NO38

SUMMERHCUSE

RESTAURANT

FOOD

BAR SNACKS

Mixed nuts rosemary salted £4
GF,VG

Olives kalamata & nocerella, Summer House marinade crve

Hummus and flatbread
GFA, VG

Cornish Mezze Cornish cheeses, prosciutto, Angus Trotter ham, ora E18
olives, house pickles and foccacia

SMALL PLATES BIGGER PLATES

Angus Trotter chorizo chimichurri, £10 Smash burger double beef patty £12
roasted red pepper, sourdough double cheese, burger sauce  °™
Burrata heirloom ka)lnd Ls(urlw'dried GFA,VE15 120z Ribeye peppercorn butter, £36
toma;oes, pesto, black olive fries, mixed salad GF
crum

Jerk glazed chicken thighs £10 Fish of the day please.ask Vs
cineapple slaw GF server for todays special

Summer House roasted s Fis.h tacos tempur{:\ bat.tered GFE15
cauliflower hummus, herb oil ~ SF Ve daily catch, slaw, pink pickles,

drizzle, crunchy breadcrumbs chipotle mayonnaise

Smoked mackerel pate olive, £9 Maple and harissa baked £15

sourdough, and truffle dust oA aubergine lentil, pistachio eRYe
and pomegranate salad
Calamairi, chilli mayo £9
Buddha bowl tabbouleh £15
couscous, tenderstem, eRYe
aubergine, hummus, tahini
SEASHELLS ON
THE SEASHORE
3or6 SIDES
Oysters served classic, £12/22
lemon, mignonette ©F Fries Cornish rosemary £4.50
GF, VG
Cornish scallops charred £14 sea salt

. . GF
courgette, prosciutto, sage oil Gucci fries Davidstow cheddar, £9

burger sauce, truffle dust ¢V

Mussels Cornish cider, cream, £18
o GFA . . .
focaccia Cornish taters aioli oF Vo
Crab rolls baby brioche, mixed £19 Garlic flatbread Ve £4
Q Q . GFA
ICo]rcnlslh (cjrab, rouille mayonnaise, Wedge salad baby gem, radish, £5
eaf sala

pink onion, pomegranate GF,VG
dressing

If you have a food allergy or intolerance, please tell us when placing your
order. A discretionary service charge of 10% will be added to your bill.



SUMMERHCUSE

RESTAURANT

DRINKS

BEER & CIDER

DRAFT

You Do You Lager

Atlantic Pale Ale
Cold River Cider

£3.25/6.50
£3.25/6.50
£3.25/6.50

BOTTLES & CANS

Cornish Orchards Raspberry Cider £6

Jubel Beer Grapefruit
Lucky Saint 0.5%

£5
£5

COCKTAILS
Aperol Spritz

Espresso Martini
Frozen Aperol

Passionfruit Mojito
Frozen Margarita

Raspberry Gin Ting

SPIRITS

£11
2 for £18

£6.50/10

Woodford Reserve Whisky

Aval Dor Vodka

Rosemullion Rum

Caspyn Dry Gin

Elemental Raspberry Gin

Cazcabel Tequila

THE SOFT STUFF

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

Ting Sparkling Grapefruit

£3

Cornish Orchards Elderflower £3

Jamaican Fiery Ginger Beer £3

Healeys Avalade Fizzy Apple  £3.50

Healeys Apple Juice

Orange Juice

£3.50
£3.50

WINE
DRAFT

Sauvignon Blanc, France

Merlot, France

Pale Rose, South of France

BOTTLES & CANS
125ml | 250ml | Bottle

Pinot Grigio, Italy

Sauvignon Blanc, NZ
White Zinfandel, USA
Amie X Organic Rose, France

Malbec, Argentina

Prosecco

Camel Valley Rosé Brut

125ml | 250ml [ 500ml
£6 | £10| £19

£6| £11] £30
£7] £12| £35

£5] £9| £26
£9| £16| £48
£7| £12| £35

£8 | | £34
£69

THE HOT STUFF

Tea/herbal
Americano
Chai Latte
Iced Coffee
Cappuccino
Latte

Flat White

Hot Chocolate
with the works

Boozy Coffee
Boozy Hot Choc
Alternative milk
Syrup

£2.50
£2.80
£3.50
£3.80
£3.80
£3.80
£3.80

£3
£4

£7
£7
70p
S0p

Please tell our staff about any allergies you have.
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