Roasted Local Scallops 3/6

£10/£20

Miso Glazed Pork

£8/£17

£10/£19

Fish & Chips

XO sauce, sesame, asian slaw, yuzu dressing

Hot Roasted Shellfish

£15.90

steamed rice, pak choi, coriander
aubergine & shiitake relish, spring onion

white wine, garlic & cream, fresh bread

Salt & Pepper King Prawns 5/10

£15.90

white bean cassoulet, toulouse sausage,
smoked pancetta, garlic & thyme

'Nudja butter, thyme toasted breadcrumbs,
green salad

Fowey River Mussels 0.5/1kg

Duck Leg Scrumpet

£13.90

tartare sauce, crushed peas
chips, lemon & watercress

£10/£24
Red Wine Braised Beef

mussels, prawns, scallops, chilli, garlic & parsley dressing
add half a lobster £17

GRILL
KW Beef Burger

£17.90

sauce reform, truffle mashed potatoes,
young carrots, crisp shallots

Roast Cornish Cod
£13

slow roast tomato, courgette,
smoked chive butter, olive oil mash

£25

creamed celeriac, buttered kale, mushrooms,
salt cod croquette & thyme

£16.90

brioche bun, BBQ mayonnaise, pickles,
pulled beef, cheese, tomatoes, chips

Poached Fillet Of Sea Bass
300g Aged Sirloin Steak

£16.90

tomato, mushroom, chips, chimichurri butter

Malaysian Fish Curry
300g Aged Rib-eye Steak

£16.90

monkfish, sea bass, prawns,
fragrant coconut broth, rice, asian greens

£25

tomato, mushroom, chips, chimichurri butter

Dukkah Spiced Lamb Rump
240g Aged Fillet Steak

£17.90

spiced squash puree, spinach,
roast pepper, cous cous

£28

tomato, mushroom, chips, chimichurri butter

Cod, Prawn & Monkfish Gratin
Cajun Chicken Breast

£15

thermador sauce, mashed potatoes,
parmesan, seasonal greens

£21/£38

aubergine, red peppers, spinach,
cous cous, onion pastilla, coriander

£16.90

sweet potato fries, ranch salad, green beans

Moroccan Sweet Potato TagineV
Local Lobster - half or whole

parsley & garlic butter, tomato, chips & salad
* Surf & Turf add half a lobster to any steak £17 *

Falafel Burger V

£14.90

£12.90

brioche bun, Hallomi cheese,
tomato relish, sweet potato fries

SIDES
Fresh Breads & Butter

£3

Seasonal Vegetables

£4

New/Chips/Posh Chips £4/4/5

Onion Rings

£4

Mixed Local Salad

£4

Pepper Sauce/Gravy

£3

We can not guarantee the absence of any traces of nuts or other allergens. Please advise a member of staff if you have any dietary requirements.!
All prices are inclusive of VAT at 20%

Nocellara & Bella Olives

£4

olive oil, thyme, lemon

Pulled Pork Spring Rolls

£5

coriander & hoi sin

Parsnip Fritters V

£5

£5

£7.90

£7.90

£7.60

£6.90

£8/£14

Warm Crispy Duck

Smooth Chicken Liver Parfait

£7.60

Roast Spiced Crown Prince Squash V

£6.90

Teriyaki Mackerel Fillet

£6.90

Sicilian Beef Arancini

£7.60

Rabbit Ragu

£9/£17

yellow chanterelles, aged parmesan,
baked squash & pancetta

£10/£16

Butternut Squash Ravioli V

£8/£15

pumpkin puree, crisp sage
aged parmesan, hazelnuts

fresh hand picked crab, prawns & crayfish,
marie rose sauce, avocado, cucumber

five spice dressing, cucumber, coriander,
ginger, roasted cashews, bean sprouts, plums

£8

arrabbiata sauce, truffle emulsion,
aged parmesan, olive oil

truffle honey roasted beetroots, golden raisins,
salted candied pecans, chicory, balsamic dressing

Shellfish Cocktail

Italicus

pickled cucumber salad, fermented garlic,
sticky rice, sesame seeds, puffed rice

pressed smoked ham hock,
tomato chutney & watercress

Baked Goats Cheese V

£8

thyme & garlic, whipped almond milk,
roasted buckwheat, green lentil tabbouleh

burnt apple ketchup, shaved beetroot salad

Smoked Bacon Scotch Egg

French 75

port jelly, prune ketchup, toast

brown crab aioli, crouton & Cornish gouda

Crispy Pigs Head Terrine

£8

lemon, bergamot liqueur, prosecco

yuzu mayonnaise, kimchi, coriander

Red Mullet & Crab Soup

St Germain Fizz

gin, lemon, prosecco

whipped smoked cod roe

BBQ Spiced Crispy Squid

£10

elderflower liqueur, lemon, prosecco

herb dip & Cornish gouda

Salt Cod Cakes

Glass of House Champagne
Louis Roederer

£9/£15

King Prawn Linguine

£10/£18

parsley, olive oil,
chilli, garlic, pangrattato

We cannot guarantee the absence of any traces of nuts or other allergens. Please advise a member of staff if you have any dietary requirements.!
All prices are inclusive of VAT at 20%

