SMALL PLATES

Homemade soup Of the day 750

sourdough bread

Salt & pepper squid 9.95

black garlic aioli

Tempura tiger prawns 9.95
homemade sweet chilli

SIDES

Skin on fries 4.50
Cheesy skin on fries 5.50
Salad bowl 4.50
Coleslaw  3.50
Peas 2.95
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ALL DAY BAR FOOD

SERVED FROM 12 NOON- 8PM

MAINS

Pan fried fish of the day 17.95
tomato, pine nut, garlic confit,
new potatoes, herb oil & balsamic

Moules & frites 16.95

Goujons, breaded & served with skin on fries & leaves
Choice of:
Chicken with aioli 15.95
Local fish with tartare 15.95
Halloumi with sweet chilli sauce 12.95

SALADS

Pear, blue cheese,
pine nuts & fresh leaves 1195

SANDWICHES

sourdough, white or granary bread
served with salad and homemade coleslaw

Grilled chicken, pesto & cheddar 12

Local ham, tomato, lettuce, cucumber
& mayonnaise 12
Egg, watercress & mayonnaise 8

Tuna, sweetcorn & mayonnaise 10

DESSERTS & CHEESE

Chocolate & cherry brownie,
Gwella Dairy vanilla ice cream 12

Vanilla cheesecake, raspberry compote 12

Lemon posset, shortbread,
raspberry coulis 9

Cornish brie, Cornish blue, Cornish Yarg,

red onion marmalade, Crackers 14

We cater fOT 2111 dietary requirements, plCQSC inform one O{:OU.I' team or 1€t us know When making a booking.

Oil produced from GM crops is present on our cooking.

Service not included. 100% of tips go to staff.
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