
To Start

House Marinated Olives (VG) � 3.75

Homemade Foccacia (V) � 5.5
Balsamic, Olive Oil

Starters

English Burrata (V)� 9.5
Heirloom Tomatoes, Basil Oil, Pine Nut Crumb

Smoked Mackerel Mousse� 9
Horseradish, Pickled Cucumber, Crusty Bread

Blythburg Confit Pork Belly Bites� 8.5
Caramelised Apple & Thyme Puree

Loch Duarte House Cured Salmon Gravadlax� 9
Sourdough, Dill & Lemon Dressing

Pressed Lamb Shoulder� 10.5
Devilled Shallots, Salsa Verde

Truffled Honey Baked Camembert (V)� 12.5
Onion Marmalade, Crusty Bread

Sides

Market Greens � 6.5

Heritage Tomatoes, Salsa Verde, Pine Nuts � 6

Mini Caesar � 6

Koffman Fries / Fat Chips� 4.5

Coleslaw� 4

Baked Potatoes Served with Side Salad

Prawn Marie Rose (GF)� 11

Cheddar Cheese (GF)� 9

Cheddar Cheese & Bacon (GF)� 10.5

Tuna (GF)� 10

Mains

Beer Battered Catch of the Day � 19.5
Tartare, Chips, Mushy Peas or Garden Peas   
Add Curry Sauce 1.5

Sausage & Creamy Mash� 17
Lyonnaise Onions, Jus

Smoked Gammon Steak� 19
Grilled Pineapple, Chips, Two Hens Eggs 

Classic Local Beef Burger 6oz� 16.5
Streaky Bacon, Burger Sauce, Pickle, Fries, Slaw

Add 6oz Pattie 3.50

Vegan Burger (VG) � 16.5
Vegan Cheddar, Burger Sauce, Pickle, Fries, Slaw

Cornish Fish Burger� 18
Battered Cod Fillet, Baby Gem, Pickled Cucumber, Fennel &  
Dill Raw Slaw

Asian Style Crispy Beef Salad (N) � 19
Shredded Crispy Sirloin Steak, Pickled Carrots, Spring Onions, 
Sesame, Peanut Crumb, Coriander, Soy Dressing

Chicken Caesar Salad� 18
Little Gem, Rosemary Sea Salt Croute, Aged Grana Padano,  
Soft Boiled Hens Eggs, Bacon Crumbs, Caesar Dressing

Beef Cheek Bourginion Pie� 21
Creamy Mash, Market Greens, Jus

Chicken & Chorizo Penne Pasta� 21
Cherry Tomatoes, Spinach, Micro Basil

Gnocchi (V VG without parmesan) � 21
Celeriac Puree, Roasted Squash, Tenderstem Broccoli,  
Pine Nuts, Crispy Sage, Parmesan

30 Day Aged Sirloin Steak � 26
Roasted Balsamic Roscoff Onion, Cherry Vine Tomatoes, 
Homemade Compound Butter, Chips or Fries
Add  Peppercorn  1.5  or  Bordelaise Sauce  1.5

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who will be delighted to assist.

(V) Vegetarian    (GF) Gluten Free    (DF) Dairy Free    (N) Contains Nuts    (VG) Vegan

Ciabatta

Available 12-3 Monday – Saturday

Served with Side Salad & Fiddlers Crisps

Upgrade to Chips 1.5

Posh Fish Fingers, Battered Cod, Baby Gem,� 11 
Tartare, Pickled Cucumber

Prawn Marie Rose, Avocado, Lettuce� 11

Sausage, Lyonnaise Onions, English Mustard� 10.5

Chicken, Bacon, Avocado� 11

Halloumi, Rocket, Red Peppers, Sweet Chilli (V) �11
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