LUNCH MENU

CRISPY DUCK
RILLETTE

Plum hoisin, asian salad,
cashew nuts 15

MERGUEZ SAUSAGES

Labneh, red onion,
cucumbers, mint zhoug 12

ST AUSTELL BAY
MUSSELS

On toast, garlic, parsley,
pickled onion 14

SMALL PLATES

SCOTCH
EGG

Sage & onion Lop pork,
black garlic sauce 12

BUFFALO FRIED
SQUID

Ranch sauce, lime 15

SANDWICHES

ROAST PEPPER
FOCACCIA SANDWICH

Stracciatella, green olives, rocket,
tomato, pistachio pesto 12

PRAWN
SALAD

Marie rose sauce, gem
lettuce, prawn toast 16

TWICE BAKED
SOUFFLE

Montgomery cheddar,
pickled onion, chicory (v) 14

CREAMY BURRATA

Crown prince pumpkin,
pistachio pesto (v) 13

ROAST PORK
SANDWICH

Celeriac, apple & onion slaw,
land cress lettuce 14

FISH FINGER
SANDWICH

Dill mustard, lettuce, pickled
cucumber, parmesan 18

PASTA

CRAB & PRAWN
BUCATINI
Tomatoes, chilli, garlic, parsley,
lemon 18/26

CROQUE
MONSIEUR

Glazed ham, aged cheddar,
cheese sauce, toasted bread 12

TRUFFLE CACIO
E PEPE
Giant rigatoni, parmesan,
lemon (v) 10/18

CAVATELLI

Anchovy & confit chicken
butter, chilli, pangrattato 12/20

GRILLED FLAT IRON
CHICKEN BREAST
Lemon, herb butter, gem

lettuce, anchovies, St. Ewe egg,
aged parmesan 24

STICKY BRAISED BEEF
SHIN RAGU
Mafaldine, parmesan,
oregano 14/24

MAITNS

FISH & CHIPS

Cod, mushy peas, chips, tartare
sauce 24

FRIED AUBERGINE
PARMIGIANA

Preserved tomatoes, capers,
garlic, rocket, aged parmesan

24
MALAYSIAN MONKFISH CORNISH FISH CATCH
& PRAWN CURRY OF THE DAY
Lemongrass rice 29 30

DRY AGED CHEESE
BURGER

Onion, secret sauce, pickles,
fries 22

POTATOES & SIDES

Skin on fries 6 | Confit garlic mash 6 | Dauphinoise 5 | Beef fat & thyme roasted potatoes 6 | Truffle fries aged Parmesan 8

Broccoli Ancolade sauce 8 | Green salad vinaigrette 6 | Creamed spinach leeks & cheese 7

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

(V) VEGETARIAN | (VE) VEGAN | (GF) GLUTEN FREE | (A) AVAILABLE ON REQUEST

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY NEEDS.
GLUTEN-FREE OPTIONS MAY CONTAIN TRACES.
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