N I B B LE S

SIDES

ROSEMARY & SE A SALT FOCACCIA vg4.0
Olive oil and balsamic vinegar. (363 kcal)

CHIPS vg (566 kcal)3.75

MARINATED MIXED OLIVES vg (53 kcal)4.0
CHORIZO BITES (474 kcal)5. 5
PADRÓN PEPPERS vg (61 kcal) 4.0

CHEESY CHIPS v (774 kcal)4. 5
FRIES vg (404 kcal)3.75
GARLIC BAGUET TE v (204 kcal)3.75
CHEESY GARLIC BAGUET TE v (412 kcal)4. 5
DRESSED SIDE SAL AD vg (68 kcal)3.75

S TA RTE RS

LET TUCE WEDGE v3. 5
Blue cheese sauce and crispy onion. (225 kcal)

SE A SONAL SOUP

7.0

Warm artisan baguette and Cornish butter.
GOAT ’ S CHEESE PARFAIT v7. 5

SUMMER GREENS vg4.0

Mangetout, sugar snaps, kale, and fine beans lightly
coated in warm garlic oil. (74 kcal)

Herb & honey infused goat’s cheese with sun-dried
tomatoes rolled in a pistachio crumb. Served with a
beetroot & horseradish relish and crostini toasts. (373 kcal)
CHICKEN & APRICOT TERRINE

8. 5

Pressed chicken & apricot terrine served with a pineapple
& chilli relish and crostini toasts. (347 kcal)
BA SIL & TOA STED PINENUT
GNOCCHI vg8.0

Warm gnocchi wrapped in basil pesto. Served with red
amaranth and toasted pine nuts. (319 kcal)
SALT & PEPPER SQUID

8.0
Sweet chilli, lime & coriander mayo, and lemon. (339 kcal)

M A I NS
MEDITERR ANE AN CHICKEN

15.0

Seared butterflied chicken breast topped with basil pesto,
sun-dried tomatoes, and buffalo mozzarella. Served with
Cornish new potatoes and dressed salad. (783 kcal)
MARKET FISH

18.0

Please ask for today’s catch.
LOCALLY SOURCED STE AMED MUSSEL S 17.0

Cooked in a Rattler cider, leek & cream sauce.
Served with an artisan baguette and fries. (1644 kcal)
CAESAR SAL AD v12 .0

Gem lettuce leaves bound in a Caesar dressing, garnished
with rosemary and sea salt focaccia croutons, parmesan crisp,
and crispy onions. (362 kcal)
With smoked mackerel (663 kcal) 
14.5
With grilled chicken breast (629 kcal)
14.5

PU B CL A SS I C S
6OZ WEST COUNTRY BEEF BURGER

15.0

In a glazed bun with our own burger sauce, smoked streaky
bacon, Monterey Jack cheese, pickled red onion, gem lettuce,
chorizo & sweet chilli jam, and fries. (1629 kcal)
Pair with the clean and crisp, thirst-quenching notes of korev
lager.
WEST COUNTRY 8OZ SIRLOIN STE AK

26.0

Garlic & chive butter, Cornish sea salt & thyme
slow-roasted plum tomato, rocket & sweet drop pepper
salad, and chips. (947 kcal)
+ Shell-on black tiger prawns in
garlic & chive butter (118 kcal)5.0
+ Peppercorn sauce (56 kcal)3.0
GOLDEN WHOLETAIL SCAMPI & CHIPS
Peas, tartare sauce, and lemon. (1554 kcal)

14.0

FISH & CHIPS

16.0

Coated in a St Austell Ale & seaweed batter with garden or
mushy peas, tartare sauce, and lemon. (1671 kcal)
+ Chip shop curry sauce v (16 kcal)2.0
Pair with Tribute, our light and zesty, easy-drinking pale ale.
25p from every portion of Fish & Chips sold is donated to the
St Austell Brewery Charitable Trust, the beneficiaries in 2022 will
be the Marine Conservation Society & the Air Ambulance.
BANANA BLOSSOM ‘ FISH ’ & CHIPS vg14.0

Instead of fish, we coat banana blossom in a St Austell Ale
& seaweed batter with garden or mushy peas, vegan tartare
sauce, and lemon. (1220 kcal)

Adults need around 2000 kcal a day.

v - vegetarian ∙ vg - vegan
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Our allergen information is available on request. Please let your server know if you have any allergies or intolerances. We take steps to minimise the risk
of cross-contamination when preparing your food, however, we do not have specific allergen-free zones in our kitchens. It is therefore not possible for us to
guarantee separation of all allergens.

