THATCHERS GOLD (4.8%) 3.00 | 6.00

ARCTIC SKY IPA (4.3%) 3.50 | 7.00

GUINNESS (4.1%) 3.30 | 6.60

KOREV (4.8%) 3.25 | 6.50

HEALEYS CORNISH RATTLER (5.5%) 3.25 | 6.50
BEAVERTOWN NECK OIL (4.3%) 3.40 | 6.80
KRONENBOURG 1664 BLANC (5%) 3.45 | 6.90

ESTRELLA DAMM (4.6%) 350 | 7.00

LUCKY SAINT (0.5%) 3.15 | 6.30

TRIBUTE CORNISH PALE ALE
A magnificent example of a bronze-coloured English bitter, with a
rich aroma of biscuity malt and tart citrus fruit. (4.2%) 2.75 | 5.50

PROPER JOB CORNISH INDIA PALE ALE Strong golden
ale with a crisp bitter finish; perfect for pairing with full-flavoured
dishes. (4.5%)2.90 | 5.80

BOXER BEER PALE ALE
Amber ale with mandarin orange flavours balanced by Comish

| Gold biscuit notes. (4.0%) 2.75 | 5.50

PROPER JOB IPA (0.5%) 5.75
PERONI (4.2%) 5.25

CORONA (4.2%) 5.25

LANHERNE CONVENT CRAFT CIDER Ed Stein’s locally made dry
sparkling cider (6.25%) 750ml bottle 12.00

THATCHERS
Rose| Haze| Katy | Juicy Apple | Blood Orange | Rascal (VARIED %)
6.75

CRABBIES GINGER BEER (4%) 6.25
HEINEKEN 0.0 (0.05%) 5.25
THATCHERS ZERO (0%) 6.25

CHALKY’S BITE (6.8%) 5.75

This is Sharp’s Brewery’s most decorated beer, with various World Beer
Awards to its name. It was created in 2007 to celebrate Stein’s famously
feisty dog, Chalky, and is brewed just across the water from Padstow, in

Rock. Hints of fennel in the recipe make it a perfect match for seafood and

spicy dishes.

‘We have all the usual soft drinks, family favourites and more:
LUSCOMBE GINGER BEER  3.50
BELVOIR SPARKLING ELDERFLOWER PRESSE 3.50

FROBISHER'’S FRUIT JUICES
Apple | Orange | Pineapple | Cranberry 3.50
FROBISHER'’S FRUIT FUSIONS

Passion Fruit & Orange | Apple & Mango
Apple & Raspberry  3.50

APPLETISER  3.75

PIMMS & LEMONADE 8

CORNISH NEGRONI
Steins Gin. Knightor Comish Vermouth Rosso and Campari 9.95

APEROL SPRITZ
Aperol, Prosecco, and Soda  10.50

KERNOW SPICED MOJITO

A simple take on the traditional mojito, Twin fin Comish rum, Lime, soda and

mint 10.50

HUGO SPRITZ
Connie Glaze elderflower vodka, soda water, fresh mint and lime 10.50

LEMON SHERBET SPRITZ

Connie Glaze lemon sherbet vodka, soda water, lemon and fresh thyme 10.50

PALOMA SPRITZ
Connie Glaze pink grapefruit vodka, soda water grapefruit and fresh
rosemary 10.50

KERNOW COLADA,
Twin Fin coconut and lychee rum, Pineapple mix 10.50

ESPRESSO MARTINI

Comish Vodka, Coffee liqueur, origin coffee, Shaken to a creamy delicate

exquisite taste 10.95

RICK STEIN COLLINS
Our own Stein’s Gin, with Pineapple, Star anise bitters,
Bitter Lemon and Soda  12.00

KIR ROYALE

Rick’s Blanc de Blancs Champagne with a touch of Créme de Cassis  15.50

All5.25
CORNISHDRY | BLACKBERRY
RHUBARB & RASPBERRY

PINK GRAPEFRUIT & ELDERFLOWER BLOOD ORANGE
PINK LEMON, GRAPEFRUIT & PEPPER CORN

RICK STEIN GIN

“T worked with Tarquin to craft a gin using Cornish coastal botanicals.
Chamomile adds citrus and tropical notes, fennel a hint of aniseed -
resulting in a uniquely Cornish, delicious gin.” - Charlie Stein 5.50

PROSECCO BOTTER, ITALY NV
ghass 7.30 | botde 38.00

RICK STEIN’S BLANC DE BLANCS CHAMPAGNE, FRANCE NV

glass 14.00 | half bottle 35.00 | botte 70.00

CAMEL VALLEY, ROSE BRUT, CORNWALL
glass 14.00 | bottle 73.00

GUSBOURNE ROSE BRUT, KENT, ENGLAND
bottle 84.00

Please ask for information on allergens.

/



CHENIN VIOGNIER, PERCHERON, SOUTH AFRICA 2024
medium glass 7.30 | large glass 10.00 | carafe 19.30 | bottle 27.00

CHARDONNAY, AVOIR LA PECHE FRANCE 2024
medium glass 8.60 | large glass 11.90 | carafe 22.90 | botte 32.00

PINOT GRIGIO, MIOPASSO, SICILY, ITALY 2024
medium glass 8.90 | large glass 12.20 | carafe 23.60 | botte 33.00

‘WALT RIESLING, PHALZ, GERMANY 2022
medium glass 9.50 | large glass 13.00 | carafe 25.00 | botte 35.00

SAUVIGNON BLANC, CHATEAU BAUDUC, FRANCE 2024
medium glass 9.60 | large glass 13.30 | carafe 25.70 | botte 36.00

SAUVIGNON BLANC, CROSSINGS, NEW ZEALAND 2023
medium glass 10.80 | large glass 14.80 | carafe 28.60 | bottle 40.00

ASSYRTIKO.MODERN ALEGORIE, GREECE 2023
medium glass 10.80 | large glass 14.80 | carafe 28.60 | bottle 40.00

VERDEJO, RICK’S SPANISH WHITE, RUEDA, SPAIN 2024
medium glass 10.00 | large glass 13.70 | carafe 26.40 | bottle 37.00

CHABLIS, ALAIN GEOFFROY, BURGUNDY, FRANCE 2023
medium glass 12.40 | large glass 17.00 | carafe 32.90 | bottle 46.00

RICK’S WHITE BURGUNDY, FRANCE 2022
medium glass 15.10 | large glass 20.70 | carafe 40.00 | bottle 56.00

LE TUFFEAU, FONCALIEU, LANGUEDOC, FRANCE 2024
medium glass 8.40 | large glass 11.50 | carafe 22.10 | botte 31.00

BORDEAUX ROSE, CHATEAU BAUDUC, FRANCE 2023
medium glass 8.40 | large glass 11.50 | carafe 22.10 | botte 31.00

PIERRE DE TAILLE, PROVENCE, FRANCE 2024
medium glass 10.50 | large glass 14.40 | carafe 27.90 | bottle 39.00

SANGIOVESE, VITA, ITALY
medium glass 7.60 | large glass 10.40 | carafe 20.00 | botte 28.00

MERLOT, CAB SAV, WHISTLE BLOWER, CHILE 2024
medium glass 8.40 | large glass 11.50 | carafe 22.10 | botte 31.00

PINOT NOIR, WALT, PHALZ, GERMANY 2022
medium glass 10.80 | large glass 14.80| carafe 28.60 | bottle 40.00

SHIRAZ, DE BORTOLI, RIVERINA, AUSTRALIA 2023
medium glass 10.00 | large glass 13.70 | carafe 26.40 | bottle 37.00

GARNACHA, RICK’S SPANISH RED, CAMPO DE BORJA,
SPAIN 2022
medium glass 9.70 | large glass 13.30 | carafe 25.70 | bottle 36.00

MALBEC, TRUENO ESTATE, MENDOZA, AR GENTINA 2022
medium glass 11.10 | large glass 15.20 | carafe 29.30 | bottle 41.00

RIOJA, ERMITA DE SAN FELICES CRIANZA, SPAIN 2021
medium glass 12.20 | large glass 16.70 | carafe 32.10 | bottle 45.00

STEIN’S BORDEAUX, FRANCE 2018
medium glass 11.40 | large glass 15.60 | carafe 30.00 | bottle 42.00

CABERNET SAUVIGNON, HAHN FAMILY ESTATE,
MONTEREY, CALIFORNIA, USA 2022
bottle 42.00

SAINT JOSEPH, COLOMBO & FILLE, RHONE, FRANCE 2019
bottle 70.00

Please ask for information on allergens.



