
Sides 

Dressed new potatoes, seasoned to suit the table’s dishes 6.50   

Garlic ciabatta 6.00 (add cheese 0.50) | House salad 6.00

Rosemary fries 6.00 | Rosemary, garlic & parmesan fries 7.00

Curry sauce 4.00 | Dressed greens 7.00

While you wait

Freshly baked bread selection, marmite butter, balsamic and oil, sundried tomatoes and olives

Starters

Roasted white onion and celeriac soup finished with crumbled Cornish blue cheese

Scallops sauté Provençal – king scallops cooked with cherry tomatoes, garlic & parsley, 

finished with butter & lemon 	 perfectly paired with Cielo Chardonnay - Italy

Mackerel, horseradish and beetroot pâté with granary toast

Chicken wings marinated in a BBQ seasoning and served with BBQ sauce

Mains

Westcountry mussels cooked in a creamy cajun sauce finished with chopped peppers served 

with granary bread and fries

Freshly battered fish and chips, delivered daily from our local fish

supplier, well-seasoned creamy peas & homemade tartare sauce

Seafood linguine, Cornish crab, mussels & king prawns, cooked with tomato, onions,

capers & garlic in a white wine sauce finished with fresh herbs and roasted pangrattato

Fresh flat fish of day with an anchovy, caper and pink peppercorn beurre blanc, 

new potatoes & green veg 	 perfectly paired with Mont Auriol Viognier - France

Sirloin steak, hand cut and cooked to your liking, served with a red wine, bacon & tarragon 

sauce, chunky chips & wild rocket 	 perfectly paired with Prima Sole Primitivo – Italy

Classic linguine puttanesca cooked with red onion, chilli, capers & cherry tomatoes,

finished with fried rosemary & extra virgin olive oil
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Please be aware our food may contain allergens. Although every care is taken to 
prevent cross contamination, we cannot guarantee that any food is allergen free. If you 
have  any allergies or intolerances please inform a member of the hospitality staff. 
A discretionary service charge of 12.5% will be added to your bill.

we use a GM soya oil for some of our dishes.


