
V+

£ 22.00

£ 23.50

£ 17.50

£ 23.50

D I N N E R

GF

GF

T h a i  r e d  p r a w n  c u r r y,  b u t t e r n u t  s q u a s h , g r e e n  b e a n s , 

j a s m i n e  r i c e

L o c a l  h a ke  fi l l e t ,  m u s s e l ,  c l a m  a n d  s a m p h i r e  z u p p e tt a , c r u s h e d  

n e w  p o t a t o e s , s e a s o n a l  g r e e n s

M u s h r o o m  s h a w a r m a , h u m m u s , b u l g u r  w h e a t  t a b o u l e h , z h o u g , 

r o s e  h a r i s s a , p o m e g r a n a t e  p e a r l s ,  fl a t b r e a d

Pr i m r o s e  h e r d  p o r k  b e l l y,  h a s h  b r o w n , c o n fi t  t o m a t o e s , 

m u s h r o o m  ke t c h u p, s a l s a  v e r d e

V+ GF

GFV

V+ GF

V+

V+

GFV

GF

GF

GF

V

V+ GF

t a p a s

V+

GF

GF

GF

V+ GF

GF

GFV+

  £  4 .50
  £  3 .75
  £  4 .75
  £  4 .50
  £  6 .25
  £  5 .25
  £  5 .25

  £  8 .75
  £  7 .75
  £  7 .50

  
£  7 .50

  £  8 .75
  £  8 .95
£ 13.50
£ 11.50 
£  12.00

  £  9 .75
   £  8 .75

  £  10.00

I f  y o u  h a v e  a n  a l l e r g y, p l e a s e  i n f o r m  o n e  o f  o u r  t e a m  b e f o r e  o r d e r i n g .
* T h e  s y m b o l s  a r e  u s e d  a s  a  g u i d e  a n d  w e  c a n n o t  p r e v e n t  c r o s s  c o n t a m i n a t i o n .

T h e r e  i s  a n  o p t i o n a l  1 0 %  s e r v i c e  c h a r g e  a d d e d  t o  y o u r  b i l l .  
I f  y o u  w o u l d  l i ke  t h i s  r e m o v e d  p l e a s e  a s k  y o u r  s e r v e r.

V+ GFV

M a r i n a t e d  o l i v e s
R o a s t e d  a l m o n d s  a n d  c a s h e w s
L o c a l l y  b a ke d  b r e a d , c o n fi t  g a r l i c ,  o l i v e  o i l
R o s e m a r y  s e a  s a l t  c h i p s , a i o l i
Pa d r o n  p e p p e r s , s u m a c  s a l t
S t e a m e d  b r o c c o l i ,  m i s o  c a r a m e l , c r i s p y  s h a l l o t s
Fi n e  g r e e n  b e a n s , fl a ke d  a l m o n d s , t a n g e r i n e  d r e s s i n g   

Grilled halloumi, sweet & sour watermelon, smoked aubergine purée 
Green pea, jalapeno and blue cheese arancini , chive mascarpone
R o a s t e d  a u b e r g i n e , c a p o n a t a , b a s i l  o i l ,  p i n e n u t s

Crispy polenta, beetroot, almond crème fraîche, tomato relish, 

pumpkin seeds

S a l t  &  l e m o n  p e p p e r  s q u i d , a i o l i
S e a r e d  k i n g  p r a w n s , c o n fi t  g a r l i c ,  p a r s l e y, l e m o n
C r i s p y  f r i e d  s e a b a s s , c h i l l i  c a r a m e l , a s i a n  s a l a d , p i n e a p p l e
B u tt e r fl i e d  m a c ke r e l ,  r o m e s c o, l e m o n
L o c a l  s c a l l o p s , g r e e n  p e a  p u r é e , c r i s p y  p r o s c u i t t o  

S e r a n o  h a m , g o a t ’s  c u r d , f r e s h  fi g s , w a l n u t s ,  fi g  v i n c o t t o
Po r k  &  f e n n e l  s a u s a g e , c h i c k p e a  d a h l ,  n a t u r a l  y o g h u r t
Minute steak, chimichurri , green peppercorn butter, watercress



aperitifs

bar snacks
£ 4.50

£ 3.50

£ 4.50

£ 4.50

£ 6.25

£ 7.00

Cornish vermouth

Cornish rose vermouth  

Campari & soda 

Garibaldi

Tarquin’s pastis

Martini riserva speciale rubino

Martini riserva speciale bitter

Prosecco 

Kir royale

Bellini

Aperol spritz

£ 3.50

£ 4.50

£ 6.00

£ 6.50

£ 5.50

£ 5.50

£ 5.50

£ 7.00

£ 7.50

£ 7.50

£ 8.50

V+GF Marinated olives

Roasted almonds and cashews

Locally baked bread, confit garlic, olive oil

Rosemary sea salt chips, aioli

Padron peppers, sumac salt

1 cheese, quince, walnuts, apple, crackers

V+GF

V+

VGF

V+GF

V

desserts

V

                 £ 7.95

                 £ 7.95

                 £ 7.95

                 £ 6.50
             + £ 2.50

                 £ 6.50
            + £ 2.50

£6.00 / £20.00
£9.00 / £30.00

£7.00
£13.00              
£18.00               

GF V

GF V

GF V

V+GF

*

V+

For digestifs & after dinner drinks,  please see drinks menu

cheese
Cornish blue, brie or Godminster cheddar 
served with quince, walnuts, apple, crackers

1 cheese
2 cheese
3 cheese

Chocolate tart, honeycomb, clotted cream, raspberries

Caramelised banana, salted caramel, vanilla ice cream, 
roasted peanuts

Set coconut & mango pudding, shortbread, berries

Affogato – Cornish vanilla ice cream, espresso
add a shot of amaretto
Caramel  affogato -  caramel ice cream  , espresso
add a shot of Frangelico

_dessert wine  

Vistamar, moscatel, Chile 100ml / bottle
Elysium, black muscat, USA, 15% 100ml / bottle


