
 

 

 “ I  l o v e  s t a r t i n g  d i n n e r  w i t h  a  f e w  p l a t e s  f o r  e v e r y o n e  t o  s h a r e . ”  

 
 

 

A P P E T I S E R S  Coombshead sourdough, salted butter and Kalamata olives   1058kcal 

Serrano Ham Croquetas 697kcal 

Halloumi saganaki with honey, black sesame, and oregano   623kcal 

Whipped Smoked Cod Roe with sourdough 575kcal 

Crab and Saffron Croquetas   620kcal 
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S T A R T E R S  Shallot tart tatin with whipped feta 627kcal 

Citrus salad with grapefruit, orange, shallots, capers and whipped feta   279kcal 

Tuna carpacchio with mustard dressing, tomato concasse, capers   574kcal 

Zuppa Di Cozze E Arselle – stew of mussels with chargrilled sourdough 620kcal 

Moules Mariniere – St Austell Bay Mussels 654kcal 

Scallops with hazelnut butter   377kcal 

Atlantic King Prawn with gremolata and aioli   389kcal 
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23.5 

 

M A I N S  

 

Aubergine Schnitzel with romesco sauce, rocket and salsa Verde   729kcal 

Crab tagliatelle with cherry tomato, chilli and garlic   874kcal 

Chicken Schnitzel Caesar salad with a soft-boiled egg   741kcal 

Tuna steak with Salsa Verde and rocket   964kcal 

Roasted Haddock piperade with tomato, roasted red pepper and a lemon sabayon 921kcal 

8oz Sirloin steak with a cherry tomato, shallot and basil salad, and thin cut chips   1296kcal 

8oz Ribeye Steak with a cherry tomato, shallot and basil salad, and thin cut chips   1270kcal 

Whole plaice, black olive butter, crispy basil and new potatoes   878kcal 

Monkfish tail with crushed new potatoes, watercress, olive oil and balsamic vinegar   741kcal 

Whole Grilled Lobster with fines herbs butter, mixed leaf salad and thin cut chips 1056kcal 
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  S I D E S  &  

S A U C E S  

Mixed leaf salad   212kcal 

Kale with confit shallot 284kcal 

Chips   479kcal  

Buttered new potatoes with mint and parsley   380kcal        

Broccoli with Salsa Verde 256kcal 

Peppercorn sauce   291kcal 

Bearnaise sauce 
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S E T  M E N U  

1 2 - 1 4 . 4 5  

1 7 - 1 8 . 3 0  

 

Moules Mariniere – St Austell Bay Mussels 654kcal 

Mountain sausage parpadelle, pork sausage with tomato, fennel and garlic, pasta   878kcal 

Sticky toffee pudding with clotted cream   984kcal  

 

 

23.95 


