
T A P A S   /   S M A L L P L A T E S

All served with baked pitta breads or gluten free bread (except scallops)

Pan fried Cornish scallops, watermelon, chili, coriander (g/f) £9.50

Lightly dusted fried baby squid, chilli mayonnaise, lemon  £6

Spanish tortilla, peppers, chives, aioli (g/f) (v) £5

Chorizo cooked in red wine and garlic (g/f) £5

Patatas bravas, fried potatoes, bravas sauce, red pepper mayo (vegan) (g/f) £5

Moroccan spiced falafels, pomegranate salsa, coriander (vegan) £5

Homemade hummus, marinated olives, feta cheese (v) (g/f) £5

Chef’s soup of the day with warm crusty bread or gluten free bread (v) £6

Mussels served with warm crusty bread or gluten free bread  £8 / £16
- Classic moules mariniere, garlic, white wine, cream, parsley

- Thai green mussels, coconut milk, lime, coriander

M A I N   C O U R S E S

Chicken, chorizo, crispy potatoes, peppers, bok choy, sesame seeds, sweet chilli sauce, coriander, lime (g/f) £17

Catch of the day, crushed Cornish new potatoes, samphire, peppers, spring onions, citrus & caper butter (g/f) £18

Hot slow cooked chunky chilli beef, coriander & lime rice, crème fraiche (g/f) £14

Smoked haddock & cheese fish cake, rocket salad, poached egg, hollandaise, skinny fries (g/f) £14

Homemade pork & apple burger, Emmental cheese, red onion marmalade, Baker Tom brioche bun, rustic chips  £12

Beer battered fish of the day, rustic chips, mushy peas, tartare sauce, lemon  £13

Bistro rolled 8oz rump steak, rustic chips, garlic butter, rocket & parmesan salad (g/f) £18.50

Thai sweet potato & coconut curry, lime & coriander rice, quinoa, spring onions (vegan) (g/f) £15

Halloumi burger, hummus, sweet chilli sauce, rocket, Baker Tom brioche bun, rustic chips (v) £12

S I D E S

Cornish new potatoes (g/f) - Rustic chips (g/f) - Skinny fries (g/f) - Seasonal salad (g/f) £3

Sweet potato fries (g/f) - Macaroni cheese  - Garlic Bread £4

Add cheese to our chips, fries or garlic bread £1 

D E S S E R T S

Classic Eton mess –meringue, strawberries, vanilla cream (g/f) £7

Hot chocolate & orange fondant, hazelnuts, Jaffa cake ice cream £8

Lemon & lime posset, raspberry puree, biscotti £7

Poached pineapple, chilli, lime & coconut syrup, mango sorbet (g/f) £8

Selection of local ice creams (g/f) £6

Selection of local cheeses, red onion chutney, celery, biscuits  £8


