BISTRO

— 5t The Boathouse

Small plates
Rosemary focaccia with Cornish rapeseed and
balsamic -£4 (v/va)

Marinated olives in garlic, lemon, and thyme
-£5 (v/vG)
Red pepper hummus with smoked paprika
tortilla chips -£6 (v/vG)
Bistro sausage roll with sage and aged cheddar,
house pickle -£5
Treacle cured Loch Duart salmon with pink
grapefruit and avocado -£9 (GF)

Baked camembert with berry compote and
crusty bread -£12

From the Grill

Bistro burger, 8oz patti, smoked bacon, aged cheddar,
our burger sauce in a brioche bun, with fries -£15

100z Ribeye steak with proper chips, roasted
mushroom in garlic and parsley, onion rings and
watercress -£29
Add Peppercorn sauce -£2.5

Grilled Isle of Gigha halibut with lemon and herbs,
served with roasted Ratte potatoes, a salad of peas and
carrot and herb cream -£25

Moroccan spiced chicken supreme with fragrant cous
cous, red pepper, spinach and herb yoghurt -£18

Large plates

Boathouse battered fish and chips, battered
Haddock, mushy peas and tartare sauce -£17

BBQ aubergine with vegan feta, parsley, garlic,
lemon, and pomegranate, served with roasted
heirloom tomatoes -£16 (v/vG)

Steamed St.Austell Bay mussels in a white wine
cream with Fries and crusty bread -£16

Mac n Cheese, crusted and baked with red
pepper, spinach, aged cheddar, and parmesan
-£16 (v)

Spicy Monkfish taco, Soft shell tortillas with
tomato relish, jalapenos, hot sauce and yoghurt,
with refried beans -£19

Salads and Sandwiches

Salad of Burrata with heirloom tomatoes, cucumber,
red onion, basil, soaked focaccia, and rapeseed
vinaigrette -£9/£16 (v)

Pulled pork baguette with cabbage slaw, rocket and
BBQ sauce with fries -£12

Croque Monsieur, Baked ham and cheese in sourdough
with aged cheddar sauce, served with fries -£12

Tuna nigoise salad, Grilled tuna with green beans,

anchovy, boiled egg, olive, potato and sundried tomato

-£9/£16

For the little ones
Fish, chips, and peas -£7

Cheeseburger and fries -£7

Cheesy pasta -£6

Please inform our team of any allergies or dietary
requirements and we will do our upmost to cater for
them.

Sides
Fries/Proper chips -£4

Cheesy fries/chips £5

Baby gem salad, 12-month aged Parmesan £5

Sweet
Dark and white chocolate brownie with vanilla ice
cream -£6
Lemon tart with raspberry sorbet -£6
Eton mess -£6

Sorbets £4 (va)




