2/4
Zero Lemonade 2/4
Britvic Tonic Original & Light 200ml 3.30
Ginger Beer 200ml| 3.30
Ginger Ale 200ml 3.30
Sparkling Cornish Apple 250ml 3.50
Elderflower Presse 250 ml 3.50
Fever Tree Elderflower Tonic 200ml 3.50
Energy drink 2/4
J20 250m! 3.50
Orange & Passion fruit
Apple & Mango
Apple & Raspberry
Juices
Orange 2/4
Cranberry 200ml| 3.50
Tomato 200ml 3.50
Pineapple 200ml 3.50
Cornish Apple 250ml 3.50
Cawston Press, Juice Cartons 200m| 1.80
Apple & Pear
Apple & Mango
Apple & Summer Berries

Real Ales
Dartmoor Jail 4.8% 5.30
Sharps Sea Fury 5% 5.30
Tintagel Brewery Cornwall’s Pride 4% 5.30
Firebrand Patchwork Rocket 4% @ 5.30

Drinks Menu

Session IPA 4.3% 5.90
St Austell Korev 4.8% 6.20
Kronenbourg 1664 4.6% 5.80
Estrella 4.6% 6.10
Guinness 4.2% 6
Thatchers Juicy Apple 4% 5.50
Cornish Rattler 5.5% 6
Devon Scrumpy 6% 5.80
Devon Mist 4.5% 5.30
Aperol spritz 11
Jug of Pimms 16
Bearded brewery Mango cider 4%

Bearded brewery Elderflower cider 5.5%

Bearded brewery Cherry cider 4%

Low ~ No Alcohol
Thatchers Zero 440ml 0.0% 5.30
Cornish Firebrand Shorebreak 440ml 0.5% @ 5.30
Proper Job 440ml 0.5% 5.30
Biere 1664 (On Draught) 0.0% 5.20
Guinness 440ml 0.0% 5.30
Captain Morgan Spiced 0% 4
Tarquins Gin 0.0% 4
Whitley Neill Rhubarb and Ginger Gin 0.0% 4
Whitley Neill Raspberry Gin 0.0% 4

Ask for our range of spirits




