
A L L  D A Y  D I N I N G

If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist. 

All prices are inclusive of VAT at the time of service. 

Discretionary gratuity of 10% is added to the total bill and divided fairly between the staff and independently from the business.

Mains
Herb crusted fish of the day, verde crushed potatoes, mussel & dill cream sauce £24 

Sea bream, saag aloo, curried cauliflower, tomato, red onion & coriander dressing £24 

Battered fish & chips, crushed peas, tartar sauce, curry sauce & lemon £18

Chargrilled 10oz rump steak with tomato, mushroom & chips £26 
Sauces: peppercorn, red wine jus, blue cheese, béarnaise £2.50

Chicken supreme, tarragon polenta, baby carrots, pickled shimeji mushrooms & red wine jus £22 

Beef burger, smoked bacon & Yarg, toasted brioche bun, burger relish, chips & salad £17

Beetroot gnocchi, chilli baby vegetables, coriander & lime pesto, rocket £8/£15 VG

Coriander falafel burger, toasted brioche bun, tomato chutney, chips & salad £15 VG

Blood orange panna cotta, dark chocolate, biscotti £7

White chocolate & pistachio torte, raspberry, pistachio ice cream £7 V

Chocolate brownie with vanilla ice cream £6 V 

Selection of Roskilly’s ice creams/sorbets £6 V  

Desserts

Nibbles
Olives £4 V, VG

Toasted focaccia & dipping oils £4.50 V, VG

Smoked cheese arancini £6 V

Cockle popcorn £4

Apéritif
Prosecco £6

Camel Valley Brut £14.50

Curio gin and Navas tonic £7.95

Cornish Negroni £8.50

Starters 
Garlic pizza bread £5/£9.50 VG 

Soup of the day, toasted focaccia £6.50

Pan-seared scallops, black pudding, pea purée, crisp prosciutto £11.50 

Mussels of the day with toasted focaccia £9/£18 

Blueberry Curio cured salmon, orange pickled fennel, cucumber & dill dressing £7.50 DF

Chicken liver parfait, brioche, orange gel, red onion chutney £7

Pearl barley, sweet potato & artichoke risotto, rocket £7 V

Grilled sardine on toasted focaccia, salsa verde £7

Pizza
All pizzas can be made with gluten-free bases and dairy-free cheese

Sides

Margherita 
Mozzarella, tomato & basil £10      

Goat’s cheese 
Mozzarella, tomato, goats’ cheese, red onion, tomatoes & pesto £12

Mushroom 
Mozzarella, tomato, mushroom & truffle paste £14

Pepperoni 
Mozzarella, tomato, pepperoni £14

Salmon 
Mozzarella, tomato, smoked salmon, capers, red onion & rocket £16

Flaming Lizard 
Mozzarella, tomato, nduja, chorizo, red onion, jalapenos & chilli £16 

Rocket, truffle & parmesan salad £4 VG, GF

Seasonal vegetables £4.50 VG, GF

Chilli buttered kale and broccoli £4.50 V

Onion rings £4 VG

Roasted new potatoes £4 VG, GF

Chips £4 VG, DF

V=VEGAN, VG=VEGETARIAN, GF=GLUTEN FREE, DF=DAIRY-FREE

@PolurrianOnTheLizard #PolurrianKitchen

Cornish cheeseboard with crackers & homemade chutney
Selection of 3 cheeses £7.50

Selection of 5 cheeses £12.50


