O Sty binfir C—

BRUNCH MENU

SERVED 11-15

SALADS & LIGHTER PLATES

CITRUS SALAD
Grapefruit, Orange, shallots, Capers, Whipped Feta

KING PRAWN WITH GREMOLATA 23.

Steamed whole king prawn with lemon mayonnaise

EGGS & BRUNCH CLASSICS

SHAKSHUKA ON SOURDOUGH 9.

Slow cooked tomatoes, pepper, haricot beans, feta and spices with
baoked eggs

BISTRO BRIOCHE BAP 12.

Bacon, sausage, hog's pudding poached egg, hollandaise, on a Baker
Tom's brioche bun

AVOCADO & POACHED EGGS ON SOURDOUGH 13.

Creamy smashed avocado on sourdough with perfectly poached eggs

MOULES FRITES 17.

St Austell bay mussels in our classic white wine sauce

PASTA DISHES

MOUNTAIN SAUSAGE PARPADELLE
Pork sausage with tomato, fennel, garlic and pappardelle pasta

CRAB & CHERRY TOMATO TAGLIATELLE 874kcal 24.

White wine, herbs and chilli

GRILLS & WARM PLATES

BISTRO BEEF BURGER 18.

With caramelized onion, camembert in a toasted brioche bun and
chips

40Z RUMP STEAK, EGGS & CHIPS

TUNA STEAK ROCKET & SALSA VERDE 29.

served with new potatoes

WHOLE PLAICE 42.

With black olive buftter and new potatoes

SET MENU

POTATO, PEA & WATERCRESS SOUP with wild garlic, serrano ham
&burrata

23.

CHICKEN SCHNITZEL with Caesar salad & soff-boiled egg
OR
AUBERGINE SCHNITZEL with romesco sauce, rocket & salsa verde

RHUBARB CRUMBLE served with vanilla ice cream

Please ask for information on allergens. | Adults need around 2000 kcal a day. | A discretionary 12.5% service charge will be added to your bill.
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