
Puddings 	
A selection of Roskilly’s ice creams or sorbets with cookies	 £5.00

Black cherry and almond tarte with crème fraiche	 £5.25 

Banana dulche di leche	 £5.25 
Bananas and caramel with vanilla mascarpone and shortbread.

Blackcurrant jam steamed sponge with clotted cream	 £5.25

All puddings are available for kids at £2.50

Cakes
Two homemade scones	 £4.50
With Rodda’s clotted cream and strawberry jam.
A selection of cakes is also available from the bar.

Coffee
Our coffee is locally roasted and supplied by Origin from Cornwall.

Espresso	 £2.10
Double espresso	 £3.10
Macchiato	 £3.10
Cornish macchiato	 £3.50
Americano	 £2.50
Flat white	 £3.50

Cappuccino	  
Small / Large	 £2.50/£3.50

Mocha	  
Small / Large	 £2.50/£3.50

White chocolate mocha	  
Small / Large	 £2.90/£3.90

Latte	  
Small / Large	 £2.50/£3.50

A selection of flavoured syrups are available to add to your coffee £1.00

Teas by the pot
Breakfast	 £2.50 per pot
Earl Grey blue flower
Whole peppermint
Mango tango
Green tea with ginseng
Spiced citrus
Camomile

Hot drinks
Hot chocolate / Hot white chocolate	  
Small / Large	 £2.50/£3.50

Sandwiches
With dressed local salad leaves on a choice of thick white or granary.

Grilled shepherd’s loaf 	 £9.95
Five day, slow-fermented sourdough from Hobbs House Bakery  
in Somerset, filled with scrumpy and molasses ham, cured to our own 
recipe, Cheddar cheese and red onion, with dressed pea shoots.  

Fishes fingers   	 £9.25
Breaded fillets of Cornish fish, lashings of tartare sauce  
on soft white with chips.

Chef’s “American style” pastrami   	 £9.50
Spiced and roasted salt beef with Swiss cheese, French’s sweet  
mustard, crisp lettuce and dill pickles on “wild white” sourdough.

Classic crab 	 £12.25
Cornish hand-picked white crab and lemon dressing.

Traditional ham  	 £6.25
Cured scrumpy and molasses ham and mustard.

Cheese and chutney  	 £5.95
Mature Cheddar and homemade chutney.

Sides
Chips	 £2.50

Roasted squash and almond pesto 	 £2.50

Rocket and Parmesan	 £3.00

French beans and shallots 	 £3.00

Stonebaked baguette with salted butter	 £2.50

Kids
This menu is ideal for children under eight.

Pasta	 £4.50
With a choice of four sauces:  
Almond pesto, Bolognese, butter and Parmesan or tomato sauce.

Watergate baked potato	 £4.50
Served with baked beans and cheese.

Fish fingers	 £4.50
Served with chips and a choice of peas or baked beans.

Cheese and tomato pizza	 £4.50

Sandwiches	 £2.75
Cheese, ham or turkey served with cucumber sticks.

All prices include VAT @ 20%                                                                     
Food may contain nuts. Please let your waiter know if you have any dietary requirements.

We are passionate about working with Cornish suppliers 
and are committed to sourcing locally where possible. 
When we can’t, great produce arrives from Spain, Greece 
and Italy. 

Small plates & salads
Greek Blond olives - 150g jar	 £4.50
We have tasted them all (well nearly) and come up with our mix.

Soup	 £4.75
Please ask for today’s variety. Served with a rustic baguette.

Chicory salad 	 £10.25
With Cornish blue, bacon, mustard dressing and chives 
Without bacon	 £9.25	

Hot smoked salmon, fennel and new potato salad	 £12.95
Served with shaved fennel, new potatoes and spring onions.

Caesar salad	 £10.95
Crisp cos lettuce sourdough crostini boiled free range egg  
and white anchovies smothered in creamy Caesar dressing.
With turkey	 £12.95

Living Space long board - meat or veggy	 £15.95
Ideal as a main course for one or shared as a starter for two.  
Cured meats, buffalo mozzarella, beetroot houmous,  
roasted squash, rovies olives, chillies, and dolmades.  
Served with grilled flat bread.

And for the veggy board lots more veggy things!

Large plates
Living Space fish and chips	 £10.50
Locally caught beer battered fish with WB ketchup & tartare sauce.

Watergate twice baked potato	 £8.50
Scooped out baked potato filled with cured ham, cream cheese  
and chives, re-baked, topped with sour cream and spring onions  
and served with tossed Cornish salad leaves.

Steak and chips	 £18.95
30 day aged, 8oz rump with Paris butter (anchovies, garlic,  
capers and parsley) and watercress.

Cornish fishcakes	 £10.50
Two hand-rolled fishcakes served on tartare sauce  
with peppery rocket.

Beef ragout with bucattini pasta	 £10.95
Slow cooked pulled beef and red wine with straw pasta and  
crispy chilli and thyme crumb.

Sweet onion and goat’s cheese tart 	 £9.75
With beetroot houmous and peppery rocket.


