
ROOM SERVICE

we create...   experiences

Please contact a member of our team to place your order
via our Restaurant on 316 or Reception on 314

 Lunch menu also available between 12:00 - 15:00
 Dinner menu also available between 18:00 - 20:30

 Please request a copy from a member of our team if you wish to order from either
of the restaurant menus for room service during the listed times

Please contact our team once you have finished with your room service
and we shall collect your finished items

Please inform a member of our team if you have any food allergies
or dietary requirements when placing your order.

AFTER HOURS MENU

Crab (S)
local white crab - mayonnaise - chive - lemon & black pepper

Cheddar (V)
homemade tomato chutney	                                                      

Cornish Ham (P)                                                            	                                                                     
wholegrain mustard mayonnaise

St. Agnes Island Troytown Farm Ice Cream & Sorbets 	
please ask for a selection of flavours.

One Scoop
Two Scoops
Three Scoops	                                                      

Chocolate Pot                                                         	                                                                     
chocolate mousse – chocolate soil 

Karma Cheeseboard
selection of cornish cheeses, frozen grapes, house chutney & crackers            

20:30 – CLOSE

SANDWICHES
a choice of white or wholemeal farmhouse bread (GF option available) 
served with crisps

DESSERTS

Room Service Charge £5 Per Order

Wine Menu Available From The Restaurant



STARTERS

SIDES

MAIN DISHES

Soup of the day (VE) (GF option)                                                        
homemade bread & whipped butter

Pressed Ham Hock Terrine (GF) (P)
with apple & fennel remoulade – house chutney – rye crackers	                                                      

Hummus (GF) (VE)     	                                                                     
chargrilled cauliflower – chilli – toasted almonds

3 SIDES 0

Skinny Fries (GF)

Mixed Olives

Triple Cooked Chips (GF)
roasted garlic aioli & salsa brava

Cornish New Potatoes (L option)
herb & garlic butter

Seasonal Greens (L option)

Herby Leaf Salad

Fish & Chips (GF) (L option)
battered cornish fillet - triple cooked chips
– crushed island mint peas – homemade tartar sauce - lemon

Aged Cornish Rib Eye (GF)
House potato rosti - mushroom - tomato
– choice of peppercorn sauce or blue cheese sauce

Beetroot & Chickpea Burger (Ve) (GF option)
spiced tomato chutney – Fries – homemade slaw

Karma Hand Made Steak Burger (GF option)
2 x hand made steak patty – bacon – cheese – truffle aioli
– burger sauce – fries – homemade slaw

Karma Seafood Platter
please enquire with a member of our team

Please inform a member of our team if you have any food allergies or dietary requirements 

when placing your order, we will do our utmost to meet your requirements.

(GF) Gluten free	 (N) Nuts	 (V) Vegetarian	 (L) Lactose free                  

(P) Pork	 (Ve) Vegan	 (S) Shellfish	

AVAILABLE 12:00 - 20:30

SOFT DRINKS

Coca Cola

Appletiser

Fever-Tree Ginger Ale

Fever-Tree Premium
Indian Tonic

Fever-Tree Rhubarb
& Raspberry Tonic

J2O Apple & Raspberry

J2O Orange & Passionfruit

Diet Coke

Red Bull

Fever-Tree Ginger Beer

Fever-Tree Naturally
Light Tonic 

Fever-Tree Mediterranean 
Tonic

MINERAL WATER

Still or Sparkling water 250ml Still or Sparkling Water 750ml

SPIRITS

Karma Traveller’s Gin

SC DOGS Rum

Grey Goose Vodka

Bulleit Bourbon

(25ml Serving / 50ml Serving)

Baileys

Courvoisier VS

Jameson

Laphroaig

BOTTLED BEER & CIDER

Korev Cornish Lager 500ml

Peroni Gluten Free 330ml

Tribute 500ml

San Miguel 0% 330ml

Cornish Orchards 500ml

Thatchers Zero 500ml

Room Service Charge £5 Per Order

Wine Menu Available From The Restaurant


