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S A M P L E  M E N U
Welcome to The Basset  Arms in  the hear t  of  his tor ic  Portreath,  where our  gastro dining experience celebrates  the f inest  local  Cornish 
produce (where we can)  -  craf ted into seasonal  dishes  that  blend classic  f lavours  with a  modern twist .

Please tel l  us  i f  you have any al lergies  or other dietary requirements
* -  Is /Can Be Gluten Free	 V  -  Is /Can Be Vegan

Chicken Or Butternut Tikka Masala, Mushroom Rice, Dips & Bread £19.5 V

Lamb’s Liver & Bacon, Crushed Potatoes, Roasted Onions £19

Pork Belly Porchetta, Nduja, Provençal, Basil Oil £22

Battered Hake, Duchy Fries, Mushy Peas, Lemon £21

Buttermilk-Fried Chicken, Fries, Hot Sauce £19

Black Bean Burger, Jalapeño, Avocado, Salsa £19 V

Fillet Of Prime White Fish, Pommes Dauphine, Summer Salad £24

Lasagne, Crusty Garlic Baguette £18

Beef Patty, Cheese Fondue, Bacon, Marmalade, Home Cooked Chips £19

D-Cut Gammon Steak £18

250g Sirloin Steak £32

Stuffed Corn Fed Chicken Supreme £19

Stargazy Pie, Green Beans, Crusty Baguette £19

Beef & Ale Pie, Mash, Onion Gravy £19

West Coast Mussels, Chardonnay, Cream & Garlic £13

Devilled Kidneys, Bruschetta, Balsamic £11

Indian Pancake, Potato, Spinach £10

Coronation Chicken Skewers, Cabbage Salad £12 

Creamy Garlic Mushrooms, Focaccia Bread £10

Chicken Liver Parfait, Onion, Crispbread £12

Scotch Egg, Spiced Ketchup, Micro Herbs £12

Chilli King Prawns, Butter Emulsion, Flatbread £14 

Squash Gnudi, Burnt Butter, Dried Sage £11 V

Syrup Sponge Pudding, Custard £10

Chocolate Bread & Butter Pudding, Orange Ice Cream £10

Treacle Tart, Vanilla Cream £10

Lemon Tart, Vanilla Mascarpone £10

Selection Of Ice Creams £10

Banoffee Sundae £10

BBQ Cabbage, Crispy Onions £5.5

Smashed, Roasted New Potatoes £5.5

Triple Cooked Duchy Fries, Garlic Mayonnaise £5.5

Cauliflower Blue Cheese £5.5

Green Beans, Tenderstem Broccoli, Greens, Nutmeg Butter £5.5

Mac & Cheese £5.5 *
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Chicken Goujons,  Chips ,  Baked Beans £9

Fish Fingers ,  Chips ,  Baked Beans  £9 *

Lasagne,  Garl ic  Bread £9

Sausage,  Mash,  Beans £9

Mac & Cheese,  Garl ic  Bread  £9 *

Chicken Veronique,  Breast  Of Chicken,  Grapes,  Celery 
Chardonnay,  Apple £16.5

Chinese Beef  & Noodle,  Chi l l i ,  Spring Onion £17.5 

Classic  Caeser  £14.5  With Chicken £18.5

Banoffee Sundae £6

Syrup Sponge Pudding £6

Duo Ice Cream £6

Pork Scratchings £6

Potted Shrimp, Mace Butter £8

Buttermilk Fried Chicken Wings £8

Spiced Mince On Toast £8

Roast Chicken & Smoked Ham Croque Madame £15

Chicken Tikka Mayonnaise £15 *

Cornish Crab, Brown Crab Aioli, Baby Gem £15 *

Warm Roasted Vegetables, Herb Pesto £13 * V

S A N D W I C H E S  ( S e r v e d  M o n d a y  -  S a t u r d a y  1 2  n o o n  -  3  p m ) B A R  S N A C K S  ( S e r v e d  A l l  D a y )

Basset Sharing Trifle £25

TA B L E  S H A R I N G  D E S S E R T  ( S E R V E S  4 )


