
(v) Vegetarian, (ve) Vegan, (df) Dairy Free, (n) Contains Nuts, 
(ga) Gluten Aware - Dish made using non gluten containing ingredients.  

(*) request v,  ve, df or ga substitute 
Al lergens: We are not an al lergy free kitchen or bar.  Cross-contamination could occur and our restaurant is unable to
guarantee that any i tem can be completely al lergen free. Our customers are encouraged to their own satisfaction, to

consider this information in l ight of their individual requirements & needs and to discuss the detai ls or your al lergy with your
server if  they require further information.

Please inform us of any al lergies or dietary requirements before ordering. 
Ful l  al lergen information is avai lable from your server.

SIDES
Skinny Fries (df)(*ga) 6 Add Truffle, Chive & Parmesan  +4 (*ga)
Soul Farm Salad, Mustard Dressing (v)(ve)(ga)(df) 6
Carrots, Ras El Hanout, Smoked Almonds, Lemon Yoghurt (v)(ga)(df) 7
Stir Fried Rainbow Chard & Fine Beans, Soy, Garlic (v)(ve)(*ga)(df) 8
 
DESSERTS
Strawberries & Raspberries, Lemon Yoghurt, Honeycomb (v)(ve)(df)(ga) 10
Chil led Tonka Bean Rice Pudding, Blueberries, Shortbread (v)(*ve)(ga)(*df) 10
Cardamon Creme Brulee, Cornish Fairing, Raspberries (v)(*gf) 10
Brit ish Cheese, Plum Chutney, Treacle & Oat Soda Bread (v) 12
Affogato, Callestick Farm Cornish Vanil la Ice Cream, Origin Espresso (v),(*ve),(ga) 8
Add a choice of Grand Marnier, Baileys or Amaretto 11

MAINS
Maple glazed squash, pearl barley ‘risottoʼ caper & raisin vinaigrette, fried curry leaves, blue cheese (*ga)(*df)(v)(*ve) 26
Venison haunch, whiskey spiked green peppercorn sauce, cavolo nero, duck fat rosti (ga)(*df) 34
1/2 or whole Fal lobster, garlic & herb butter, watercress, skinny fries 34/68
Whole Falmouth lobster thermidor, skinny fries (ga)(*df) 72
Pork belly, mashed potato, smoked bacon jam, apple cider cream, burnt leek (ga)(*df) 26
Todayʼs Market Fish, Gem Lettuce, Peas, Broad Beans, Smoked Pancetta, Roscoff Onion (*ga)(*df) £MP
Whole market fish, brown shrimp butter (ga)(*df) £Market Price

STARTERS
Mylor Scallops, garl ic & herb butter, seaweed pangrattato (ga)(*df) 14
Sticky shortrib of beef, smoked aubergine, grapefruit,  parsley & pickled shallots (ga)(df) 13.5
Goats Cheese, radicchio, pickled shallots, candied & pickled walnuts (*ga)(*df) 13
Squash and ginger soup, smoked cheddar & chive scone (*ga)(*df) (v) 12.5 
Treacle cured chalk stream trout, treacle & oat soda bread, horseradish, watercress (*ga)(*df) 16

FIRST POUR
Faldaquiri ,  Falmouth Disti l l ing Co Organic Spiced Rum, Lime 12
Blue Fin Organic Reserve Cava, Spain 125ml 10 

FOR THE TABLE
Rosemary and seaweed foccacia, ol ive oil  & balsamic (v)(ve)(df) 6
Nocella & kalamata olives, preserved lemon, thyme (v)(ve)(ga)(df) 6

OYSTERS | PORTHILLY PACIFIC
3Oysters 13 | 6 Oysters 26
Red wine, shallot mignonette( ga)(df)
Perfect pairing |  Blue Fin Organic Reserve Cava 125ml 10


	Goats Cheese, radicchio, pickled shallots, candied & pickled walnuts (*ga)(*df) 13

