
Menu
House pickles (v/gf) £4

Warm confit garlic & seaweed  sourdough bread (vg) £5
Padron peppers with smoked Cornish sea salt (v/gf) £5

Olives (v/gf) £5
Moroccan hummus, khobz bread & poppy seeds (v/n) £6

Spinach and artichoke dip, crostini  
& fresh veggies (vg/gfa) £7

Lasagne bites with a marinara dipping sauce £6
Franks hot wings with ranch dip (gfa) £8

Boquerones (gf/f) £2.5

Appetisers

starter
Mexican style scallop ceviche (f)

or
Vegan ‘salmon’ ceviche 

with blue corn tostada avocado crema & tajin (v/gf) £10
Grilled peach & pearl mozzarella salad, basil pesto 

vinaigrette & pine nuts (vg/gf/n) £8
Crispy pork belly cubes, caramelised apple 

& cider glaze (gf) £10
Vegan fetta & sea purslane croquettes &

roasted beetroot salsa (v) £8
Pan seared seabass fillet, roasted red pepper purée,
pickled baby fennel & kalamata tapenade (gf/f) £10



Miso glazed halibut, kimchi fried rice, ginger & yuzu
samphire and goma dressing (gf/f) £28

Cornish mussels, calabrian chilli, chardonnay &
cream  (gf/f) starter £8 or main with fries £20

Cornish beer battered haddock, chips, peas &
tartare (f/gfa) £18

Angus beef burger, smoked crispy bacon,
emmental cheese, breaded onion rings, coleslaw &

BBQ mayo (gfa) £16

Bavette steak, truffle & parmesan fries, horseradish
aioli & summer salad (gfa) £24

Korean fried chicken burger, asian coleslaw,
gochujang mayonnaise & fries (gfa) £16

Cauliflower & quinoa burger with coleslaw & fries 
(vg) £15

Bang bang noodle salad (gf/n) choose - 
satay chicken £15 tofu (v) £15 or prawn (f) £18

Pasta alla vodka, parmesan & basil with texas toast
(VG) £14

Cornish cider battered banana blossom, chips,
peas & tartare sauce (V) £15

main



Sides

Fries (V/GF) £4
Cheesy chips (VG/Gf) £6

Dirty Fries, fries topped with bbq pork or jackfruit & 
mature cheddar  (V/Vg/GF) £10

Posh fries, parmesan, truffle and horseradish aioli
(gfa) £8

Summer dressed salad (gf) £5.50
Broccoli with asian citrus dressing, peanuts &

sesame (gf/n) £5
Cornish buttery new potatoes (gf) £4

V - vegan
VG - vegetarian
GF - gluten free

GFA - Gluten free alternative possible
N - contains nuts
F - contains fish

Please inform the waiting team of any allergies or
dietary requirements when ordering. 

Meals are cooked fresh to order so please be
patient during busy periods. 



desserts

White chocolate & passionfruit 
panná cotta (gf) £6

Dark chocolate & chilli tart 
with lime crème fraîche £6

Warm Bakewell loaf cake 
& clotted cream (gf) £6

Vegan treacle tart with non dairy ice-cream (V) £6

Cornish cheeseboard with house chutney, 
rosemary & parmesan crackers 

& pickled grapes (GFA) £9

Tarquin’s Twin Fin black cherry rum affogato 
with maraschino cherries & amaretto crumb 

(Gfa/VA) £6

 



Callestick Ice cream & Sorbet

£2.5 per scoop

Ice-cream

Clotted cream & vanilla bean
Honeycomb

Cornish sea-salt & caramel
Clotted cream & strawberries 

Belgian chocolate 

Sorbet

Elderflower
Mango

Blood orange
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