
SALT & PEPPER CHICKEN (DF)  £8
Asian slaw, siracha

BABY SQUID (DF*)       £8
garlic aioli, radicchio

BURRATA (V)  (GF*)   £8
heritage tomatoes, pesto, sourdough

CHEESE MOUSSE  (VG)  (GF*)   £7
pickled beetroot, candied hazelnut

RED WINE CHORIZO (GF*)   £9
sourdough, confit garlic

SIRLOIN STEAK       £22
fat chips, confit tomato, pink peppercorn sauce

CHICKEN SUPREME    £19
gnochhi, smoked pancetta, petit pois, cos, jus 

TUNA STEAK (GF)     £22
caponata, lemon dressing

ORZO PASTA (VG*)  £14
spicy tomato sauce, feta, dill, red pepper

SEA BASS (GF)  £22
olive potato, sea vegetables, leek velouté

BUTTERMILK CHICKEN £16
summer slaw, sriracha, cajun fries

FISH & CHIPS     £17
beer battered fish, pea pureé, curry mayo

PRESSED DOUBLE   £16
CHEESEBURGER  (GF*)
pink onion, gherkins, smoked bacon, cheese

VEGAN BURGER (VG) (V)           £15
pink onion, smoked cheese, house slaw, gherkins

MAIN PLATES

BURGERS All burgers served with fries 

OLIVE BOWL  (V) (GF) (DF)                               £4.5

GARLIC FLATBREAD (V)   £6

RUSTIC BREAD (GF*) (V)  (VG*)                                  £6
marinated olives, Cornish butter

starters & small plates

nibbles

SALADS

SHARERS
ANTIPASTI BOARD (GF*)    £15
cured meats, olives, beetroot hummus, flatbread

SEAFOOD BUCKET (GF*)                            £22.5
garlic prawns, baby squid, mussels, corn 

CRISPY SESAME DUCK SALAD (GF) (DF)  £16
Asian slaw, mango, radicchio 

CLASSIC CHICKEN CAESAR (GF*)               £14
bacon, cos lettuce, parmesan, croutons

POKE BOWL (VG)  (GF*)  (DF)                          £15
daikon, sushi rice, sriracha coconut yoghurt, 
soy, avocado, edamame, sesame crackers, tofu, 
kimchi, carrot 

If you have any dietary requirements please inform a 
member of staff when ordering.
We try and source as much produce as possible from the 
local area. 
Vegan desserts available, please ask your server.

A discretionary 10% service charge will be applied to your bill.

(V)  -  Vegetarian 

(VG) - Vegan 

(VG*) - Vegan Option Available 

(GF) - Gluten Free 

(GF*) - Gluten Free Option Available 

(DF*) - Dairy Free Option Available

DESSERTS & CHEESE
WHITE CHOCOLATE TART (V)     £8
raspberries, wild berry sorbet

SUMMER TRIFLE (V)  (GF*)             £8 
strawberry jelly, vanilla, custard, cream

LEMON MERINGUE (V)                        £8
strawberry sauce, lime sorbet

BANANA STICKY TOFFEE      £9
PUDDING (V)     
banana, caramel, vanilla ice cream

BLUEBERRY BAKED                    £9
CHEESECAKE (GF)
mint gel, blueberry ice cream

SELECTION OF ICE                    £7  
CREAMS & SORBETS (VG*) (GF*)(DF*)
summer berries, wafers

COCONUT & LIME
CAULIFLOWER CURRY (V)  (VG)      £14
wild rice, flat bread

MUSSELS MARINÈRE (GF*)      £18
fries, sourdough 

CORNISH LAMB CANNON      £30
potato terrine, pea pureé, greens, jus

SIDES  (£3.5 EACH)      FRIES - GREENS

SLAW - WILD RICE

CAPONATA - CHILLI MINT PEAS 

MUSHROOM CALAMARI (VG)      £7
saffron mayonnaise

BATTERED SAUSAGE   £9
curry mayonaise

PRAWN COCKTAIL (GF*)      £9 
bread roll, Cornish butter

GRILLED ASPARAGUS (V)   £8
crispy egg, hazlenut butter


