
B A R  S N A C K S  

Olives  Nocerella olives, lemon, pink peppercorn                                                                         

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  roasted, salted                              

Cornish mezze  Cornish smoked ham, cheeses, hummus, pickles, olives

Hummus  dukkah, olive oil, flat bread                   

Chicken Parma  pesto, rocket,
Davidstow cheddar, sundried
tomatoes

Halloumi  soy, maple seeds,
ginger and rocket salad 

Chorizo, patatas bravas, garlic
chips 

Lentil Dhal, vegan yoghurt and
flatbread 

Smash burger  double beef patty
double cheese, burger sauce 

Pulled pork burger  crispy bacon
gherkins, cheese, slaw 

Roasted cauliflower wedges  
satay style

12oz Sirloin, peppercorn butter,
fries, salad                    

Fries  Cornish rosemary 
sea salt 

Gucci fries  Davidstow cheddar,
burger sauce, truffle dust   

Garlic flatbread

Green salad  dressed seasonal
leaves                                      

£5

£4

£7

£9

£9

£9

£4

£8

£5

£5

£11

£13

£13

£35

£10

Calamari, chilli mayo £10

3 or 6

S E A F O O D  O N
T H E  S E A S H O R E  

Oysters  served classic -
lemon, mignonette                            

Mussels   Cornish cider
 tarragon cream, focaccia   

Crab roll  local crab in a bread
roll, crispy onions, siracha
mayonnaise  

£12/22

£20

£16

GF,VG

GF,VG

VG

GF

GFA, VG

GF,VG

GF

GF

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

Mackerel  mussel caponata,
samphire

£9

VG

£13

Soup of the day served with
focaccia

Cornish taters, aioli

£4

Catch of the day  please ask our
team 

£7

£17

Bouillabaisse - Local seafood
stew served with foccacia and
rouille 

£17

GF

GF

GFA

GFA

GFA

GFA

GF  VG

GFA

GFA

GF


