
 

All starters are served with homemade  

bread & Cornish butter
 

£3.50 

mixed olives with herbs 

£5  
with homemade bread 

 

 £5.50  
topped with brie & fines herbs 

 

 £5.50 
toasted brioche & homemade chutney 

 

 £8 

with dill & citrus mayonnaise 

 £8.50 / £16 

with pancetta & pea puree 
 

 £7.50 / £14

with white wine, cream & garlic 
 

 £7 

with marinated artichokes & smuggler 
cheese Provencal olives, sun-blush tomatoes, 

pickled walnuts & chilli pearls 
 

 

£8.95  
with sun-blushed tomatoes, roasted peppers, 

Parmesan cheese & a leaf salad 

 £9.50 
cooked in a cream, white wine & chive sauce  

served with a citrus dressed herb salad 
 

 
croutons, Parmesan & pine nuts  £12.95 

 

£12.50 

pea puree with chips & our tartare sauce 
 

 £18.50 

with creamed leeks & fennel 
new potatoes & a leaf salad 

 

 £17.50

with prawns, pink grapefruit, chilli, & 
coriander with new potatoes & a herb salad 

  

 £17.50 

with brown shrimps, Lilliput capers,  
gratin potatoes & vegetables 

 

 

 

£12.95 £15.95  

Choose 2 or 3 from the following selection  
 

£5  

always vegetarian with homemade bread 
 

 £5.50  

topped with brie & fines herbs 
 

£5.50 

toasted brioche & homemade chutney 
 

 £5.50  

with red onion marmalade 

----------------- 
 

£10.50 

homemade short crust pastry top,  
sautéed potatoes & vegetables 

 

 £10.00  
with wild garlic Yarg cheese & a leaf salad 

 

£10.50 
a Swiss potato dish cooked with mature 

cheddar & spring onions 
 

£10.50 
with chips, pea puree & our tartare sauce 

----------------- 
 

 £5.50  

Layers of ice cream & sorbet  
encased in soft meringue 

 

£5.50 

chocolate ice cream 
 

£5.50 

with vanilla ice cream 
 

£5.50

 clotted cream, meringue & strawberries

All £2.25 

 All £2.50 
 


