
Fresh Bread selection   £4
Olive oil & Balsamic, salted butter (VE)

Pork Belly Bites  £7.95
Harrisa honey glaze, spring onion, sesame (GF/DF)

Breaded Whitebait  £7.25
Tartar sauce, lemon (DF)

Halloumi Fries   £7.50
Fresh cut and fried with sweet chilli sauce (V)

Pitted Olives   £4
Marinated with sundried tomato and garlic (VE)

Nibbles & Starters

Garlic Prawns  £8.95

Housemade Soup  £7
served with fresh bread  (VO/GFA)

Pan fried with garlic, chilli and white wine

 with toasted ciabatta (DFA/GFA)

Spiced BBQ Popcorn Chicken £7.95
Homemade, served with honey sriracha mayo (GF/DF)

Spiced Hummus £7.5
Harrisa roasted butternut squash,

toasted almond with pitta bread (VE/GFA)

Mains
Fowey Mussels £8.25/15.25

Fresh mussels cooked in creamy white wine and parsley garlic sauce, served with fries. Starter size served with ciabatta (GFA)

Seabass Aqua Pazza £17.95
pan fried cooked in garlic and white wine with cherry tomatoes, green beans and baby roasted potaotes  (GF) 

Honey Glazed Salmon Supreme  £18.95
Served with tenderstem, carrot and coconut puree with lemon and garlic butter emulsion and fried capers(GF/DFA)

Beer Battered Haddock £14/18
Mushy peas, homemade tartar sauce, caramelised lemon and fat chips. *Mini fish available lunch only (12-4)* (GFA/DFA)

Chicken Supreme £17.50
Pan seared served with creamy mash, roasted carrot, sautéed brussels sprouts with bacon and rich chicken sauce (GF)

Beef and Red Wine Pie £17
Braised brisket and baby onions encased in short crust and puff pastry, served with creamy mash and green beans, gravy 

Butternut Squash Tagine £15.95
Harrisa roasted butternut with chick peas and kale in aromatic tomato sauce served with rice,toasted almonds and pitta (VE)

8oz Flat Rump Cap £22.95
Cooked to your liking, served with sautéed green beans, confit shallot and fat chips (GF/DFA)

Wholetail Scampi £15.95
Fried till crisp served with dressed salad leaves, caramelized lemon, homemade tartar sauce and fries (DF)

Gourmet Steak Burger £16.95
Double 4oz beef burgers topped with American style cheese, Confit bacon in brioche bun filled with shredded lettuce,

beef tomato and honey mustard mayo served with onion rings, fries and homemade slaw (GFA)

Beetroot Red Pepper and Quinoa Burger £15.50
Served in brioche style bun filled with shredded lettuce, beef tomato, hummus with slaw and fries (VE)

Butchers Pork Sausages £15.95
Trio served with creamy mash and peas with caramelised onion gravy 

Chicken Caesar Salad £15.50
Crisp iceberg lettuce, anchovies, shaved parmesan, crispy onions and croutons in classic homemade dressing (DFA/GFA)

Our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Please note we take caution to prevent cross-contamination, however, any product may
contain traces as all menu items are produced in the same kitchen. Our dish descriptions do not include all the ingredients used to make the dish. 
Please note, While we do not charge service for inside tables, An automatic £2 charge will be applied to tables seated in the garden with a food bill of £20 or greater, This along with
gratuity will be shared equally between our hardworking staff, Thank you

Cheesy Fries £4  Fries £3.5

Mixed House Salad £3.5 Onion Rings £3.5

Sautéed Green Beans £3.5 Roasted Carrots £3.5

Mac & Cheese £4.5 Peppercorn Sauce £2.5

GF - GLUTEN FREE                                       VE - VEGAN
DF - DAIRY FREE                                           V - VEGETARIAN 
GFA - GLUTEN FREE AVAILABLE         VO - VEGAN OPTION
DFA - DAIRY FREE AVAILABLE 

Dirty Fries £10.95/16
Confit duck leg in hoisin sauce, cucumber, spring onion, chilli on a bed of fries . Available in 2 sizes (DF/GFA)

Sides

Sautéed Tenderstem £3.5 Roasted baby potatoes £3.5

Sautéed Brussels sprouts and bacon £3.5


