e

O
Zun
w3k
o
Zuw




OUT LANE

SOCIAL

At Out Lane Social, we celebrate the very best of British
produce. Our head chef, Craig, and his dedicated team
prioritise fresh, flavourful ingredients sourced directly from
local farms, butchers, and the stunning Cornish coast.
We proudly showcase and support exceptional artisanal
producers, from exquisite cheeses to top-notch brews.
Passionate about British steaks and sustainable seafood,
we are committed to delivering a memorable dining
experience that reflects the rich flavours and heritage of
our local area and beyond.

Don’t forget to ask about our carefully curated wine
selection that features small artisan and independent
wineries alongside some global favourites.

ALLERGENS
If you have allergens or
intolerances, please
let a member of staff know
before placing your order.

DIETARY
(v) = vegetarian
(gf) = gluten free
(gf*) = gluten free on req.

For the
1able

CORNISH OYSTERS

red wine vinegar, shallots

B.F.M.E MARINATED
CHIPOLATAS OLIVES

sesame, honey mustard, pork

x3 £10, x6 £17, x9 £24 crunch herbs de provence
(gf) £7 £4 (gof)
DORSET CURED CRAFTY

MEATS CHEESEMAN'’S

sourdough, wood fire peppers,
marinated artichokes

£16

ARTISAN CHEESE
in house chutney, quince
paste, grapes, homemade
crackers, three artisan’s
cheeses

£15
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Starters

T Small Plates

SCOTCH EGG

piccalilli pureé, watercress

HAND DIVED
SCALLOPS

pancetta, sherry vinegar

WILD MUSHROOM
RAGOUT

sourdough, truffle

£9 £18 (gf) £9 (v, gf¥)
PRAWN TOAST SMOKED HAM HERITAGE
HOCK TERRINE BEETROOTS

sesame crust, coriander,
Calabrian chilli honey

£12

Outlane pickles, cider vinegar,

pork crunch, English apple
£9 (gf)

ember baked beetroots, aged
balsamic, burrata, oat crumb

£9 (v, gf)

BRAISED BEEF
CHEEK

Lancashire pudding, beef fat
onion gravy

£12

CORNISH KING
PRAWNS

extra large garlic & herb king
prawns

£12 (gf)

Mains

B.F.M.E DRY
AGED GRASS FED
SIRLOIN ON THE
BONE

café de Paris Butter, beef fat

ST AUSTELL BAY
MUSSELS

Cornish cider, parsley, cream,

CHICKEN
SCHNITZEL

lemon, garlic, house slaw,

chips Koffmann’s fries, sourdough creamed potato
£39 £20 (gf*) £22

HOMEMADE ASCROFT ST MAWES
COTTAGE PIE CAULIFLOWER MONKFISH

braised red cabbage,
pitchfork cheddar & herb
crust

£19 (gf)

STEAK

brown butter, Romesco sauce,

herb dressing, skin on fries

£15 (gf)

(on the bone) smoked mussel
sauce, sea greens, skin on fries

£28 (gf)

15 HOUR SLOW-
COOKED OX
CHEEK

smoked garlic mash, maple
carrot, Guinness braised

onion, red wine jus

£23 (gf)

OLS
CHEESEBURGER

B.F.M.E burger, swiss cheese,
Guinness onions, maple cured
bacon, brioche bun, Mac
sauce, Koffmann'’s Fries

£18

ROSEMARY &
GARLIC LAMB
CUTLETS

creamed potatoes, Autumn
brassicas, minted puree,
rosemary reduction

£28 (gf)




Sides

MAPLE & PESTO

TRUFFLED MAC 'N’

Prix Fixe

Lunch

Two Courses £20
Three Courses £25

Starters

KOFFMANN’S

CARROTS CHEESE SKIN-ON-FRIES
£4 £8 £4
TENDERSTEM BEEF FAT CHIPS CEASAR SALAD
BROCCOLI

with aged Parmesan

£5 £4 £4

Desserts

BRAEBURN APPLE
CRUMBLE

ginger crumble, oats, mixed
spiced custard

£9

STICKY TOFFEE
PUDDING

whiskey toffee sauce, toasted
hazelnuts, vanilla ice cream

£9

Mains

MICHEL CLUIZEL
CHOCOLATE
“CRUNCHIE”

honeycomb, mousse, salted
miso caramel ice cream

£9 (gf)

BRAISED BEEF
CHEEK

Lancashire pudding, beef fat
onion gravy

Prix Fixe

Served Wednesday
to Saturday 12-4:30
a la carte menu and
specials still available

SMOKED HAM
HOCK TERRINE

Outlane pickles, cider vinegar,

pork crunch, English apple
(9f)

HERITAGE
BEETROOTS

ember baked beetroots, aged
balsamic, burrata, oat crumb

(v, gf)

SOUP OF THE DAY

house baked roll

(v)

BEER BATTERED
CORNISH
HADDOCK AND
CHIPS

crushed peas, tartare sauce,
malt vinegar gel

OLS
CHEESEBURGER

mac sauce, beef fat onions,
pickles, brioche, Koffman'’s
skin-on fries

STEAK FRITES

Butcher Farrell 45 day dry-
aged flat iron, cafe de Paris
butter, Koffman’s skin-on
fries, rocket salad

(of)

ASCROFT
CAULIFLOWER
STEAK

brown butter, Romesco sauce,

herb dressing, skin on fries

(of)







