
SNACKS & STARTERS 

P IZZAS -  6-9pm THURS-SUN

BURGERS

MAINS

Marinated olives 
6 (VG, GF, DF)

Sourdough bread selection, garlic butter 
6.5 (V, VGA, DFA)

Shell on king prawns, lemon 
& garlic butter, chilli 
12.5 (GF, DFA)

MACKEREL mozzarella, tomato, smoked mackerel,
chilli, roasted red peppers
 

18.5 (DFA, GFA)

FLAMING LIZARD mozzarella, tomato, pepperoni,
chorizo, red onion, chilli, jalapenos
 

19 (GFA, DFA)

Crispy chipotle butternut burger, 
goats’ cheese, balsamic glaze, 
sundried tomato pesto, rocket & chips
19.5(V, VGA)

CHICKEN mozzarella, tomato, cajun chicken,
chorizo, spring onions
 

18.5 (DFA, GFA)

MARGHERITA mozzarella, basil, cherry tomatoes
 

16 (V, VGA, GFA, DFA)

Beef burger, Monterey Jack, streaky bacon,
hickory pulled pork, bacon relish, rocket & chips
20 (GFA, DFA) 

BUTTERNUT mozzarella, tomato, roasted
butternut, red onion, chilli, hot honey
 

16 (DFA, GFA, VGA)

Crab & salmon burger, pickled red cabbage, 
sweet chilli mayonnaise, rocket & chips
 

22 (GFA)

Polurrian pie, selection of vegetables
20.5 (PAS)

Mussels of the day, toasted sourdough
12.5/22.5 (PAS)

Flat iron steak, mushrooms, chips, 
grilled tomato, peppercorn sauce
28.5 (GFA, DFA)

Fish of the day, dill crushed potatoes,
samphire, lobster bisque cream sauce
26.5 (GF, DFA)

Spiced carrot & parsnip tarte tatin, crumbled
feta, sauteed new potatoes, rocket, truffle
honey
19.5 (V)

Sharp’s Doombar battered fish & chips, 
crushed peas, tartare sauce, curry sauce, lemon
 

22 (DFA)

V Vegetarian, VG Vegan, VGA Vegan option available, GF Gluten free,
GFA Gluten free available, DF Dairy free, DFA Dairy free available, 
PAS please ask server

Our kitchen is not allergen free. If you are concerned about any food 
allergies or intolerances, please speak to a member of the team, 
who will be delighted to assist.

All prices are inclusive of VAT at the time of service. A discretionary
gratuity of 10% is added to the total bill and divided fairly between the
staff and independently from the business

12PM–9PM

Breaded chicken breast, celeriac remoulade, 
chips & salad
24.5

Polurrian ploughman’s, cheese selection,
sausage roll, ham, ale chutney, pickles,
sourdough, butter
18.5 (GFA)

Polurrian nourish bowl, cajun spiced chickpeas,
hummus, avocado, crumbled feta, sweet potato
fritters, pickled red cabbage, rocket, balsamic
glaze, pitta bread
 

19.5 (V, VGA, GFA, DFA)

Soup of the day, toasted sourdough
 9.5 (PAS)

Pork & sage terrine, apple puree, 
pickled red cabbage, toasted sourdough 
9.5

Pan seared scallops, garlic butter 

Smoked cheese arancini, sundried tomato
pesto, parmesan 
9.5 (V)

Three –14 | Five –21.5 (GF, DFA)

APÉRIT IFS

Pentire 0% Coastal Spritz & Navas tonic 
10

Grapefruit Spritz; Connie Glaze grapefruit
liqueur, prosecco & soda 
10

Yuzu Sour; Yuzu sake, gin, marmalade, lime
12

Traditional Bloody Mary
11



 Egg mayonnaise & rocket
 

Vegan club, tomato chutney, 
sweet potato & spinach fritter
 

14.5 (V, VG, DF, GFA)

Croque Monsieur, ham, Dijon
& Cornish cheddar 

Club sandwich, chicken, bacon,
tomato, lettuce, mayonnaise

 

Croque Madame, ham, Dijon,
Cornish cheddar, fried egg on top
 
15.5

Smoked salmon, dill cream cheese
 
14.5 (GFA, DFA)

Onion rings
6

Rocket, truffle &
parmesan salad 

6 

Rosemary, truffle
& parmesan
chips
 

8.5 (V, GFA)

New potatoes, 
garlic butter
 

6 (V, VGA, GF)
Chips 

6 

Loose leaf mint tea
4.3

Silco Limoncello over ice 
7.5

Espresso Martini; Vanilla vodka,
coffee liqueur, espresso
12

Old Fashioned; Bulleit Bourbon,
demerara sugar, angostura bitters
orange peel 
11

Tiramisu, espresso
 

Vanilla crème brûlée, shortbread

Dark chocolate fondant, 
blueberry compote, 
vanilla ice cream
 

11.50 (V, GF)
Three scoops of Roskilly’s 
ice cream or sorbet, 
served with shortbread
 

8.5 (PAS, V, GFA)
The Greet cheese selection, 
artisan wafers, quince paste, 
spiced poached pear, 
ale chutney
 

13.5 (GFA, V)
Chocolate sundae, chocolate ice cream,
raspberry puree, Chantilly

9

Strawberry sundae, strawberry ice cream,
strawberry compote, Chantilly
 

9.5 (V, GF)
Vanilla sundae, vanilla ice cream,
blueberry compote, Chantilly 
9.5(V,GF)

Soup of the day with
toasted focaccia
(PAS)

Chocolate Brownie
with vanilla ice cream
2 scoops of Roskilly’s
ice cream or sorbet
(PAS)

Beef burger & chips, salad
(GFA, DFA)
Tomato pasta with cheese
(V, GFA, DFA)
Pesto pasta with cheese

 

Pasta meatballs with cheese
(DFA, GFA)
Chicken goujons & chips,
beans or peas

Sausage & chips, 
beans or peas
(DF)
Fish & chips, beans or peas
(DF)

Crudites served with hummus
 

14

(GFA)

10

(GF, VG)

(V, GFA)

.5 (GFA)

12.5 (V, GFA, DFA)

(V, VG, DF)

(V, VG, GFA, DF)

.5 (V)

.5 (V, GF)

SANDWICHES -  12-5PM 
Served with chips and rocket salad

SIDE DISHES

DIGESTIF

DESSERTS

CHILDREN’S MENU
STARTERS 5 EACH

15.5 (DFA, GFA)

(V, VGA, GF, DFA)

MAINS 9 EACH

DESSERTS 4.5 EACH

V Vegetarian, VG Vegan, VGA Vegan option available, GF Gluten free, GFA Gluten free available, DF Dairy free, DFA Dairy
free available, PAS please ask server

Our kitchen is not allergen free. If you are concerned about any food allergies or intolerances, please speak to a member of the team,
who will be delighted to assist.

All prices are inclusive of VAT at the time of service. A discretionary gratuity of 10% is added to the total bill and divided fairly
between the staff and independently from the business


	SANDWICHES - 12-5PM
	Served with chips and rocket salad
	Club sandwich, chicken, bacon, tomato, lettuce, mayonnaise
	15.5 (DFA, GFA)

	Croque Monsieur, ham, Dijon & Cornish cheddar
	.5 (GFA)

	Croque Madame, ham, Dijon, Cornish cheddar, fried egg on top
	(GFA)

	Vegan club, tomato chutney,
	sweet potato & spinach fritter
	14.5 (V, VG, DF, GFA)

	Egg mayonnaise & rocket
	12.5 (V, GFA, DFA)

	Smoked salmon, dill cream cheese
	14.5 (GFA, DFA)



	SIDE DISHES
	Onion rings
	(V, VG, DF)

	Rosemary, truffle & parmesan
	chips
	8.5 (V, GFA)

	New potatoes,
	garlic butter
	6 (V, VGA, GF)

	Chips
	(V, VG, GFA, DF)

	Rocket, truffle &
	parmesan salad
	(V, VGA, GF, DFA)


	DIGESTIF
	Loose leaf mint tea
	Silco Limoncello over ice
	Old Fashioned; Bulleit Bourbon, demerara sugar, angostura bitters orange peel
	Espresso Martini; Vanilla vodka, coffee liqueur, espresso

	DESSERTS
	Tiramisu, espresso
	.5 (V)

	Vanilla crème brûlée, shortbread
	Dark chocolate fondant,
	blueberry compote,
	vanilla ice cream
	11.50 (V, GF)

	Three scoops of Roskilly’s
	ice cream or sorbet,
	served with shortbread
	8.5 (PAS, V, GFA)

	The Greet cheese selection,
	artisan wafers, quince paste,
	spiced poached pear,
	ale chutney
	13.5 (GFA, V)

	Chocolate sundae, chocolate ice cream, raspberry puree, Chantilly
	.5 (V, GF)

	Strawberry sundae, strawberry ice cream,
	strawberry compote, Chantilly
	9.5 (V, GF)

	Vanilla sundae, vanilla ice cream, blueberry compote, Chantilly
	9.5(V,GF)


	CHILDREN’S MENU
	STARTERS 5 EACH
	Soup of the day with toasted focaccia
	(PAS)

	Crudites served with hummus
	(GF, VG)


	MAINS 9 EACH
	Beef burger & chips, salad
	(GFA, DFA)

	Tomato pasta with cheese
	(V, GFA, DFA)

	Pesto pasta with cheese
	(V, GFA)

	Sausage & chips,
	beans or peas
	(DF)

	Fish & chips, beans or peas
	(DF)

	Pasta meatballs with cheese
	(DFA, GFA)

	Chicken goujons & chips, beans or peas

	DESSERTS 4.5 EACH
	Chocolate Brownie with vanilla ice cream 2 scoops of Roskilly’s ice cream or sorbet
	(PAS)




