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

(*)  request v,  ve,  df or ga subst i tute 
Al lergens: We are not an al lergy free ki tchen or bar.  Cross-contaminat ion 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 sat isfact ion, 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 i f  they require fur ther information.

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

FIRST POUR
Bloody Mary. Tomato Juice, Vodka, Lemon, secret spice 10
Virgin Mary. Tomato Juice, Lemon, secret spice 8
Blue Fin Organic Reserve Cava, Spain 125ml 10 

BITES WHILE YOU CHOOSE
Confit  Chor izo Sausages, Chi l l i  Jam (ga)(df)  8
Smoked Cods Roe, Crudites (df)  8
Rosemary & Seaweed Focaccia,  Ol ive Oi l  & Balsamic (v)(ve)(df)  6
Nocel la & Kalamata Ol ives,  Preserved Lemon, Thyme (v)(ve)(ga)(df)  6

OYSTERS |  PORTHILLY PACIFIC OR FALMOUTH NATIVE
3 Oysters 13 |  6 Oysters 26
Red wine, shal lot  mignonette( ga)(df)
Perfect pair ing |  Blue Fin Organic Reserve Cava 125ml 10

ROAST
Topside of beef,  hot horseradish 24
Slow cooked lamb shoulder,  mint sauce 22
Rol led & stuffed Pork bel ly,  sausage & sage stuff ing, apple sauce 20
Roscoff onion tar t  tat in (v) 20
Roasted hispi  cabbage dressed with caper and raisin vinegarette (ve) 18
 Each served with roast potatoes, carrot,  parsnip,  Yorkshire pudding, cavolo nero, proper gravy

FISH
Roasted cod, warm seaweed sauce, hispi  cabbage, mussels 32
Market Fish & Shel lf ish Creamy Mash Potato Top Pie (ga) 26

SIDES
Fi l led Yorkshire;  s low cooked shortr ib of beef ragu & mashed potato 10 
Roasted caul if lower & leek cheese for two (v) 14
Extra yorkie 1 .5
Extra roast ies 6 
Extra sauces & gravy 2

DESSERTS
Classic t i ramisu, Pedro Ximenez, chocolate sorbet 10
Apple & blackberry nut & oat crumble,  tonka bean custard 10
Spiced poached pear,  pear sorbet,  caramel ised dark chocolate,  honeycomb 10 
Cardamon crème brûlée, Cornish fair ing, raspberr ies (v)(*gf) 10
Br i t ish cheese, plum & apple chutney, treacle & oat soda bread (v) 12
Affogato, Cal lest ick Farm Cornish vani l la ice cream, Or igin espresso (v),(*ve),(ga) 8
 Add a choice of Grand Marnier,  Bai leys or Amaretto 11

SUNDAY ROAST


	Cardamon crème brûlée, Cornish fairing, raspberries (v)(*gf) 10

