
M A I N  M E N U

HOUSE BREAD
Cultured butter  6

Add French onion dip  4

GORDAL OLIVES
Lemon & oregano  5

CHEESE RIND 
CROQUETTES
Pickled walnut (V)

(2 pieces)  6

HASH BROWNS
Whipped cod’s roe, pork 

skin (2 pieces)  6

CORNISH PORK 
SALAMI

Seaweed & cider 9

S N A C K S

( V )  V E G E T A R I A N  |  ( V E )  V E G A N  |  ( G F )  G L U T E N  F R E E  |  ( A )  AVA I L A B L E  O N  R E Q U E S T
P L E A S E  I N F O R M  U S  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  N E E D S .

G L U T E N - F R E E  O P T I O N S  M AY  C O N T A I N  T R A C E S .

Dry matured for 45 days by Philip Warren - served with choice of sauce

TWICE BAKED 
SOUFFLÉ

Montgomery cheddar,
pickled onion, chicory (V)  14

PRAWN
SALAD

Marie rose sauce, gem lettuce, 
prawn toast  16

SCOTCH 
EGG

Sage & onion Lop pork, black 
garlic sauce  12

ST AUSTELL BAY 
MUSSELS ON TOAST

Garlic, parsley, 
pickled onion  14

CRISPY DUCK 
RILLETTE

Plum hoisin, asian salad, 
cashew nuts  15

CREAMY BURRATA
Crown Prince pumpkin, 
pistachio pesto (v)  13

BUFFALO FRIED 
SQUID

Ranch sauce, lime  15

MERGUEZ 
SAUSAGES

Labneh, red onion, cucumbers, 
mint zhoug  12

S T A R T E R S

DRY AGED CHEESE 
BURGER

Onion, secret sauce, pickles, 
fries  22

FRIED AUBERGINE 
PARMIGIANA

Preserved tomatoes, capers, 
garlic, rocket, aged parmesan  

24 

FISH & CHIPS
Cod, mushy peas, chips, tartare 

sauce  24

GRILLED FLAT IRON 
CHICKEN BREAST

Lemon, herb butter, gem 
lettuce, anchovies, St. Ewe egg, 

aged parmesan  24

CORNISH FISH CATCH 
OF THE DAY

30

MALAYSIAN MONKFISH 
& PRAWN CURRY
Lemon grass rice  29

M A I N S

STICKY BRAISED BEEF 
SHIN RAGU

Mafaldine, parmesan, 
oregano  14/24

CAVATELLI
Anchovy & confit chicken 

butter, chilli, pangrattato  12/20

TRUFFLE CACIO 
E PEPE

Giant rigatoni, parmesan, 
lemon (v)  10/18

CRAB & PRAWN 
BUCATINI

Tomatoes, chilli, garlic, parsley, 
lemon  18/26

P A S T A

Large cuts for two to share

T-BONE
BEEF CHOP
PER 100G 1 1

FILLET 7OZ   38
SIRLOIN 6OZ/12OZ  25/48

RIBEYE 10OZ  37

JERK TAMWORTH 
PORK CHOP

Burnt apple ketchup, crispy 
crackling  27

LAMB 
CUTLETS

Mint chutney, pickled onion 
mint salad   32

T H E  G R I L L

ADD ONS

Shawarma prawns  14   |   Half lobster garlic butter  29   |   Bone marrow parsley crumb  5   |   Roast foie gras  14   |   Grated truffle  5

Skin on fries  6  |  Confit garlic mash  6  |  Dauphinoise  5  |  Beef fat & thyme roasted potatoes  6  |  Truffle fries aged Parmesan  8
Broccoli Anchoïade sauce  8  |  Green salad vinaigrette  6  |  Creamed spinach leeks & cheese  7

Fried St. Ewe egg  3  - Add Truffle  5  |  Garlic mushrooms  7

SAUCES  4

Beef fat béarnaise   |   Classic peppercorn   |   Bone marrow gravy   |   Blue cheese & red onion butter   |   Lobster béarnaise   |   Cafe de Paris

P O T A T O E S  &  S I D E S



D R I N K S

HAWKSTONE IPA HAWKSTONE LAGERGUINNESS INCH’S CIDERBIRRA MORETTI
SALE DI MARE

D R A U G H T

ALL 7.50

CORNISH ORCHARDS CHERRY 
& BLACKBERRY CIDER 5.90

DOOM BAR 
AMBER ALE  5.80 

LUCKY SAINT 
ALCOHOL-FREE 4.80 

B O T T L E D

COCA-COLA
DIET COKE  3.60

GINGER BEER  3.80LEMONADE  3.60 APPLETISE  3.80SPARKLING 
ORANGE  3.80

S O F T S

FEVER-TREE 
INDIAN TONIC / LIGHT TONIC / MEDITERRANEAN  3.60

  
GRAPEFRUIT 

SODA
3.80

PEACH 
ICE TEA

3.80

STRAWBERRY, BASIL 
& CUCUMBER

6.50

ORANGE JUICE 
APPLE JUICE

3.80

DRAGON FRUIT & 
MANGO COOLER

6.50

CINZIA BERGAGLIO GAVI 
DI TASSAROLO 'LA 

FORNACE'  
Fresh, floral with almond and apple   

1 1 .50/49

ZAGARUS 
VERMENTINO

Zesty, pic-poul Mediterranean 

white  7.50/29

ORGANIC PINOT 
GRIGIO

Light and crisp with pear and 
citrus  8 .50/35

OVERLAND 
CHARDONNAY 

Soft, easy drinking Chardonnay with 
ripe peach  7/27

SANCERRE
Elegant Loire Sauvignon with 

mineral freshness  14/60

TEIXADAL ALBARIÑO
Aromatic Spanish white with 

peach and citrus  8/32

SAUVIGNON BLANC
Marlborough vibrant tropical fruit 

and gooseberry  9/38

W H I T E

POL ROGER BRUT 
CLASSIC

CHAMPAGNE 
With brioche and citrus 

depth  85

CAMEL VALLEY 
CORNISH BRUT 
Sparkling with crisp 

orchard fruit  70

SEA CHANGE 
0% Sparkling alcohol free 
sparkling with bright citrus 

notes  5/27

JAFFELIN CRÉMANT 
ELEGANT 

Burgundy sparkling with 
fine bubbles  7.50/38

SAN ANTONIO 
PROSECCO 

Fresh Italian sparkling with 
apple and citrus  6/29

S P A R K L I N G

ORGANIC MALBEC
Velvety Malbec with blackberry 

and cocoa  8 .50/35

MICHEL CHAPOUTIER 
CÔTES DU RHÔNE

Intense red and black fruit 
flavors  1 1/46

RIOJA CRIANZA 
Classic Rioja with red fruit and 

gentle spice  8 .50/36

OVERLAND SHIRAZ 
Smooth Australian red with 

dark berry fruits  7/27

CHOCOLATE 
BLOCK

Full-bodied blend with sumptuous 
of dark fruit  14/60

BARBERA 
APPASSIMENTO 

Deep Italian red with dried 
cherry richness  9/38

MARLBOROUGH 
PINOT NOIR

Silky Pinot with cherry and 
subtle spice  1 1/47

R E D

MINI M 
ROSÉ 

Fresh Provence rosé with delicate red 
berries  8/33

AIX PROVENCE 
ROSÉ 

Premium Provence rosé with 
peach and citrus  1 1/45

AMORANZA 
GARNACHA ROSÉ 

The vibrant colour is matched by 
the fresh, juicy fruitiness  7/27

R O S E

H O T  D R I N K S

Espresso  3   |   Americano  3.40   |   Flat White  3.60   |   Latte  3.70   |   Cappuccino  3.70
English Breakfast Tea  3   |   Earl Grey Tea  3   |   Mint Tea  3


