
The Galley
Inn House Baked Bread........................................5.95
Choice of chicken butter or whipped butter
(G, D / S) 427 kcal

Soup of  the Day (ve, gfo)......................................6.25
Sliced bloomer bread & whipped butter
(G, D / LU) 554 kcal

Potted Ham Hock.................................................8.45
Spiced butter, piccalilli & charred sourdough
(MU, SD, G, SE / N) 516 kcal

Garlic Wild Mushrooms (ve, gfo)........................8.95
Thyme & toasted bloomer (G, E, SD) 317 kcal

Lamb Scotch Egg...................................................8.95
Cumin spiced hummus & tzatziki
(G, D, E, SE / LU, S) 391 kcal

Baked Camembert (v, gfo)..................................10.95
Crisp breads & chutney (G, D / LU) 530 kcal
(baked to order, please allow time) 

Crab Rarebit........................................................11.95
Jamaica Inn ale & pickled walnut ketchup
(G, SD, D, F, C, N) 283 kcal

Chargrilled Tomahawk Pork Chop (gf)..........19.95
Creamed mash, Tenderstem broccoli, sage & onion dressing
& apple sauce (D, SD / CE) 1342 kcal

Chef’s Cut of the Day (gfo).................................POA
Basil roasted vine tomato, flat mushroom,
skin on fries & dressed salad (G, SD, MU) 756 kcal

Roasted Sweet Potato Salad (veo).....................15.95
Goats cheese, mixed leaves, pomegranate, quinoa,
almonds & fine green beans (N, D, SD / G) 1249 kcal

Butternut Squash Ravioli (v).............................17.95
Roasted & puréed squash, sage butter & Parmesan crisp
(G, D, E, SD) 675 kcal

Seabass Fillet (gf).................................................17.95
Crushed new potatoes, kale & lemon butter sauce
(F, D) 982 kcal

Vegan Mince, Stout & Onion Pie (ve)..............18.95
Winter greens, chunky chips & gravy (G, S) 1363 kcal

Roast Chicken Supreme.....................................18.95
Hasselback potatoes, winter greens & Diane sauce
(D, SD, G, F, MU) 942 kcal

SidesSidesParmesan & Truffle Fries (gf)..............................5.95
(E, D) 675 kcal

Garlic & Herb Winter Greens (gf, v, veo)...........4.95
(D) 135 kcal

Cauliflower Cheese (v, gfo)..................................5.50
Pangrattato (G, D / S) 504 kcal

StartersStarters

MainsMains

Hassleback Potatoes (ve, gf).................................4.95
252 kcal

Dressed House Salad (ve)......................................4.95
(SD, MU) 144 kcal

Brûléed Rice Pudding (gf, v)................................6.95
Earl grey soaked sultanas (D, SD) 314 kcal

Sorbet Selection (ve, gf).........................................6.95
Lemon, Raspberry or Mango (N) 290 kcal

Apple & Pear Crumble (v)...................................7.95
Clotted cream, ice cream or custard (G, D, SD / S) 379 kcal

DessertsDesserts Vegan Poached Pear (ve, gf).................................7.95
Spiced red wine & cinnamon cream (SD, S) 326 kcal

Sticky Toffee Pudding (v)....................................8.95
Jamaica Inn rum toffee sauce, Cornish
clotted cream & hazelnuts (D, E, G, SD, N) 888 kcal

Milk Chocolate Pot (v, gf)....................................8.95
Orange crème fraîche (D, S, E / N, MU, G) 393 kcal

Cornish Cheese Selection.......................10.95/15.00
Cornish Yarg, Cornish Brie & Cornish Blue, artisan crackers,
chutney, butter & fruit (G, CE, D / N, S, MU, SE) 550 kcal

Steak sauces 3.95Steak sauces 3.95
Diane Sauce
(D, MU, F, SD, G) 252 kcal

Blue Cheese Sauce (v, gf)
(D, SD) 336 kcal

Green Peppercorn (v, gf)
(D) 162 kcal

Sage & Onion Gravy (v, gf)
(CE) 148 kcal



If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware
our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of

any allergen. Items cooked within our fryers and ovens cannot be separated from allergenic ingredients and cross
contamination may occur.

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): 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

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members.
Please let your server know if you wish to remove this element.

The Galley
Where the night deepens, the lights dim, and every dish tells its own story. An à la carte

dining experience where bold flavours and delicious dishes take center stage.

6.00pm - 8.30pm
Served every night

Get all the latest news and offers for Jamaica Inn delivered
to your inbox!  Simply scan the code and add your details
to sign up.

Be Inn the know


