
Freshly Made Ciabatta Breads
From our local  bakery ‘The Quay Bakery’ .  Fi l led with one of the fol lowing and served with salad and 
homemade apple & sultana coleslaw. Served 12.00pm to 2.30pm only.

B A C O N ,  C O R N I S H  B R I E  &  C R A N B E R R Y  S A U C E  £ 8 . 2 5

H A M ,  T O M AT O  &  W H O L E G R A I N  M U S TA R D  £ 8 . 2 5

C H E D D A R  C H E E S E  &  R E D  O N I O N  M A R M A L A D E  ( V )  £ 8 . 2 5

T U N A  M AY O ,  R E D  O N I O N  &  C O S  L E T T U C E  £ 8 . 2 5

P R A W N S ,  L E M O N  M AY O  &  C O S  L E T T U C E  £ 8 . 9 5

C O R N I S H  B R I E ,  A P P L E  &  C R A N B E R R Y  S A U C E  ( V )  £ 8 . 2 5

Lunchtime Specials
Served 12.00pm to 2.30pm only.

H O M E  C O O K E D  B E E F  &  G R AV Y  S A N D W I C H  £ 8 . 5 0 
Served on white or granary bakers bread with freshly cut chips.

C O R N I S H  H A M  &  C H E E S E  P L O U G H M A N ’ S  £ 1 0 . 5 0 
With Cheddar,  Cornish Blue, ham, homemade piccal i l l i ,  red onion marmalade, spr ing onions,  salad and mixed breads.

Tapas Dishes
B R E A D E D  W H I T E B A I T  £ 7 . 2 5 
With salad, lemon mayonnaise and sweet chi l l i  sauce.

H O U M O U S  &  B R E A D S  ( V )  £ 6 . 5 0 
With homemade pesto, ol ives and balsamic vinegar.

C H I L L I  &  G A R L I C  K I N G  P R A W N S  £ 7 . 2 5 
With salad.

H O M E M A D E  V E G G I E  N A C H O S  ( V )  £ 7 . 2 5 
With salsa,  Cheddar cheese and sour cream.

C A J U N  C H I C K E N  S T R I P S  £ 7 . 2 5 
With salad and l ime mayo.

P O R K  &  S A G E  M E AT B A L L S  £ 7 . 2 5 
With salsa,  parmesan and salad. 

Tapas Sharing Platters
All  served with a select ion of breads

C L A S S I C  TA PA S  £ 1 5 . 9 5 
Includes salami,  chorizo,  Cornish Blue, gr i l led hal loumi, 
pesto, balsamic,  houmous, ol ives and sundried tomatoes.

S U R F  N  T U R F  TA PA S  £ 1 6 . 9 5 
Includes scal lop & l ime skewers,  chorizo & hal loumi 
skewers,  gar l ic  & chi l l i  t iger prawns, pork & sage meatbal ls 
and whitebait .

Bit on the Side
F R E S H LY  C U T  C H I P S  £ 3 . 7 5

S I D E  S A L A D  £ 3 . 7 5

O N I O N  R I N G S  £ 3 . 5 0

A P P L E  &  S U LTA N A  C O L E S L A W  £ 3 . 2 5

B U T T E R E D  P O TAT O E S  £ 3 . 2 5

F R E S H  V E G E TA B L E S  £ 3 . 5 0

G A R L I C  C I A B AT TA  £ 2 . 9 5

C I A B AT TA  &  R O S E M A R Y  F O C A C C I A  £ 3 . 5 0

Homemade Burgers
Served with salad, coleslaw and Tr ibute battered onion r ings.

B E E F  B U R G E R  £ 1 1 . 9 5 
With mozzarel la cheese, barbecue sauce and cos lettuce.

C H A R G R I L L E D  C H I C K E N  B U R G E R  £ 1 2 . 5 0 
With bacon and Cornish br ie.  Served with mayonnaise 
and cos lettuce.

G R I L L E D  H A L L O U M I  &  F L AT  M U S H R O O M  B U R G E R  £ 1 1 . 5 0 
With red onion marmalade and cos lettuce.

Allergen Information
Allergen information is  avai lable upon request.  Please let your server know about any intolerance to specif ic  a l lergens and we wi l l  be 
able to supply which of our dishes is  safe for you to eat.  Please note, the information may not always be suppl ied by your server but 
from a trained member of our team who wi l l  be able to assist .  Our chefs wi l l  do their  best to accommodate your wishes.

( V )  = Vegetar ian



Meat Dishes
S L O W  C O O K E D  P O R K  B E L LY  £ 1 4 . 9 5 
Served with mashed potatoes,  spinach, black pudding and crackl ing, topped with a creamy cider & mustard sauce.

8 o z  S I R L O I N  S T E A K  £ 1 8 . 9 5 
Served with a gr i l led garnish of tomatoes,  mushrooms, beer battered onion r ings,  salad and freshly cut chips.

W A R M  C H I C K E N  S A L A D  £ 1 3 . 5 0 
Served with mixed leaves,  cucmber,  cherry tomtoes,  red onion, peppers,  croutons and a balsamic & lemon dressing.

S PA G H E T T I  B O L O G N E S E  £ 1 2 . 9 5 
Served with parmesan and a garl ic  c iabatta.

Vegetarian Dishes
B U T T E R N U T  S Q U A S H  &  S P I N A C H  L I N G U I N E  ( V )  £ 1 1 . 9 5 
With a garl ic  c iabatta.

C O R N I S H  B L U E  C H E E S E ,  T O A S T E D  W A L N U T  &  A P P L E  S A L A D  ( V )  £ 1 1 . 9 5 
With mixed ciabatta and rosemary focaccia breads.

T H R E E  B E A N  C H I L L I  ( V )  £ 1 2 . 5 0 
With herb cous cous and a sweet potato, spr ing onion & chi l l i  salad.

Homemade Desserts
S T I C K Y  T O F F E E  P U D D I N G  £ 6 . 7 5 
With a r ich toffee sauce and Cornish clotted cream.

M E R I N G U E  N E S T,  F I L L E D  W I T H  M I X E D  B E R R I E S  £ 6 . 7 5 
With chanti l ly  cream and mango sorbet.

D A R K  C H O C O L AT E  &  C O F F E E  T O R T E  £ 6 . 7 5 
With a honeycomb crumb, orange syrup and vani l la ice cream.

T R I O  O F  I C E  C R E A M S  £ 6 . 5 0 
Served in a wafer basket topped with Cornish clotted cream.

C O R N I S H  C H E E S E ,  F R U I T  &  B R E A D  P L AT T E R  £ 8 . 9 5 
Smoked Tintagel,  Cornish Brie,  Yarg and Cornish Blue with apple,  grapes,  celery,  red onion marmalade, 
sweet c ider chutney and mixed breads.

Fish Dishes
F I S H  &  C H I P S  £ 1 2 . 9 5 
Tribute ale battered f ish with freshly cut chips,  mushy peas,  salad and tartare sauce (may contain bones) .

L O C A L  M U S S E L S  S TA R T E R  £ 8 . 5 0  -  M A I N  £ 1 4 . 9 5 
Steamed in a creamy garl ic  & white wine sauce with freshly cut chips.

H O M E M A D E  F I S H  S T E W  £ 1 5 . 9 5 
A mixture of cod, salmon king prawns and mussels in a tomato, fennel & white wine sauce with mixed breads.

PA N  F R I E D  S C A L L O P ’ S  £ 1 5 . 5 0 
On a bed of Caesar salad, parmesan and croutons with mixed breads.

Allergen Information
Allergen information is  avai lable upon request.  Please let your server know about any intolerance to specif ic  a l lergens and we wi l l  be 
able to supply which of our dishes is  safe for you to eat.  Please note, the information may not always be suppl ied by your server but 
from a trained member of our team who wi l l  be able to assist .  Our chefs wi l l  do their  best to accommodate your wishes.

( V )  = Vegetar ian


