
À  L A  C A R T E
S T A R T E R

Soup of  the  day ,  homemade bread and butter  (GF)                                               £8

King prawn cocktai l ,  baby gem,  cocktai l  sauce ,  
brown bread and butter  (SF)(G)                                                                        £ 12   

All  a l lergen requirements  are  avai lable  on request .  P lease  inform our  team i f  you have  any a l lerg ies .
V -  Vegetar ian ,  VG -  Vegan,  D -  Dairy ,  F  -  F i sh ,  SF -  Shel l  F i sh ,  N -  Nuts ,  S  -  Sulphites

Oak smoked sa lmon,  horseradish  cream,  
caper  berr ies ,  p ickled shal lots  (F) (D)(S)(GF)                                                      £ 13  

Crisp  Caesar  sa lad ,  parmesan,  croutons ,  anchovies ,
soft  boi led  egg ,  Caesar  dress ing  (F) (D)(G)                                                           £9            

Crispy  pork bites ,  a le  apple  chutney ,  mixed leaves  
and croutons ,  honey  mustard dress ing  (G)                                                           £9           

Fresh  loca l  musse l s ,  s t  Ive ’ s  c ider  cream,
warm baguette  (G)(D)(SF)                                                                                  £9            

Heritage  beetroot  sa lad ,  goats ’  cheese ,  candied 
walnuts ,  f r izzy  and rocket  sa lad (D)(N)                                                               £9

M A I N

Slow cooked blade  of  beef ,  horseradish  dumpling ,  
g lazed carrots  and parsnips ,  red  wine  sauce  (G)                                                            £26  

Baked herb crusted Cornish  hake ,  creamed leeks ,  
potato  terr ine ,  herb oi l  (G)(F)(D)                                                                                £24   

Roast  chicken breast ,  t ruf f le  l inguine  wi ld  
mushroom sauce ,  grated parmesan (D)(G)                                                                     £23            

Crispy  pork bel ly ,  caramel i sed hispi  cabbage ,  
creamed potato ,  c ider  sauce  (D)                                                                                   £22            

Beer  battered f i sh ,  chunky cut  chips ,  mushy peas ,  
tartare  sauce  (F) (E)(G)                                                                                                £ 18



Market  f i sh ,  seasonal  vegetables  and new potato                                                  £*         

Risotto  of  butternut  squash and peas ,  red  onion
jam,  grated parmesan cheese ,  t ruf f le  o i l  (D)(GF)                                                £ 18           

All  a l lergen requirements  are  avai lable  on request .  P lease  inform our  team i f  you have  any a l lerg ies .
V -  Vegetar ian ,  VG -  Vegan,  D -  Dairy ,  F  -  F i sh ,  SF -  Shel l  F i sh ,  N -  Nuts ,  S  -  Sulphites

The Atlant ic  cheeseburger ,  toasted br ioche  bun,  
tomato ,  baby gem,  di l l  p ickle ,  burger  re l i sh ,  French fr ies  (E)                              £ 18            

10  oz  r ib  eye  s teak ,  café  du Par i s ,  f ie ld  mushroom
and vine  tomato £32  G                                                                                     £32           

À  L A  C A R T E

Bramley  apple  and winter  berry  crumble ,  
custard (G)(D)                                                                                                  £8             

St icky  tof fee  pudding ,  honeycomb,  butterscotch sauce ,
vani l la  bean ice  cream (G)(D)(E)                                                                        £8             

Baked vani l la  cheesecake ,  meringue ,  
warm strawberry  compote  (D)(E)                                                                        £8             

Chocolate  and c lementine  torte ,  c lotted Cornish  cream,
c lementine  and pomme granite  sa l sa  (G)(D)                                                         £9            

Se lect ion of  ice  cream and sorbet  1  scoop (D)(E)                                   £2  per  scoop

D E S S E R T

House  sa lad                     £5

Chunky cut  chips             £5

Glazed carrots  
and parsnips                    £4

Seasonal  greens  
and peas                          £5

Minted new potato           £5

Beer  battered onion
rings  (G)                         £5  

Peppercorn sauce  (D)       £3    

French fr ies                     £5

Diane  sauce  (D)               £3    

S I D E S

*Price  dependent  on f i sh

Cornish  yarg  and br ie ,  mature  cheddar  cheese ,
chutney  and biscuits   (D)                                                                                  £ 12


