Please let a team member know if you have any dietary requirements or allergies.
A separate menu with information about dishes containing wheat and gluten is available.*

S TA RTE RS
Soup of the Day warm ciabatta and butter. Ask your server for today’s choice. (v/vgo) £6.50
Bread and Olives £4.50
Deep-Fried Squid chillies, parsley, aioli, burnt lime. £7.50
Panko Halloumi panko crumb, sour cream and chive, sweet chilli dip, mixed leaves. (v) £7.00
Deep-Fried Cornish Camembert chilli jam, crostini. £8.00
Glazed Pork Belly crackling, celeriac remoulade. £8.00

MAINS
Atlantic Cod Deep-Fried in Gem Ale Batter chips, mushy peas, Cornish seaweed salt. £13.50
Graze Cheese Burger homemade burger sauce, gem lettuce, smoked Cheddar, sliced gherkins, tomato, fries. £13.50
Chicken Salad chicken, quinoa, spinach, rocket, feta, cherry tomatoes, red onion, lemon vinaigrette. £13.50
Peri-Peri Chicken Burger Peri-peri marinated chicken, Cajun sour cream, gem lettuce, tomato, coleslaw, fries. £13.50
Beef Bourguignon smoked garlic mash, braised shallot. £16.00
Rack of Ribs fries, barbecue sauce, crispy onions, coleslaw. £17.50
Vegan Bean Burger kidney bean, rocket, salsa, Cajun ketchup, fries. (vg) £12.50
S TE A KS

All served with chips, dressed leaf salad, slow roasted vine cherry tomatoes.

8oz Sirloin a delicate flavour with a firm texture. £23.00
8oz Rib-Eye tastiest and most elegantly flavoured of steaks. £22.00
7oz Fillet the most tender steak regarded by many as the premium cut. £28.50

D E S S E RT S
Sticky Toffee Pudding butterscotch sauce,

Available from 12-5pm. Served with salad garnish and crisps.

Triple Chocolate Brownie raspberry coulis,

salad garnish, fries. £15.00

salted caramel ice cream. (v) £6.50
Cornish clotted cream. £6.00

Winter Berry Mess meringue shards, Chantilly cream,
winter fruits, chocolate sauce. £6.00

Trio of Ice Cream or Sorbet please ask for

SA N DW I CH E S A N D W R A PS
Hand-Picked White Crab lemon mayo,
Cheddar Cheese Salad Tribute ale chutney,
lettuce, tomato. (v) £8.00

Southern Fried Chicken Wrap crisp lettuce,
cheese slice, mayo. £8.50

today’s flavours. (v/vgo) £5.50

Cornish Sea Salt Chocolate Truffle Torte

spiced ginger base, clotted cream, fruit coulis. £6.00

(v) vegetarian / (vo) vegetarian option / (vg) vegan / (vgo) vegan option.
*Information about all other allergens is recorded and available upon request.
Please note we take steps to minimise the risk of cross-contamination when
preparing your food, however we do not have specific allergen-free zones in our
kitchens. If you would like further information on our preparation methods,
please ask one of our team members.
This is a recyclable, single-use menu printed on 100% recycled paper.

SIDES
Chips (vg) £3.50 / Fries (vg) £3.50 / New Potatoes (v) £3.50 /
Smoked Garlic Mash (v) £4.50 / Garden Salad with mixed
leaves, red onion, cherry tomatoes, cucumber. (vg) £3.50
Macaroni Cheese (v) £4.50
Invisible Chips - 0% Fat, 100% Hospitality £2.00**
**All proceeds raised from invisible chips sales will be donated to
Hospitality Action, which is helping people in hospitality worst
affected by the Covid crisis. Thanks for chipping in.

Visit hospitalityaction.org.uk for more details.

