Cornish mussels in local cider (GF)
Retallack chipolata, honey, wholegrain, apple
Cornish bread, olives, dipping oil

(V)

Halloumi fries, chimichurri (V)
Potted crab, sourdough
Ham hock, pea
Potato rosti, grilled goats’ cheese (GF, V)
Fishcakes, chilli jam (DF)
Beetroot hummus, Baker Tom’s focaccia (V, VG)
Smoked chicken croquettes, Coleman’s dressing
Shell on prawn, garlic butter (GF)
Avocado, harissa hummus, tahini yoghurt (GF, V, VG)
Field mushroom, tomato, spinach (V, VG, GF, DF)
£6 each
or a sharing platter of three for £15

If you have an allergy to certain foods please
inform a member of the team before ordering.

Day boat fish, local greens, caper and
lemon beurre noisette £14 (GF)
Beetroot, falafel burger, halloumi,
avocado, red onion, chilli jam, gem
salad, raw slaw £12 (V, VG-remove halloumi)
Mustard-basted beef burger, cider
chutney, bacon, mature cheddar, onion
rings, raw slaw £12
Half a kilo of Cornish mussels in local
cider, hunk of house bread £14 (GF)

Locally caught wood-fired fish stew,
garlic & saffron yoghurt, Baker Tom’s
focaccia £14
Wood-fired pork belly, apple, rosemary
smoked tomato, local greens, roasted
new potatoes £19 (GF)
Chicken caesar board, wood-fired
chicken, smoky bacon croutons, charred
lettuce, parmesan shavings, anchovies
£14

Locally farmed roasted butternut squash,
baby leaf spinach, beetroot, toasted nuts
& seeds £14 (GF, V, VG, DF, N)

Wood-fired shellfish platter, scallops,
crab, prawns, mussels, lizard leaf
salad, garlic butter, chilli jam,
chimichurri £26 (GF)

16oz beef Tomahawk steak, Cornish sea
salt fries, field mushroom, garden leaf
salad, garlic butter, chimichurri, chilli jam
£32

Wood-fired half lobster, Polurrian Beach
samphire, lemon garlic butter, leaf salad,
garlic & parmesan potatoes, chilli jam,
harissa yoghurt £28 (GF)

Mozzarella, garden cherry tomato, basil oil £10 (V)
Beetroot, spinach, goat’s cheese, red
onion, garlic £12 (V)
Field mushroom, truffle oil, garlic, blue
cheese, mozzarella £12 (V)
Chicken, chorizo, sriracha, mozzarella £14
Cornish smoked mackerel, rocket, wild
garlic pesto £14
Cornish ham, charred pineapple,
mozzarella £14
Fig, parma ham, mozzarella, caramalised
red onion £14
Retallack chipolata, apple, red onion,
mozzarella, rocket £16
Gluten-free bases are available for all of our pizzas. Our pizzas can
be made without cheese for anyone who is dairy-free or vegan.

Raw slaw (V, VG, GF, DF)
Garden leaf salad (V, VG, GF, DF)
Cornish sea salt fries (V, DF)
Mini wood-fired garlic bread (V)
Wood-fired vegetables, truffle oil (V, VG, GF)
Lemon & mint marinated mini courgetti (V, VG, DF, GF)
Baked new potatoes with garlic & parmesan (V, GF)
£4 each

A discretionary service charge of 10% will be
added to your bill the choice being yours to
authorize.
All prices in pounds are inclusive of VAT.

(V- Vegetarian, VG- Vegan, GF- Gluten Free, DF- Dairy Free, N- May contain nuts)
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