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FOOD & DRINK

SNACKS | BIG PLATES i

Smoked whole almonds Gr ve Fish tacos Gf

Tempura battered daily catch, corn tortille

Padron peppers Gr ve 6 chipotle mayo, pickles T" A B
Lemon, sea salt -
Smash burger cra 13
Charcuterie board cra 18 Double patty, double cheese, burger sauce, Da Bara
r-1 . House-cured copa ham, cold cuts, Davidstow cheddar, PotatooLn
- bread & butter, olives, baby pickles
e Summer bowl GF ve 14
ol
Da Bara focaccia v 6.5 Quinoa, tabouleh, warm sweet potato, edamame, salad,

T i pomegranate seeds, lemon dressing

5 Queen green olives cr ve 5.5 Smoked 8oz sirloin steak cr 28
i House butter, garlic, tenderstem, crunchy onion rings,

Citrus and pink pepper oil
baby watercress

. 15/30
sontilly oysters Gr / Buttermilk fried chicken sandwich 14

Mignonette, lemon 3 / 6 ) )
Red pepper dip, dressed lettuce, Da Bara rustic roll,

— pickled cucumber

SMALL PLATES —
SEASHELLS & SEA FOOD

Watermelon and feta salad cr v n

Water cress, cucumber, radish, mint. Lime dressing Moules mariniere Gr 24
White wine, garlic & parsley, fries

Crispy pork belly Gr 13 8 P Y

Chunky guacamole Salt and pepper squid 14

. Samurai mayo

Nduja & cheese croquettes 10

Smoked paprika aioli Crab linguini 26
Confit cherry tomatoes, lemon, dill, white wine & garlic

Tempura cauliflower G ve 10

Chunky chimichurri, curried cashew cream Monk fish fillet cr 26
Cafe de Paris sauce, samphire

Burrata v 14

Grilled peaches, hot honey drizzle, sourdough toast Dressed crab cr 27

Fries, lemon mayo, baby leaf salad

W SIDES p
Wz » .
Fries cr ve 5 .‘
As a Cornish business, we pride ourselves on using Rosemary sea salt *
local produce, many of our drinks are brewed
locally and we only use Cornish suppliers for our Gucci fries v 9.5

kitchen - the difference is in the taste. 5
Davidstow cheddar, burger sauce, pink pickles,
From our butcher in Redruth, to our fishmonger in St truffle dust, chives
Ives: we can trace most of our fresh food back to the
region, farm or even boat that it came in from. Cornish ‘tatoes gr v

Fresh herbs, pomegranate molasses, pink pickles,

We practise hospitality, sustainability and positivity: we o
sea salt, aioli

aren’t perfect but we are proudly doing our best and

we love what we do. .
Side salad Gr ve

Sit back and enjoy the view. Baby leaves, cherry tomatoes, cucumber

allergies or dietary requirements before ordering.

nary service charge of 10% is added to all bills.




AWy i .
SUMMERHCQUS
DESSERTS

Key lime posset
Cookie base, crumbled meringue. V
8

Charred pineapple
Cornish rum syrup, clotted-cream vanilla ice cream, pomegranate seeds. GF V
8
Lemon, pistachio & polenta cake
Clotted cream, lemon syrup. V
8
Chocolate brownie
Callestic coconut ice cream. GF Ve
8
Individual Cornish cheese
Oat cakes, house chutney GF V
10
Callestic ice cream & sorbets

Chocolate or clotted cream vanilla. Lemon or raspberry. 1 or 2 scoops. GF V
2.5/5

HOT DRINKS
Tea/Herbal
Espresso
Americano
Latte
Flat white
Mocha
Capuccino
Chai latte
Iced coffee

Hot chocolate / Kids hot chocolate
- With the works

Syrup / Oat milk




COCKTAILS

Frozen Rum Punch

Dark, white & spiced rums,
triple sec, orange, pineapple,
lime, grenadine.

Frozen Pina Colada
White rum, lime, coconut cream,
pineapple, coconut.

Baileys Espresso Martini
Vodka, Kahlua, Baileys,
simple syrup, espresso.

Classic Margarita (or Spicy!)
Gold tequila, triple sec,
sugar syrup, lime.

Beach Club Iced Tea
Gin, rum, vodka, tequila, triple sec,
Cornish cola, lemon.

Lemon Meringue Martini
Vodka, triple sec, limoncello, lemon juice,
simple syrup, aqua faba. Meringue rim

Hugo Spritz
St Germain, Prosecco, soda, fresh mint
and lemon

Raspberry Passionfruit Gin Sour
Gin, lemon, passionfruit, raspberry syrup,
agua faba.

Cucumber and Elderflower Mojito
White rum, elderflower liqueur, cucumber,
lime, soda

Aperol Spritz (2 for 20)
Aperol, Prosecco, soda

12

12

12

12
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SPIRITS

25ml  50ml
Connie Glaze vodka 6 12
Cornish spiced rum 6 12
Tarquin’s Cornish dry gin 6 12
Tarquin’s strawberry 6 12
& lime gin
Tinners Miners Reserve 6 12
whisky
Cazcabel tequila blanco 5 10

DRAFT

Pint Half
“You Do You’ 7.5 3.8
- Offshore Pilsner 4.8%
‘Alpacalypse’ 7.5 3.8
- Pale ale 4.3%
Cold River cider 4.5% 7 3.5

BOTTLES
Cornish Orchards raspberry 7.5
& elderflower cider 4.0%
St Austell Tribute pale ale 4.2% 7.5
DRAFT WINE
125ml/175ml/250ml/500ml

White (Fiano 12.6% 6.5 8.5 1.5 225
Rose (rosato 12.7%) 6.5 8.5 1.5 w2285

Red (Negroamaro 13.5%) 6.5 8.5 11.5 22.5



SOFT DRINKS

Jolly’s sparkling 3
elderflower

Grapefruit Ting 3
Bundaberg ginger beer 4.5
Orange juice 1.5
Apple juice 1.5
Healeys Avalade 4.2
sparkling peach

Cornish still/sparkling water Can 1.5 / Bottle 4.5
Jollys Cornish sodas 2.5/4.5
Cola / diet cola / lemonade

Freshly squeezed lime & soda 1.5
Orange juice & lemonade 4.5
Navas tonic / slimline 3.5

COOLERS

Mango & raspberry 7
Mango syrup, Raspberry syrup, soda,
Raspberries

Elderflower & lemon 7

Elderflower syrup, lemon syrup, soda,
lemon & mint

NO & LOW ALCOHOL

Shorebreak Cornish ale 0.5% 6.5
- 440ml Can
Little Wave Cornish lager 0.5% 6.5
- 330ml bottle
Madri lager 0% 6
- 330ml bottle
Bottle
Wildlife Botanicals 0.5% 36

Blush sparkling wine

Giesen 0% 36
Merlot, New Zealand



BOTTLES & BUBBLES

White 125ml1/175ml/250ml/Bottle

‘Seahills’ Sauvignon blanc
Marlborough, New Zealand 12.5%

7 105 14 42

‘Domaine de la Bretonnier’
Muscadet cuvée prestige
Loire valley, France 12%

Red

‘Iris’ Malbec
Mendoza, Argentina 13.5%

7 105 14 42

‘Artuke’ Rioja joven
La Rioja, Spain 13.5%

75 10.5 14.5 46

Rose

‘Le Rollier’ Rose
Provence, France 12.5%

8 12 16 46

‘Discovery Beach’ White Zinfandel
California, USA 8.5%

6.5 85 1.5 32

Bubbles

‘Serenello’ Prosecco Extra Dry
DOC Brut
Veneto, Italy 11%

‘Camel Valley’ Pinot Noir Rose Brut
Cornwall, UK 12.5%

Veuve Clicquot NV Brut
Reims, France 12%
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