
A P P E T I S E R S

Menu

S T A R T E R S

Olives (VE/GF) £5
Beetroot hummus, dukkah oil, pistachio & pomegranate with Turkish flatbread

(VE/N) £6
Franks hot chicken wings & ranch (GFA) £8

Chive & garlic butter sourdough (V) £5
Maple, rosemary & Cornish sea salt mixed nuts (VE/N/GF) £5

House pickles & ferments (VE/GF) £5

Korean fried chicken, or braised tofu, kimchi & mozzarella croquette with kewpie
mayo (V) £8

Scallops, pea puree, tempura leek & lemon with caper butter (M/GFA) £10
Soup of the day, baguette & Cornish sea salt butter (GFA) £5

Crispy cauliflower, curried coconut puree, mango chutney & coriander (VE/GF) £7

H O M E M A D E  P I E S

Chicken pot pie
Steak & Guinness pie

Broccoli, leek & smoked cheddar pie (V)

All served with creamy herb mash, buttered cavolo nero, glazed
chantenay carrots & gravy

£20



M A I N S

Menu
Mussels with green curry, coconut, ginger, lemongrass, lime, coriander & Thai roti

(F/M/GFA) 
£21

Beef burger with streaky bacon, caramelised onion jam, smoked cheddar & dijon
aioli (GFA) 

£18
Bubble & squeak burger with cheddar cheese, fried egg & brown sauce mayo

(GFA/V) 
£18

Pan fried hake with romesco sauce, crushed new potatoes, tenderstem broccoli &
toasted almonds (GF/F/N) 

£22
Chargrilled Bavette steak with green peppercorn sauce, fries, tobacco onions,

garlic butter mushrooms & confit cherry tomatoes (GFA)
£25

Charsu pork belly with shoya ramen broth, noodles, asian veg and a tea egg (F/M)
£20

Charsu style king oyster mushrooms with shoya veggie broth, noodles & asian
vegetables (VE)

£20



M A I N S

Menu
Middle Eastern braised lamb shoulder with pilaf rice, whipped feta,

harrisa roasted squash, pomegranate & pistachio  (GF/N)
£22

Rigatoni alla Sorrentina with rich tomato sauce, smoked mozzarella,
parmesan, basil & crispy garlic pangrattato (V/GFA)

£15
Fish & Chips - Cornish beer battered haddock or Vegan banana blossom

with peas and homemade tartar sauce (F/VE)
£19

Fries £4
Cheesy Fries £6
Dirty Fries £10

Sweet Potato Fries, hot honey and sage £7
Seasonal buttered greens £4

V - Vegetarian
Ve - Vegan

GF/GFA - Gluten Free/Available
N- Nuts
F - Fish

M - Mollusc 

S I D E S
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