
NIBBLES

SUMMERHOUSE FOCACCIA - £4 

Aged balsamic ,  extra virgin o l ive oi l  

ITALIAN OLIVES - £4

Marinated in lemon, gar l ic & thyme

PORTHILLY OYSTER - £3.50 

El natural . /cr ispy with tartare sauce

SOUPS

BEEF MULLIGATAWNY - £8

Corr iander f latbread 

TOMATO, BASIL, MOZZERELLA - £7

Rosemary focacc ia 

CORNISH SEAFOOD CHOWDER - £8

Summer House soda bread

CURRIED PUMPKIN & SQUASH - £7

Toasted seeds & focacc ia

MAINS
MONKFISH/TOFU THAI GREEN - £18/14 

Steamed jasmine r ice & gar l ic f latbread 

BAKED HAM & EGGS - £14 

Dijon mustard & dressed leaves 

ROASTED BEETROOT & FENNEL RISOTTO - £15

Gremolata & feta 

GRILLED SALMON - £16

Chorizo hash, poached egg, chive hol landaise 

MOULES MARINIERE/ THAI MUSSELS - £15 

Served with soda bread 

CHICKEN CAESAR SALAD - £15 

Focacc ia croutons, soft boi led egg, anchovies ,  aged parmesan

TO SHARE
HOT PULLED LAMB - £20

 Potato and red onion salad, roasted sweet potato, o l ives ,  charred f latbread

BAKED MOZZERELLA - £12

Sunblushed tomato and basi l  pesto, o l ives ,  spiced nuts ,  focacc ia 

LUNCH MENU


