
All served onwhite or granary bloomer, pickled 
slaw, dressed leaves. 

RARE WEST COUNTRY 
ROAST BEEF (NGCI*)
horseradish crème fraiche 		
	
ATLANTIC COLD WATER 
PRAWN (NGCI*) 
Marie rose dressing, Worcestershire sauce, lemon	
	
TURKEY BREAST (NGCI*)
Red pesto, sliced cheddar, gem lettuce 	
	
GOATS CHEESE 
PLOUGHMAN’S (V) (NGCI*)
Pickled shallot, sunblushed tomato, spinach, 
sliced apple, Branston pickle

STEAK FRITES (NGCI)
Skinny fries, wild rocket, parmesan,
bearnaise sauce 

OPEN FISH FINGER SANDWICH
Crispy breaded market fish, chunky tartare, 
gem lettuce, toasted sourdough 

FRENCH BEANS, BROAD BEANS, 
WILD ROCKET AND SPINACH 
LEAF SALAD (VG) (DF)
Chilli, lemon, toasted sesame seeds

CREEDY CARVER CONFIT 
DUCK LEG RAGU
Braised tomato, rich red wine jus, 
fresh egg tagliatelle 

STEAK CHEESEBURGER (NGCI*) 
Pink pickles, Monterey jack cheddar, Frenches 
mustard, burger sauce, brioche bap, battered 
onion ring (vegetarian option available)

Please advise the team of any intolerances 
or allergies. Whilst we will advise on dish 
ingredients, we cannot guarantee against 

traces or any cross  contamination throughout 
the kitchen. We try and source as much 
produce as possible from the local area.  

£16

£17

£15

£18

£18
 

(V) - Vegetarian, (V*) - Vegetarian Option 
Available, (VG) - Vegan, (VG*) - Vegan Option 

Available, (NGCI) - Non Gluten Containing 
Ingredient, (NGCI*) - Non Gluten Containing 

Ingredient Option Available, (DF) - Dairy 
Free, (DF*) - Dairy Free Option Available

Sandwiches

Mains

MARGARITA (NGCI*) 
San Marzano tomato sauce, sweet basil, 
mozzarella 	

FIG AND PROSCIUTTO (V*)
Bechamel sauce, fresh figs, sliced 
prosciutto ham, balsamic glaze, mozzarella	

BBQ CHICKEN (NGCI*) 
Pulled beer can chicken, red onion, vine 
tomato, smoked cheddar, crispy onions

£15

 £17

£18

Pizza

STICKY TOFFEE PUDDING
Caramel sauce, vanilla bean ice cream 

ROCKY ROAD CHOCOLATE CAKE  (VG*)
Rodda’s clotted cream	

CARROT CAKE
Cream cheese frosting

SELECTION OF ROSKILLYS 
ICE CREAM (DF*)
	
CORNISH CHEESE PLATTER
Grapes, crackers, tomato and onion chutney	

Terrace Menu  | Served 12-9pm

BURNT BRISKET ENDS (NGCI*)
Chimichurri dressing, crispy onions

BEER CAN CHICKEN 
FLATBREAD (NGCI*)
Celeriac slaw, cheddar cheese	

FORESTIÈRE (V) (NGCI*)
Sauteed garlic wild mushroom, shaved 
parmesan, toasted sourdough	

MARINATED GORDAL OLIVES 
(V) (NGCI*) (DF)

SKINNY FRIES (V) (NGCI) (DF) 

SEASONAL HOUSE SALAD 
(NGCI) (VG) (DF)

£11

£12

£10

£7

£6

£7

Small Plates

£13

 £14

£12

£11

Desserts & cheese

£10

£9

£9

£7

 £13


