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 St Michaels Resort, Falmouth, Boosts Cornwall’s Culinary Scene with Two 

New Restaurant Concepts  
 

 
February 2019 – St Michaels Resort, Falmouth, introduces two new culinary concepts as part of its 

transformational multi-million-pound investment and developments. New to St Michaels Resort is the 

Garden Kitchen, a relaxed all-day dining spot and Brasserie on the Bay, serving freshly caught fish and 

seafood, alongside the best local produce from Cornwall’s farms and fields. These two new restaurants 

reflect the resort’s proud support of the South West’s burgeoning food scene and follow on from the resort 

being named as a finalist for the Best Foodie Hotel in the Food Reader Awards 2019.  

 

The inspiration behind the Garden Kitchen was drawn from the resort’s new state of the art Health Club 

and spectacular Spa, which features the South West’s largest hydrotherapy pool and the UK’s very first 

Cornish sea salt steam room. To complement these exciting new wellness-led additions to the resort, the 

brand-new Garden Kitchen, a laidback all-day dining spot with sweeping sea views, has health at its heart. 

Featuring wholesome brunch dishes, cold-pressed juices, nutritious smoothies, garden salads and small plates 

great for sharing. Alongside these offerings are some more indulgent treats such as stone-baked pizzas – 

including the vibrant Formaggio Di Capra topped with goat’s cheese, hazelnuts, beetroot, rocket and dill – 

and a daily changing selection of cakes and treats. Head chef Daniel Kerr designed the menu with dishes 

catering for every culinary preference and requirement. The restaurant’s selection of flavourful and vibrant 

salads starts with a base of vegan and vegetarian ingredients with the option to add additional elements, 

including a range of meats and cheeses to please everyone’s palates.  

 

http://www.stmichaelshotel.co.uk/
https://www.stmichaelshotel.co.uk/dine/garden-kitchen
https://www.stmichaelshotel.co.uk/dine/brasserie-on-the-bay
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With a new look and menu, St Michaels’ flagship restaurant, Brasserie on the Bay, specialises in the best 

Cornish produce and carries 2 AA Rosettes. With a focus on creating fresh, local and honest food from 

Cornwall’s farmers and fishermen, Brasserie on the Bay’s dishes use locally grown, reared or hooked 

produce, supporting sustainable fishing. Open for breakfast and dinner, guests and locals alike can start and 

end their day the right way with dishes made from the freshest and highest quality ingredients. Working with 

local producers, farmers and fisherman the new menu presents an extensive choice with dishes from the 

sea, farm and land, including the Tribute-battered catch of the day and grilled mackerel with Porthilly oyster 

cream. Accompanying the new dishes, is a full vegan menu featuring a colourful quinoa salad, Asian-infused 

spiced lentils and poached star anise plums. The dining experience at Brasserie on the Bay is enhanced with 

an excellent wine list and stunning views over the resort’s gardens and the sea beyond.  

 

The resort’s new food and beverage appointments drive the excellence behind the launch of both dining 

spaces. Polly Dent, the resort’s new head of food and beverage joined in November 2018 from Jamie Oliver’s 

Fifteen Cornwall, while Daniel Kerr joined the team in September 2018 as head chef, bringing with him a 

passion for producing creative and seasonal dishes. 

 

St Michaels’ Midweek Magic package allows guests to make the most of these two new restaurant concepts 

and experience the world-class spa facilities and state-of-the-art health club. This 3-night break is available 

from £259 per person per night for stays from 3 March to 23 May 2019. 

 

A selection of foodie spa days is also available coupling spa access with time in the Garden Kitchen or 

Brasserie on the Bay. The Perfect Start offers brunch in the Garden Kitchen, Monday – Saturday 9am-1pm, 

for £30 per person; Twilight Spa offers a light supper in the Garden Kitchen, every day from £40 per person; 

Spa Sundaze offers a 2-course Sunday lunch in Brasserie on the Bay every Sunday for £40 per person; and 

Afternoon Teatox is available every afternoon from 2pm-6pm in Brasserie on the Bay for £35 per person. 

 
For further information, please visit www.stmichaelshotel.co.uk. 

 
- ENDS - 

 
About St Michaels Resort, Falmouth  

http://www.stmichaelshotel.co.uk/
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Awarded AA 4-star silver in January 2019 St Michaels is a deluxe resort overlooking Falmouth’s Gyllyngvase beach, 
relaunched in September 2018 and set to become the south west’s pre-eminent resort hotel. The resort features 84 
bedrooms, the St Michaels Spa, unequalled fitness and sporting facilities in the Health Club, two restaurants – including 
the health-focused Garden Kitchen and two AA rosette Brasserie on the Bay – a bar and tropical private gardens 
leading to the beach. Additional events space for weddings, celebrations and meetings has been added, including the 
secluded Wine Vaults, Brasserie on the Bay private function space and The Locker.  
 
Press Office  
For further details and high-resolution images, please contact Tori Russell at St Michaels Resort on email 
press@stmichaelshotel.co.uk or call 01326 312707.  
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