
 

TO BEGIN 

Homemade Soup of the Day - £9.00 
 

Olives with Balsamic and Olive Oil 
with Toasted Ciabatta - £9.50 

 
Salt and Pepper Squid  

with Sriracha and Lime Mayonnaise - 
£13.50 

 
Vodka and Beetroot Cured Salmon 

with Sweet Pickled Chinese Radish and 
Watermelon Salad - £13.50 

 
Wild Mushroom and Mozzarella 

Arancini  
with Olive Tapenade - £11.75 

 
½ Pint Shell on Prawns 

with Salad and Citrus Mayonnaise - 
£12.50 

 

SHARING PLATES 

Ploughman’s – West Country Cheeses or 
Home Roasted Honey Glazed Ham 

Homemade Chutney, Pickles, Salad, Crusty 
Bread and Scotch Eggs - £30.00 

Sea Food Platter – King Prawns, Sardines, 
Salt & Pepper Squid, Scallops and Mussels 

with Salad and Fries £55.00 

SUNDECK 

 

LITTLE APPETITES 

Fish and Chips 

Pork Sausage, Chips and Beans 

Pasta, Tomato, Cheese and 
Spinach with Garlic Bread 

Breaded Chicken Fillets with 
Fries and Salad 

£10.00 

VEGETARIAN 

House Poke Bowl 
Udon Noodles, Avocado, Radish and Watermelon with Asian Slaw, Pickled Beetroot and 

Roasted Peanuts - £13.95 
Two Poached Hen Eggs with Smashed Avocado, Toasted Ciabatta and Watercress  

Salad - £12.95 
Gnocchi with Wild Mushroom and Tarragon Crème Fraiche, Toasted Pine  

Kernels - £13.50 
 



 

SIDES 

Skinny or Chunky Fries - £6.00 

House Salad - £8.00 

Vegetables of the Day - £8.00 

Coleslaw - £4.50 

 

SEAFOOD 

Fish Tacos (3pcs) with Soft Tortillas and Battered Fish Goujons, Guacamole and Asian Slaw 
and Sour Cream - £20.00 

Beer Battered Haddock with Chunky Chips and Mushy Peas - £18.50 

Grilled Fish of the Day in Lemon Butter with New Potatoes, Salad or Panache of Vegetables 
– P.O.A 

“Mussels Frites” with Herb Mayonnaise and Crusty Bread - £18.50 

Seafood Chowder – Local Fish and Shellfish with Corn Salsa and Chunky Homemade Bread - 
£19.50 

Thai Style Fishcake with Pear and Rocket Salad with Chipotle and Roasted Peanut  
Mayonnaise - £16.50 

DESSERTS 

Knickerbocker Glory with Layers of 
Ice Cream Fruit and Meringue 
topped with Cherries and Nuts 

Chocolate and Walnut Brownie 
with Clotted Cream or 

Ice-Cream 
 

Crème Brûlée of the Day 

Affogato with Coffee Liqueur or 
Amaretto 

Cornish Ice Creams (3 Scoops) 

£9.50 

FROM THE LAND 

8oz Beef Burger with Brioche, Maple Cured Bacon, Cheese and Beer Battered Onion 
Rings with Fries and Salad - £18.00 

Pulled Pork Burger with Brioche, Barbecue Apple Relish, Onion Rings with Fries and 
Salad - £17.50 

Chicken Tacos (3pcs) with Soft Tortillas, Spicy Chicken, Guacamole, Asian Slaw and 
Sour Cream - £18.50 

“Steak Frites” with Salad, Shallot and Garlic Butter - £21.00 

8oz Prime Rib-Eye Steak (28 Days Matured) with Roasted Tomatoes and Mushrooms 
with Onion Rings and Chunky Chips - £27.50 

 

Food Allergy Notice Please be advised that food prepared here 
on the premises may contain the following ingredients: Milk, Eggs, 

Wheat, Soybean, Peanuts, Tree Nuts, Fish and Shellfish For 
special dietary requirements or allergen information, please 

speak to a member of the Hospitality team. 


