Welcome to “(he Westherny !

The Westberry Hotel & Restaurant has been under new ownership since April 2016.
Our aim as proprietors is to welcome all of our guests as gC they were our per-
sonal friends or fami[y — we want you to be able to enjoy your time with us in

a ﬁfiendly, relaxed a’cmospheve while enjoying the high—qua[ity food that we serve.

We have been working with our Head Chef, Fabrice Gerardin, to introduce some
changes to the long—standing previous menu, whilst taking care to ensure that the
more popu[ar dishes ﬁfom the previous menu are retained. We have extended the
Oriental side of our menu to featwe additional dishes ﬁrom countries such as Viet-
nam, China and Malaysia, as well as continuing to serve many of the Thai dishes
on which the Westbewy’s reputation has been built. We will also be introduc-
ing some specia[ dishes featw'mg local and seasonal produce ﬁrom time to time.

We hope you enjoy the food, the company and the service, but gC you have any ques-
tions or suggestions, p[ease donot hesitate to speak tousortoany of the stﬁ on duty.
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Stanters

1. Soup ofthe day ........................................ £5.50

Home-made Westem—sty[e thick soup, served with warm bread and butter

2. TOMVUMSOUD « + + + v vveeeee e e e e eeee e £5.50/6.00/6.50

The classic hot and spicy clear Thai soup, made with lemon grass, ga[anga[, mushrooms
and chilli, and your choice of vegetarian (with extra mushroom), chicken or k'mg prawn

3. Duck Spring Roll o oot £5.95
Shredded duck and vege‘ca’o le with g[ass noodles, rolled in a thin pastry and then deep ﬁfied

4. Vietnamese SpringRoll . . ... ... o i i £5.95
Pork, crab and prawns rolled in rice paper and then deep ﬁied

5. Vegetarian Spring Roll . oot e £4.95

Mung bean and mixed vegetab[es rolled in a thin pastry, deep ﬁried and served with sweet
chilli sauce

6. Chicken Satay . . ..o £5.95

Grilled marinated Chicken skewers served with spicy peanut sauce and pick[es

7. Tempura Tiger Prawns or Tempura Vegetab les . ... £6.50 / 5.50
Deep ﬁried ina [igh’c home-made batter and served with sweet chilli sauce

8. Assortment ofVietnamese delicacies . . . . oo i £7.50

Chicken Salad — A crisp salad of ﬁne[y shredded chicken ﬂavowed with traditional herbs
and dvessing, optiona“y gamished with crushed peanuts

Vietnamese Spring Roll — Pork, crab and prawns rolled in rice paper and then deep ﬁried
King Prawn Crysta[ Roll — King prawns, rice vermicelli, salad and Vietnamese herbs, wrap-
ped ina soﬁ wafewthm rice-paper roll

9. Crispy and AromaticDuck . . . . o oo £7.50

Shredded aromatic duck, served with ﬁne [y sliced cucumber and spring onions, wafer—thm
steamed pancakes and hoisin sauce

10. ChickenLiver PAtE . . . . o o v o e £5.50
Our chef 's own paté, ﬂavowfed with cognac and served with a red onion marmalade

11. Goat Cheese and PomegranateSalad . ... ........ ... ... .. ... ... £5.95
With cashew nuts, ﬁresh coriander, mixed leaves and ca]obage, and ﬁnished with a balsamic
dressing

12. House Prawn Cocktail . . ... ... oo £6.50

King prawns on a bed of grapeﬁuit, spicy avocado & crispy salad, with a lemon dressing



Staring Plattene

Our sharing platters allow youtotrya number of diﬂeven’c starters without either ’oreaking
the bank or ﬁUing yowse[f up to the point where you no longer want a main course ! Our
Wesﬂoewy ]ola’ctev includes the most representative dishes ﬁrom a number of countries in
South East Asia to give you a taste of wide range of ﬂavours and textures. Or gC you like a
bit of ﬁm, why not try to make your own crysta[ rolls and Le will be happy to give you a

helping hand if needed ©

1. The WestberryPlatter . . ... ... ... .. . £13.95 for 2

Chicken satay, tempura prawns, Vietnamese spring volls, aromatic duck with pancakes,
gri[[ed [emongrass pork salad, served with assorted dipp ing sauces.

2. Make-your-own CrystalRolls . . . ...... ... .. . .. o ... £13.95 for 2

Enjoy making your own cvysta[ rolls and experience a wide variety of ﬂavows. We will
provide you with a selection of traditional ingredients to enable you to make tasty pork,
chicken and k'mg prawn rolls with rice vermicelli, salad and Vietnamese herbs, served with
assorted dipping sauces.



Our main courses have been carefuiiy chosen to ensure that each is an authentic exampie
of the traditional cuisine of the country ﬁfom which it originates. if, however, you would

pvefev your main course to be prepareoi with a main ingredient other than the one listed,
please do not hesitate to ask and we will do our best to accommodate you if we possibly can.

Oréicatal House Specialitics

Our Oriental house specialities consist of our famiiy’s personai take on a number of tra-
ditional Vietnamese recipes, together with our own version of one of the most popular
oriental dishes ﬁfom the Westioewy’s previous menu.

1. CharSiuPork . . . oo e £15.95

Our own unique famiiy recipe, marinated and roasted pori@ with a mild barbecue ﬂavowf,
served with stir—ﬁried pak choi & a gariic and oyster sauce, ’cogether with a choice of steamed
Jasmine rice, egg fried rice or egg noodles

2. Lemon-grass Chicken . .. ....... ... .. .. o i i £15.95

Tender pieces of griiied chicken with iight, sweet and ﬁfagran’c ﬂavowfs, served in a ciay pot
with Vietnamese herb salad & pickles and a choice of steamed Jasmine rice, egg fried rice
or egg noodles

3. VietnameseBeef Curry . . . .. .o it £15.95

Tender pieces of ioeef slow-cooked in coconut milk with mild and ﬁragrant spices, served in
a ciay pot with steameoi) asmine rice and gariic bread

4. Vietnamese Grilled Pork . . . . .. .o o £15.95

Grilled marinated pork served in a traditional Vietnamese styie with rice vermicelli, Viet-
namese herb salad, crushed peanuts (optionai), prawn crackers and oiipp ing sauce —a iigilt
dish with a distinctive yet delicate taste

B PRI BO v e e £15.95

A traditional Vietnamese clear soup with ﬂat rice noodles, rare ioeef ﬁiet and exotic spices

and herbs, combining togive a oieiighgt‘ui ﬁresh ﬁnish

6. Crispy Sea Bass and TigerPrawns . ... ... i £15.95
Served on a bed of s’cir—frieoi egg noodles and pak choi, drizzled with a sweet chilli and ginger

sauce



All served with a choice of ﬁries or new potatoes and seasonal vegeta’o[es or salad unless
otherwise stated.

1. Grilled Rib-eye orFiletSteak . .. ...... ... .. .. .. .. . ... £18.95 / 24.95
An 8-ounce Vib~eye or ﬁ[et steak ﬁrom 28—day—aged Cornish foeef, cooked to your [iking and

served with grl“ed tomato & mushrooms and an optional shallot & red wine reduction
(£150 supp lement) or a brandy & peppercorn sauce (£3.00 supp lement)

2.GammonSteak . . . .. £12.95
Grilled and served with ﬁried egg or pineapp[e

3. Chicken New Yorker . . . . oo oo e £14.95

Grilled chicken breast topped with bacon, melted cheese and a barbecue sauce, served with
corn on the cob

4, Coq AUV . o et e e s e e e e e e e e e e e e e £15.95

A classic rustic French chicken dish cooked in a rich red wine gravy with mushrooms, shal-
lots and pancetta

5. Braised Beef andAle . ... £13.95
Tender pieces of Ioeeﬁ s[ow[y cooked in Cornish ale and served with a puﬂ pastry topping

6. LambShank . .. ... .. e £16.95
Slow-roasted lamb shank with mint gravy

7. Grilled Fillet qf SeaBream . .. ... e e £15.95

Served with a lemon pars[ey butter sauce

8. Mushroom and Leek Stroganoﬂ ............................ £13.95

Our chef s own twist on a classic Russian dish — mushrooms and leeks in a creamy sauce
with a distinct ﬂavowf of paprika, serve with a spinach dump[ing and rice



Each (f these dishes is comp[ete in itselﬁ but of course you are welcome to order one or

morve additional side dishes ﬁfom the fo“owing page 'Lfyou wish.

. Chicken or Vegetable Panang . . .. ............. £12.95 (£11.95 vegetarian)

A hot, spicy and sweet creamy Thai curry with a peanut—]oased sauce, served with steamed
Jasmine rice or egg noodles

. Thai Green Curry (medium or hot) with
Vegetables, Chicken or King Prawns . ... .......... £11.95/12.95/14.95

Green chillies contribute to give an intense ﬂavow to these curries, with a medium to hot
level of spiciness, served with steamed]asmine rice or egg noodles

. Tempura Vegetab[es, Chicken or King Prawns . . ....... £11.95 / 12.95 / 14.95

Served with sweet & sour sauce and egg ﬁried rice

. Stir-fried Chicken with Chilli and Black Bean Sauce . . .. ............ £12.95

Sﬁr-ﬁfied chicken with mixed peppers and onions cooked in a rich black bean and gaﬂic
sauce, served with steamed Jasmine rice or egg noodles

. Sﬁr—fried Beef with Ginger and SpringOnions . . . ................ £14.95

Stir—ﬁied tender strips of loeef cooked withju[ienne of ginger & spring onion and oyster
sauce, served with steamedjasmine rice or egg noodles

. Pad Thai with Vegetables, Chicken or King Prawns . . . . . . £12.95/13.95/14.95

A populav Thai dish of ﬂa’t rice noodles, stiv—ﬁried with egg in a sweet and sour sauce and
traditionally served with a peanut garnish (optional)

. Chow Mein with
Vegetables, Chicken, Beef or King Prawns . . . . . . . £11.95/12.95/14.95/14.95

Classic Chinese sﬁr—ﬁfied egg noodles in sesame oil, ﬁavoured with ginger, gar[ic and soya
sauce

. Singapore Rice Noodles . . . oo oo e £13.95

A medium~sp icy rice vermicelli dish cooked with mixed peppers, spring onions and a com-
bination of prawns, chicken, char siu povk and egg — can be made spicier on request



Set menus for four
— ineluding a complimentany bottle of wine!

Why not ask three of your friends or fami[y to join you for a 3-course set menu so you can
samp le even move dishes than our p[atters can oﬁrev. No need to work out who pays what as
the price is ﬁxed per head, and you also geta free bottle of wine to share. We are cuwent[y
oﬂ%ring three set menus, details of which can be found on the fo“owing pages. Prices listed
are per person.

A[ternaﬁvely, gf you are just [ooking for a little something extra to accompany your main
course, p[ease take a look at our selection of side dishes listed below.

Additional side dishes

1. Deep-fried onionrings . . . . oo v £3.25
2.Garlichread . .. ... ... . . £3.25
3 Fries . v o e e e e e £3.25
4. Mixed prawncrackers . .. ... .. . Lo i £2.75
5. Steamed jasminerice . . ... .. £2.50
6. Eggfriedrice . ... £2.75
7.Plainnoodles . . . ... £2.75
8. Sﬂr-ﬁ'ied egg noodles with bean sprouts and spring onions . . . ... ... £3.75



(£26.95 pen person)

If you are feeling adventurous but want to play a little on the safe side so as to be sure of
keep ing everyone in the party happy, then this is the ideal set menu for you ...

1. Comp[imentary wine : a bottle of red, white or rosé wine to accompany your meal

2. The Westbew'y Platter: Chicken satay, tempura prawns, Vietnamese spring ro [ls, aromatic
duck with pancakes, griﬂed [emongrass pork salad, served with assorted dipp ing sauces

3. Char SiuPork : Our own family recipe — marinated and roasted povk with amild barbecue
ﬂavow, served with sﬂr—ﬁried pak chot seasoned with a gar[ic and oyster sauce

4, Lem0n~grass Chicken : Tender pieces of gri“ed chicken with [igh’c, sweet and ﬁagrant ﬂa—
vours, served in a c[ay pot with Vietnamese herb salad & pickles and a choice of steamed

Jasmine rice, egg fried rice or egg noodles

5. Vietnamese Begc Curry : Tender pieces of beef slow-cooked in coconut milk with mild and
fragrant spices, served in a clay pot with steamed Jasmine rice and garlic bread

6. Tempura King Prawns : Served with sweet & sour sauce
7. Egg fried rice
8. Sﬁr—ﬁied egg noodles

9. Trio Qf desserts: A selection of three d'gﬂ'nevent delicious desserts, each chosen to pvovide
the pevfec’t ﬁnish to your meal



(£24.95 pen penson)

A selection of our most popular dishes which should please almost everyone ...

1. Comp[imen’cary wine: a bottle of red, white or rosé wine to accompany your meal

2. The Wes’cberry Platter: Chicken satay, tempura prawns, Vietnamese spring ro [ls, aromatic
duck with pancakes, gri”ed [emongrass povk salad, served with assorted dipp ing sauces

3. Chicken Panang: A hot, spicy and sweet, creamy Thai curry with a peanut-’oased sauce

4. Chicken with Chilli and Black Bean Sauce: Stir-fried chicken with mixed peppers and

onions, cooked in a rich black bean and gar[ic sauce
5. Tempura King Prawn : Served with sweet & sour sauce
6. Egg ﬁ'ied rice: to accompany the three dishes above

7. Chow Mein with Beqf : Classic Chinese sﬁr—ﬁried egg noodles and tender beef cooked in

sesame oil and ﬂavowed with ginger, gav[ic and soya sauce

8. Trio Qf desserts: A selection of three diﬁ%rent delicious desserts, each chosen to provide
the pevfect ﬁnish to your meal



Aduventanous set menu for foun
— exploning the nich workd of Asian uoodlee
(£24.95 per pernson)

You will be amazed ]oy the variety of tastes and textures that can be obtained ﬁom what we
call ‘noodles’, and you will feel content but not bloated after the meal. Just make sure that
no-one in your party has a noodle phobia bef‘ore ordeving

1. Comp[imentavy wine: a bottle of red, white or rosé wine to accompany your meal

2. Mixed prawn crackers: A mixture of Vietnamese and Thai prawn crackers — the Viet-
namese are white and mild, whilst the Thai are darker and spicier

3. Phd Bo: A traditional Viethamese clear soup with ﬂat rice noodles, rare Ioeqc ﬁ[et and
exotic spices and herbs combining to give a de[ightful ﬁfesh ﬁnish

4. Vietnamese Grilled Pork : Grilled marinated pork served in the traditional Vietnamese
style with rice vermicelli, Vietnamese herb salad, crushed peanuts (opﬁona[), prawn crack-
ers and dipp ing sauce-— a light dish with a distinctive delicate taste

5. Pad Thai with Chicken: A popular Thai dish of flat rice noodles, stir-fried with egg in

a sweet and sour sauce and tradiﬁona“y served with a peanut gamish (o]oﬁonal)

6. Chow Mein with Beef : Classic Chinese sﬁv-ﬁried egg noodles with tender beef, cooked in

sesame oil and ﬂavoured with ginger, gar[ic and soya sauce

7. Singapore Rice Noodles : A medium—sp icy rice vermicelli dish cooked with mixed peppers,
spring onions and a combination of prawns, chicken, char siu pork and egg —can be made
spicier on request

8. Trio (yc desserts: A selection of three diﬂerent delicious desserts, each chosen to pvovide
the peﬁec’c ﬁnish to your meal



Dessents

We hope you still have a little room for something from our tempting selection of delicious
(and main[y home-made) desserts. Even gf you are near[y qu, one of our real ﬁrui’t sorbets
will almost certain[y slip down easi[y, and will leave you with a wonde;fuﬂy Vq‘}eshing taste.

. Fruits of e ForeSt BEON MESS « v v v e e e e e e e e e e e e e e e e £5.50

Topped with meringue and a Vasploewy coulis

CLemonTart . . . oo e e e e e e e £5.50

Served with a Vaspbewy coulis

. Sticky Toffee Pudding . .. ....... .. . i £5.95
Served with clotted cream or vanilla ice-cream, drizzled with to_ﬂ%e sauce

.Chocolate Nemesis . . . . o oottt e £6.25
Served with clotted cream or vanilla ice-cream, topped with a white chocolate sauce and
strawbewy gamish

. Selection of Ice-creams & Sorbets . .. ......... ... .. ... £4.95 for 3 scoops

lce-cream ﬂavours : chocolate, coﬂee, peanut butter, salted caramel, s’crawbewy, vanilla
Sorbet ﬂavouvs: blackcurrant, lemon, mango, Vasploewy

) Liqueur CE-CTEANMS « « v v e e v e e e e e e e e e e e oe e ee e eneenns £6.95

Caribbean De[ight, Bai[eys’ ]ndu[gence, Nuts for Coﬁée, Vanilla Dream, Raspbewy ]nﬁts ion,
Chocolate Orange, The Infinite Strawberry Cassis (see separate card for details)

CCheeseboard . . . oo e £6.95

A selection of local and exotic cheeses served with celevy, grapes, chutney and cheese biscuits
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A selection of specia[ity and ['Lquevur coﬁ%es and teas

. Espresso (Short, black, strong) . . ... ... oL £2.30 / £2.60 double
. Double espresso con panna (topped with whipped cream ). . ... ... ... .. £3.00
. Americano (Long black coffee) . ... ..o o oo £2.50
. Cappuccino (Espresso topped with frothy milk & a dusting of chocolate) . . . . . . £2.70
. Caffé Latte (Steamed frothy milk topped with an espresso) . . . . ..o oot £2.70
. Caffé Mocha (Steamed milk with hot chocolate & espresso) « . . . . oo oot £2.70
.HotChocolate . . .. ..ot £2.70
. Pot of Englishor ChineseTea . . .. ...... ... ... ... £2.30
Herbal & FruitTea . . v v oo e e e et e e e . £2.50
. Trish Coffee (with Jameson's whiskey) . . . . .o o oo i £4.70
. Gaelic Coffee (with Scotch whisky) . . ... ... £4.70
. Normandy Coffee (with Calvados) . . .. ... oviv it £4.70
. Russian Coffee (with Vodka) . . . .. oo oviiii i £4.70
. French Coffee (with Cowrvoisier) . . ..o v v ii i £4.70
. Ttalian Coffee (with Disaronno) . . .. oo v viv i £4.70
. Calypso Coffee (with TiaMaria) . . . ..o oo, £4.70
. Riidesheimer Coffee (with Asbach Uralt) . .. ...... ... ... i i... £4.70
. Baileys' Lafte (with Baileys) . . .. oo v ve i £4.70

All of our specia[ity coﬂées are prepaved using dark Italian-roast beans; a cafeﬁéve of coﬂ%e
using a [ighter, milder roast is available on request, as are de-caﬁéinated coﬁree and tea.



Something a little otronger . ..

]fyou are not driv'mg, why not treat yowself to one of our extensive range of digestifs ?2 We
have a ﬁne selection of brandies (Cognacs, Armagnacs, German), whiskies (Scotch, Irish,
Bourbon), liquew’s and port. There is room here to present on[y the most popu[ar aﬁer—
dinner drinks ﬁom our range, but gf there is someth'mg you would like that we do not list,
p[ease ask and your waiter will be p[eased to check as to whether we keep it in stock.

1.Courvoiser VS . . o oo it £2.70
2.MartellVS ..o £2.70
3.REmyMartin VSOP . . . ... £3.20
4 Janneam . . ..o e e e £2.70
5.8empeVSOP . ..o it e £3.20
6. AsbachUralt . . ... ... ... o £2.70
7.Glenmorangie . . ... ... £3.20
8. Talbsker . . . oo £3.20
9.Glenfiddich . ....... ... . £3.00
10.Bushmills . ... ..o £2.70
11.])amesons . v v v vttt e e e e £2.70
12.JackDaniels . . .. ..o £2.70
13.Benedictine . . .. oo £3.20
14 Grand Mariier . . .« v oottt ettt e £3.20
15. Cointreail « . . o v oo vt £3.20
16. TIaMaria . . . o oo e e e e e £3.20
17.Drambuie « o oo e £3.20
18, Port . v e e e e e e e e e £2.60

Menu designed and typeset at the Small Acres Press, St Austell, Cornwall; tel. 01726 891 775



