
 

November  
Monday to Wednesday Lunch Special 

2 COURSES £25  | 3 COURSES £30 
 

Nibbles 
OLIVES & PICKLES VE/GF £4.75 

HOUSE FOCACCIA VE £4.75 
Add MACKEREL PÂTÉ +£4.5 Or GARLIC & CHERVIL BUTTERBEAN HUMMUS VE +£4 

 

Small Plates 

BLACK TIGER PRAWNS Garlic, Toasted Focaccia GFO 
CRISPY LAMB Baba Ghanoush, Pickles, Za’atar GFO 

CORNISH MUSSELS White Wine, Cream, Garlic, Rosemary, Toasted Sourdough GFO 

CAPRICORN CROSTINI Baked Somerset Goat’s Cheese, Garlic, Rosemary V/GFO 
SOUP Today’s Batch, Toast VE/GFO 

 

Large Plates 

CORNISH MUSSELS White Wine, Cream, Garlic, Rosemary, Toasted Sourdough GFO 
SALTED CAULIFLOWER Pickled Roasted Beetroot, Preserved Lemon, Massaged Maple Kale, 

Shallot, Aubergine, Spiced Blackcurrant VE/GF 

SMOKED SALMON SALAD Boquerones, Soft Boiled Egg, New Potatoes, Golden Beetroot, Kale, 

Our Godolphin Dressing GFO 

HOUSE BURGER Double Local Beef Patty, Beef Ragu, Cheese, House Pickles,  

Watercress & Fries GFO 

GARDEN BURGER Portobello, Halloumi, Chutney, House Pickles, Watercress & Fries V/VEO/GFO 

 

Desserts 

STICKY TOFFEE PUDDING Butterscotch, Cornish Clotted Cream 

WINTER BERRY MESS Meringue, Chantilly & Berries 
ROSKILLY’S CORNISH ICE CREAM 2 Scoops VEO 

 
V vegetarian VE vegan VEO vegan option available GF gluten free GFO gluten free option available 

A discretionary 12.5% service charge will be added to the bill. Please tell us if you have any 
allergy or dietary requirements. 


