SNACKS

Olives VE GF
Nocerella, queen & kalamata. Pink peppercorn, citrus oil

Trio of dips VE GFA
Garlic flatbread

Cornish platter GFA
Cornish cheeses, Angus Trotter ham, bread & butter, chefs
chutney, house pickles, celery

Porthilly oysters
Served classic: Mignotte, lemon 3 or 6

! SMALL PLATES

Artisan chorizo GF
Potatoes, peppers, pickled onion, chimichurri

Smoked cheddar croquettes V
Green leaves, romesco sauce

Warm crab rolls
Baby brioche, chilli lime mayo, pickled cucumber

Beetroot salad VE GF
Walnut, rocket, samphire, mint, soy yogurt, olive oil

Smoked mackerel paté GFA
Cornichons, capers, pickled beetroot, sourdough toasts

BBQ pork mini ribs
House BBQ glaze, slaw, pickles




BIG PLATES

Smash burger GFA
Brioche, double patty, cheese, burger sauce

Fish taco GF
Corn tortilla, tempura battered local catch, salsa verde, slaw,
chipotle mayo, pickles

Dirty steak sandwich
Foccacia, sirloin steak, caramelized onions, cheddar, rocket,
truffle mayonnaise, fries

BBQ pork ribs GF
House BBQ glaze, Pico de gallo, slaw, pickles, fries

Catch of the day GF
Samphire, capers, lemon butter, green beans, Cornish ‘taters

Loaded sweet potato VE
Spinach, chickpeas, sun blush tomatoes, creamy tahini, crispy
cavolo nero, dukka oil

Porthilly mussels
Cornish cyder cream, garlic, herbs, foccacia

SIDES

Fries
Rosemary salt

Gucci fries
Burger sauce, Davidstowe cheddar, pickles, truffle dust

Cornish ‘taters
Rosemary salt, herbs, aioli

Garlic flatbread
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SWEET THINGS

White chocolate & raspberry cheesecake V
Berry coulis, white chocolate.

Bakewell tart V

Vanilla custard.

Triple chocolate brownie V GFA
Callestic clotted cream ice-cream, salted caramel sauce.

HOT STUFF
Tea/herbal
Americano

Chai latte

Iced coffee
Cappuccino
Latte

Flat white

Hot chocolate
with the Works

DIGESTIFS
Irish coffee

Espresso martini
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SUNDAYS

Olives
Nocerella, queen & kalamata. Pink peppercorn, citrus oil

Smoked mackerel paté
Cornichons, capers, pickled beetroot, sourdough

Cornish platter
Local ham & cheeses, celery, pickles, bread & butter

Trio of dips
Flatbread

Roasted topside of local beef with horseradish GFA
Crispy Cornish pork belly GFA

Chestnut and pumpkin seed loaf V GFA

All served with: Yorkshire pudding, Cornish mid potatoes,
red wine gravy, cauliflower & broccoli cheese, roasted root
vegetabes, creamy leeks with savoy
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DRINKS

COCKTAILS
Aperol spritz 2 for 18
Espresso martini
Elderflower mojito
Margarita

Pifa colada
Raspberry collins

Mocktails

DRAFT
‘You Do You’ lager
Cold River cider

Atlantic pale ale

BOTTLES
Cornish Orchards raspberry cider
Tribute Cornish pale ale

Lucky Saint 0.5%

SPIRITS

Aval Dor Cornish vodka
Cape Cornwall spiced rum
Woodfords Reserve whisky
Caspyn dry gin

Elemental raspberry gin

Cazcabel tequila
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DRAFT WINE 125ml 250ml 500ml

Sauvignon Blanc, France 6 10 19
Pale Rose, France 6 10 19
Merlot, France 6 10 19

BOTTLES AND BUBBLES

125ml 250ml Bottle

Pinot Grigio, Italy 6.5 II 30
Sauvignon Blanc, New Zealand 7-5 13 36
White Zinfandel, USA 5 9 26
Amie X Organic Rose, France 9 16 48
Malbec, Argentina 75 3 36
Prosecco, Italy 8 - 34
Rosé Brut, Camel Valley Cornwall = = 75

SOFT DRINKS

Cola/Diet/Lemonade 2.5/ 4
Marlish Still/Sparkling spring water 2
Ting Sparkling grapefruit 3
Cornish Orchards Elderflower 3:5
Healeys Avalade sparkling apple 3.5
Healeys Apple juice 3
Bundaberg Ginger beer 4

Orange juice 3:5
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