
The Palm court with its light and airy sun lounge and terrace, is often 

referred to as ‘a temple of art deco’.

An exquisite feature ofThe Palm court lounge is the stained-glass dome

on the ceiling.A mesmerising kaleidoscope of blues, greens and

turquoise. It was commissioned in 1929 by Archie Nettlefold, and it was

under the up-and-coming architect Matthew Dawson, that Jane Wailes

one of his proteges, created detailed drawings of the decadent

peacock dome that continues to adorn the ceiling of this beautiful 

space today.

The Palm Court lounge inspires guests with its calm, airy ambience

and an upliftingly bright sun lounge. It’s the perfect spot to relax 

whilst listening to gentle music from the era or indulging in a light bite

and a refreshing beverage.So why not drift back to a bygone era and

imagine some of our iconic historical guests of the past, including

Agatha Christie and Noel Coward, doing just the same.

Please be aware that allergens are present in our kitchen and bar environments and so 

our food and drinks are prepared in areas where cross-contamination may occur. Our 

menu descriptions do not include all ingredients, and modifications to dishes are 

sometimes not possible, including the removal of ingredients.

Please make your server aware of any allergies, intolerances, or dietary requirements 

before placing your order.

C: Crustaceans | CE: Celery | D: Dairy 

E: Eggs | F: Fish | P: Peanuts | G: Gluten 

L: Lupin | N: Nuts | MO: Molluscs

MU: Mustard | S: Soya

SD: Sulphur dioxide | SE: Sesame seeds

V: Vegetarian | VE: Vegan

All prices include VAT

TEA 

Teas are sourced from 
Canton Tea Company 
directly from small, 

traditional gardens where 
tea bushes have grown for 

hundreds of years.

English breakfast £4

–

Decaffeinated £4

–

Earl Grey £4

–

Darjeeling £4

–

Wild chai £4.50

–

Jade Oolong tea

£4.50

–

Lapsang Souchong £4.50

–

Green tea £4

–

Jasmine green tea £4.50

–

Lemon & ginger £4

–

Red berry & hibiscus £4

–

Rooibos £4

–

Camomile £4

–

Peppermint £4

COFFEE 

Coffee is sourced as organic, 
Soil Association approved 

and Fairtrade by Origin 
Coffee suppliers of Cornwall.

Cafetière coffee £4.50

–

Americano £4.50

–

Espresso £4

–

Macchiato£4.50

–

Cappuccino £4.50

–

Latte £4.50

–

Flat white £4.50

–

(Coffees can be made 
decaffeinated)

–

Hot chocolate £4

CHAMPAGNE

CREAM TEA 

Glass of 

Baron de Villeboerg Brut
125ml

–

fresh scones,

Devonshire clotted cream,

strawberry jam

–

Choice of coffee or tea

£35

-

C R E A M  TEA 

£25



SANDWICHES 

‘’THE BURGH ISLAND’’ LOBSTER 
CRAYFISH ROLL

toasted brioche, zesty garlic mayonnaise, 
pickled chilli, lettuce, Tabasco fries 

– D | G* | L* | S | C | F |–

£32

–

CUCUMBER, DILL, 

CREAM CHEESE, LEMON
– D | G* | L* | S |V–

£12

–

EGG MAYONNAISE, BLACK PEPPER, 
MUSTARD CRESS

– D | G* | E | S | L* |V –

£15

–

SMOKED SALMON, LEMON, DILL,

CRÈME FRAICHE
– D | L* | G* | F –

£15

–

DEVONSHIRE ROAST HAM,

POMMERY MAYONNAISE
– G* | L* | E | SD | D | MU –

£15

–

‘’THE CHRISTIE CLUB’’
Creedy Carver chicken, smoked bacon, 
brie, tomato, crisp lettuce, truffled egg, 

chive mayonnaise, seaweed, sea salt fries

– G* | L* | SD |V |SD  |VE –

£24

Served on white, malted 

or gluten free bread 

SNACKS

Italian olives

– N | VE –

£4.50

–

Rosemary nuts

– N |VE –

£4.50

–

Salted crisps

£3

LUNCH PLATES 

SOUP OF THE DAY
– V|VE*–

£9

–

CLASSIC 1920’s CAESAR 
SALAD

romaine lettuce, Parmesan, 
croutons, Caesar dressing, 
Creedy carver chicken

– E | D* | V | G* –

£24

–

CHARCUTERIE 
local sauced and produced 

charcuterie, pickles,

home made bread
– G* | L| SD –

£22

DESSERT

MACAROON SELECTION 

berries

– D | E | N | V –

£14

–

AGATHA CHRISTIE 
CAKES

plate of mini themed cakes

– D | E | N | V –

£16

–

PETIT FOUR 
CHOCOLATE BAR 

– D | E | N | V | VE*–

£16

–

FOUR ARTISAN 
CHEESES 
crackers,

biscuits and condiments
– D | G | L| N | SD | V –

£13

SIDES 

Green salad

– SD | V | VE –

£6

–

Tabasco fries

– SD |V|VE –

£6

–

Fries

– SD |V|VE –

£5

LUNCH PLATES 

WALDORF
roasted hazelnut, 

Gorgonzola piccante, orange 
and brown butter vinaigrette, 
crisp lettuce, pickled grapes 

– V|VE* | N | SD | –

£21

–

TOASTED PUMPKIN & 
BEETROOT CAPACCIO
goats cheese, black fig,

caper dressing 
– E | D* | V |  SD | G* –

£21

–

DEVON CRAB OMELETTE  
hand picked Bigbury 

‘’brown crab’’ omelette,

radish salad, Tabasco fries
– G* | L| SD | MO | F | D |  –

£24

–

MOULES MARINIERE
Classic Moules Mariniere, white 

wine sauce, fries
– G* | L| SD | MO | F | D |  –

£24
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