
SIDES 

Chips, triple cooked or French fries PB £6 Add cheese £2 V

Market vegetables, sea salt & rapeseed oil £6 PB

Cornish new potatoes, parsley butter £5 V / Pbor 

Rocket, baby gem & spring onion salad £6 PB

NIBBLES 

Mediterranean olives £6 PB  |  Garlic focaccia, olive oil, balsamic £6 PB  |  Serrano ham croquettes, black garlic aioli £8

STARTERS 

Chef’s soup, garlic focaccia £9 PB

Smoked trout, gribiche salad, pesto, sourdough wafer £14 

Scallops grilled in the shell, garlic, lemon & herb butter, three £16 |  five £22  

Glazed ham hock, celeriac remoulade, grape & cucumber salsa £12 

Grilled goat’s cheese, red onion, tomato & cucumber salad, basil oil £10 V

Atlantic prawn cocktail, lime & chilli mayonnaise, crisp lettuce £13

MAINS 

Corn fed chicken breast, smoked bacon potato rosti, chorizo & tomato dressing £28 

Granny Alice’s fish pie made to chef’s family recipe: white fish, smoked haddock, prawns, cream sauce, boiled egg, 

cheddar glazed mash, garlic focaccia £24

Pea & mint ravioli, Cornish fiesta, courgettes, broccoli, chilli, garlic & olive oil £26 V / Pbor

Fillet steak 224g / 8oz, triple cooked chips, garlic field mushroom, rocket & gem salad £40 

Add peppercorn or béarnaise sauce £6

Fish ‘n’ chips: beer battered or breaded white fish fillet, chips, crushed peas, tartare, lemon £20

Catch of the day, prime white fish from local markets POA

For food allergens or dietary requests, please ask a member of the team. A full allergen menu is always available on request. 

Please scan the QR code for allergen information. 

V = Vegetarian  PB = Plant based  Pbor = Plant based on request

EVENING MENU
5:30pm until 8:30pm

DESSERTS

Pimm’s summer fruit trifle, elderflower sorbet £10 V

Tiramisù, salted caramel ice cream, espresso syrup £9 V

Banoffee cheesecake, caramel banana, plant based chocolate ice cream £12 PB

Cornish farm ice cream & sorbet, shortbread | two scoops two scoops £7 | extra scoop £3 V Pbor

Our flavours: vanilla, chocolate, strawberry, sea salt caramel, white chocolate raspberry

Sorbets: raspberry, mango, green apple

Cheeseboard: fig & honey chutney, grapes, artisan wafers V

 three cheeses £14 | five cheeses £20

Our cheeses: Yarg, Blue Moon, brie, Kern, smoked cheddar

FIZZ & CHIP FRIDAYS

Enjoy a free glass of fizz with your fish & chips  

every Friday for £14.95 per person,  

or £20 if you’d prefer a crisp glass of Moët


