
B A R  S N A C K S

Olives  Cornish olives, lemon, garlic, rosemary        

B I G G E R  P L A T E S

S I D E S

F  O  O  D

Please tell our staff about any allergies you have.

S M A L L  P L A T E S

Mixed nuts  curried and candied nuts       

House pickles   Cornish seasonal vegetables    

Hummus   herb oil, dukkah, flat bread       

Mackerel  torched mackerel, 
salsa verde, curly kale, capers, 
samphire       

Sliced beef  rocket, chimmichurri 
sauce, horseradish mayo  

Chicken satay  peanut sauce, 
asian style salad 

Crispy cavolo nero  black garlic, 
brown sugar, sesame           

Carrots  chickpea, pomegranate, 
sumac, hummus                     

Marinated halloumi  soy, ginger, 
salad                                              

Smash burger  double beef patty, 
double cheese, house burger 
sauce 

Fish tacos  tempura battered 
daily catch,  slaw, chipotle 
mayonnaise, pink pickles       

Tamarind glazed beetroot  garlic 
tahini sauce, salted pistachio, 
orange                                             

Steak  12 oz sirloin, herb and 
garlic butter, chimmichurri with 
rocket and Cornish 
potatoes       

Fries  Cornish sea salt and 
rosemary       

Gucci fries  Davidstow cheddar, 
burger sauce, truffle dust 

Cornish mid potatoes  baked in 
rosemary salt 

Green salad  dressed seasonal 
leaves 
+ crab
+ halloumi

£5

£4

£3

£6

£8

£8

£9

£5

£7

£4

£8

£4

£4/8

£11

£11

£11

£29

£8

Calamari  aioli, lemon £9

£4
£5

3 or 6S E A  S H E L L S

Scallops  baked in half shell with 
herb and garlic butter      

Oysters  served classic with 
lemon, mignonette 
or hot sauce                           

Mussels large/small  white wine, 
herb and garlic butter       

Crab roll  local crab, crispy chilli 
caramel

£15/27

£12/22

£8/12

£11

GF,VG

GF,VG

GF,VG

VG

GF

GF

GF

GF

GF

VG

GF,VG

VE

GF,VG

GF

GF,VG

GF,VG

GF

VG

GF



L I T T L E  O N E S
Fish goujons and fries

F  O  O  D

Please tell our staff about any allergies you have.

Panko chicken and fries

Cheese quesadilla and fries 

D E S S E R T S

Treacle tart, clotted cream

Brownie, caramel, ice cream 

Winter berry cheesecake 

All £8

£6.50



B E E R  &  C I D E R

B O T T L E S  &  C A N SD R A F T

Healeys Cider  Gold/Blush     £5Verdant Lager Helles  £3/6

Verdant IPA Lightbulb  £3/6

£10

Bearded Brewery Cider Mango      £3/6
Jubel Beer  Grapefruit  £5
Lucky Saint 0%  £4

C O C K T A I L S
Espresso Martini 
Frozen Piña Colada
Mojito

Frozen Margarita

Single or Double with mixer   £6.50/10

High Water Hard Seltzer (vodka) £5.80

T H E  H O T S T U F F

Tea/herbal     £2.50
Americano     £2.50
Chai Latte      £3
Iced Coffee   £3.20
Cappuccino  £3.30
Latte        £3.30
Flat White       £3.30

Boozy Coffee       £6
Boozy Hot Choc  £6
Alternative milk   70p
Syrup        50p

T H E  S O F T  S T U F F

Cola/Diet Cola/Lemonade  £2.50/4
Still/Sparkling water canned  £2

Ting Sparkling Grapefruit        £2.50

Cornish Orchards - 
Elderflower/Apple & Rhubarb  £2.50 
 

Polgoon Apple Juice        £3

Jamaican Fiery Ginger Ale        £2.50

Luscombes Orange        £3.20
Healeys Avalade Fizzy Apple     £3 

D  R  I  N  K  S 

Please tell our staff about any allergies you have.

Tarquins Dry Gin/Raspberry & 
Rhubarb 

Aval Dor Vodka 

Rosemullion Rum

Woodford Reserve Whiskey 

Hot Chocolate      £3
with the works     £3.80 
 

125ml | 250ml | 500ml  

W I N E

D R A F T 

Cortese - light, citrus  

Dolcetto - soft, fruity   

Rosé Blend - dry, fruity 

 Sauvignon Blanc 

Malbec       
Rosé       

B O T T L E S  &  C A N S

V Prosecco DOC  £30

The Uncommon Bubbly Wine 
White/Rosé        £8.50

£5 |         £9 |        £17 

125ml | 250ml  | Bottle 
 £6.50  |        £10 |    £30   

S P I R I T S




