Please make a member of staff aware of any dietary
requirements. All prices are inclusive of VAT

BEERS & CIDERS

RED WINES

Amstel - £4.75

Bushranger, Shiraz - £22

Birra Moretti - £5.75
Lagunitas IPA

- £5.75

Orchard Thieves - £4.75
Summer Fruit Cider - £5.75
Sharps Doom Bar - £5.75
St Austell Brewery Tribute - £5.85
St Austell Brewery Proper Job - £5.95

WHITE WINES

ROSÉ WINES

Boars Kloof, Chenin Blanc - £22

Boars Kloof - pinotage rosé - £22

ripe red fruit & berries, touch of spice - Australia
175ml
£5.75

guava & gooseberries - South Africa
175ml
£5.75

Tres Atlas, Tempranillo - £22

La Riva, Catarrato, Pinot Grigio - £24

juicy red fruits - Spain
175ml
£5.75

Riviera, Merlot - £22

dry white, pear & citrus - Italy
175ml
£6.25

pays d’Oc - France
175ml
£5.75

La Vaca Gorda, Malbec - £24

Il Folle, Grillo - £26

medium bodied easy drinker - Argentina
175ml
£6.25

exotic flowers & tropical fruit - Sicily, Italy
175ml
£6.50

Riviera, Pinot Noir - £27

Aroha Bay, Sauvignon Blanc - £28

light-to-medium body - France
175ml
£6.75

unmistakable wine - Marlborough New Zealand
175
£6.85

Appasimento, Negroamaro, Primitivo - £28

Domaine La Serre, Picpoul De Pinet - £31

SOFT DRINKS

Hawkes Peak - white zinfandel - £24
fun, refreshing, off-dry - USA
175ml
£6.25

Richmond Ridge, Chardonnay Semillon - £24
melons & peaches - Australia
175ml
£6.25

full bodied, sun dried grape - Puglia, Italy
175ml
£6.85

ripe red fruits but without the sweetness - South Africa
175ml
£5.75

SPARKLING
Vispo Allegro, Prosecco - £28
Fiori di Bosco Rosato, organic - £34
Trevibban Mill Black Ewe, Cornwall - £52
Nyetimber Classic Cuvee, Sussex - £55

deliciously understated - France
175ml
£7.25

Bollinger Speciale Cuvee, Champagne - £60

TEA

COFFEE

Cornish pressed apple juice - £4.25

Polgoon traditional lemonade - £3.75

English Breakfast Tea - £2.75

Espresso, Americano, Long Black - £2.95

Fresh squeezed orange juice - £4.25

Coca Cola/Diet - £3.75

Mint - £2.75

Flat White - £3.25

Sparkling apple juice - £3.75

Schweppes lemonade - £3.25

Earl Grey Tea - £2.75

Latte, Cappuccino, Mocca - £3.25

Sparkling orange juice - £3.75

Fevertree tonic/ginger ale/bitter lemon - £2.55

Chamomile - £2.75

Hot Chocolate - £3.25

Polgoon elderflower pressé - £3.75

Still or Sparkling Cornish water

Summer Fruit Tea - £2.75

Liqueur Coffee - please ask - £6.25

250ml
750ml

£1.75
£3.95

Please make a member of staff aware of any dietary
requirements. All prices are inclusive of VAT

COCKTAILS

SMALL PLATES

BUBBLES

Spiced blood orange sour - £8.95
lime, Tennessee fire bourbon , orange liqueur, bitters

Olives - £3.95
chilli & garlic

Vispo Allegro, Prosecco - £6.50

Orchard geisha - £8.95

Chickpea hummus - £5.50

apricot brandy, yuzu liqueur, blossom, suze

grilled flatbread, spiced hazelnut dukka

St Germain Spritz - £8.00
elderflower liqueur, prosecco

Bakewell tart - £8.50
orgeat, marachino, spiced rum, lemon

Smoked bacon scotch egg - £6.95

Porn star - £8.50
vanilla vodka, passion fruit, prosecco

Sour cherry negroni - £8.95
plymouth gin, sweet vermouth, campari

125ml

celeriac, watercress

Italian 75 - £8.00
italicus bergamot lemon liqueur, prosecco

Dexter beef short rib arancini - £7.95

Prickly bramble - £8.00

truffle,chive, parmesan

Blackberry liqueur, prosecco

Salt & szechuan pepper squid - £7.95
kimchi, soy, lime

Mr Black martini - £8.95

CHILDREN

cold brew vodka, vanilla, espresso

Buttermilk chicken, fries - £6.25
Fish & chips - £6.95

GINS

LARGE PLATES

Curio - £4.20

Fish & chips - £14.50

Beef burger - £13.95

cornish rock samphire botanicals

cod, beer batter, tartare sauce, peas

secret sauce, skinny fries, cheese

Hoxton - £4.20

King prawn goan curry - £16.95

Ben's sugar pit pork belly - £14.95

poached cod, spiced coconut milk,
tomato sambal, crisp shallots

St Ewe egg, pineapple relish, chips

pink grapefruit botanicals

Cornish family pork sausages - £14.95

Tarquins The Seadog Navy - £4.75

buttery mashed potatoes, lentils, red wine onion gravy,
crispy sage

cauliflower shawarma, vegan cheese,
sweet potatoes

coconut and grapefruit botanicals

Tarquins - £4.10

57abv citrus & spice

Gunpowder - £5.25
oriental botanicals with gunpowder tea

Plant based veggie burger - £13.95

Spiced roast lamb - £17.95

Chocolate fudge brownie - £7.25
fruit & nut, malted cream, honeycomb

Creme brulee - £7.25
red wine poached spiced plums

St Ewe egg, chips, greens

Marinated chipotle chicken - £16.95

Lightly spiced Cornish hake - £15.95

pancetta, sweetcorn, white bean stew, kfc

crushed potatoes, cauliflower, spinach, red wine

10oz ribeye steak - £24.95

salted butter toffee, biscuit crumble,
candied pecans

Fillet Beef Wellington - £37.95pp (for 2 people to share)

mustard butter, chips, tomato, gem lettuce
Green peppercorn sauce - £3.00

Sticky toffee pudding - £6.95

Seedlip & tonic - £6.25
seedlip non-alcoholic distilled spirit, grapefruit

Tenderstem broccoli - £3.95
olive oil, smoked salt, fried shallot

black truffle salsa, Grana Padano, chive

Cornish pentire & bayleaf spritz - £6.45

Sweet potato fries - £4.25

Onion rings - £3.95

Triple cooked chips - £4.95

dukka

chives

Skinny fries - £3.75

Gem lettuce salad - £3.95
mustard dressing, chives

rosemary salt

Bramley apple tart- £6.95

spiced rum ice cream, butterscotch sauce

Ferrero rocher ice cream sundae - £7.95

SIDES

seedlip garden 108, cucumber syrup, apple

DESSERTS

harissa aubergine, merguez, sweet potato

NO ALCOHOL

Cucumber sour - £6.95

Penne, tomato sauce, parmesan - £6.25

Maple & harissa roast cauliflower - £13.95

truffled clotted cream mash, red wine gravy

Cornish non-alcoholic spirit, olive

Sausage, mash & gravy - £6.95

gianduja cream, candid hazelnuts, vanilla ice
cream, chocolate sauce

Ice creams & sorbets - £1.95 per scoop
Sweet treats - £5.95
caramel truffles, macaroon, fudge

