
 D I N E   S T A Y   R E L A X 

EARSLAKE INN 
    

  
 
 

Crusty sourdough & sea salt butter £4 | Citrus dressed nocellara olives £3 | Pigs in blankets £5 
Pork and black pudding croquettes £6 | Whitebait & tartar sauce £6 | Mozzarella pearls, herb relish £3 

 
 

White bean soup, black truffle, hazelnut relish, crusty bread  £7 
Game terrine, celeriac remoulade onions, toasted sourdough & sea salt butter  £8 

Pan seared scallops, warm tartar sauce, crispy capers, leek oil  £13 
Gin cured salmon, beetroot, apple & cucumber relish, dill crème fraiche, rye bread & whipped butter  £10.95 

Chicken liver & wild mushroom parfait, Red onion chutney & toasted sourdough  £9 
Baked goats cheese, beetroot salad, cranberry, candy walnut (v)  £7.50 

 
 

 Ale battered North Sea cod, chip shop treats & TCC  £15 
 Pan fried lambs liver, onion rings, smoked bacon, mushroom, TCC, herb butter  £14 

Venison Bourguignon suet pudding, mash potato, greens, gravy  £16 
Cornish brie & Beef tomato ciabatta, spiced tomato chutney, watercress, skinny fries  £12 

Buttermilk fried turkey burger, spiced cranberry, stuffing mayo, salted skinny fries  £16 
Chuck steak & Monterey Jack cheeseburger, brioche bun, burger garnish & skinny fries  £16 

 Wild mushroom & tarragon risotto, walnuts, spring herbs, crispy onions, vintage cheddar  £15 
Pan fried stone bass, roasted cauliflower, spiced potted shrimp butter sauce, samphire, new potatoes  £23 

 30 day aged 10oz sirloin steak, Ox cheek macaroni cheese, onion rings, TCC, truffle sauce  £27.95 
 Slow cooked smoked pork belly, fried Four Beech’s Farm hen’s egg, TCC  £15 

 Wild boar & apple sausages, carrot and swede mash, seasonal greens, gravy  £15 
 
 

Roasted new potatoes, spring herb relish £3 | Buttered carrot and swede mash £3.00 
Fat TCC £5 | Salted skinny fries £4 | Salted skinny fries, vintage cheddar & truffle mayo £5 
 
 

Mandarin and ginger bread trifle, blood orange sorbet  £8.50 
Eggnog crème brulée, clotted cream shortbread £7 

Mulled apple crumble, pecan & oat topping, vanilla ice cream £7 
Bearslake’s signature chocolate bar – three layers of Valrohna chocolate & praline  £9 

Pistachio & olive oil cake, vanilla mousse, griottine cherries  £8 
Sticky toffee pudding, vanilla seed ice cream & butterscotch sauce  £7 

Vanilla Affogato – made using Owens organic espresso coffee, vanilla & clotted cream ice cream  £6 
A selection of British Isles cheeses from Country Cheeses of Tavistock & accompaniments  £12.50 

Why not add a 50ml glass of our extra special, 10 year aged, Portal Tawny Port?  £6.50 

 

 Due to food being cooked from fresh & to order there may be a short wait during busy times. If you have 
any allergies or specific dietary requirements, please convey these to your server as soon as possible. Without 

prior notice we may not be able to cater for all requirements at any given time, but we will try our best. 
 

For tables of 6 or more a discretionary 10% service charge will be added to the final bill. 
 

www.bearslakeinn.com 


