
MA I N  M ENU
sMAll bItEs 

Spicy hummuS (V)
pitta bread

£3.50
-

honey & muStard  
pork SauSageS

£3.50
 - 

cajun duSted Squid 
lemon & garlic aoili

£3.50
 - 

ruStic breadS (V)
olive oil, balsamic & roasted garlic

£3.50
 - 

marinated oliveS (V)
£3.50

- 
bbq Spiced  

chicken wingS
£3.50

- 
corniSh ale  

mini fiSh biteS 
tartar sauce

£3.50
- 

duck Scotch egg 
pickle
£3.50

- 
criSpy halloumi (V)

lime & coriander dip
£3.50

stARtERs 

chef’S Soup of the day 
rustic bread

£5.00
-

hot cured ScottiSh  
Salmon fillet 

horseradish cream, pickled fennel & onion,  
watercress oil, fennel seeds

£8.00
- 

ShakShouka 
spicy tomato and courgette sauce, 

duck egg, herb & garlic olive oil, sourdough
£7.00 

- 
chicken liver pate 

fruits chutney salad, toasted brioche
£6.00 

- 
criSpy halloumi (V) 

spicy couscous salad, watermelon, 
lime & coriander dressing

£7.00 
- 

heritage tomato (V) 
avocado, mozzarella, rocket,  

pesto dressing
£6.00

- 
creamy white wine  

muShroomS (V) 
sourdough, white truffle drizzle,  

fresh parmesan shaving
£6.00

-  
corniSh crab 

pink grapefruit, pomegranate, 
watercress, avocado, lemon & chilli mayo

£9.00

cornfed chicken Supreme 
smoked bacon & sage rosti, girolle 

mushrooms, heritage carrot, port reduction
£14.00 

- 
lamb rump 

dauphinoise potatoes, baby turnip  
& carrot, ratatouille, rosemary jus

£16.00
- 

beef blade 
honey glazed root vegetables,  

horseradish mash, saute mushrooms, gravy
£14.00

- 
corniSh muSSelS 

tomato & chorizo sauce, fresh herbs, fries, bread
£13.00

MAINs
Sea baSS fillet 

crushed ratte potatoes, olives,  
wilted spinach, vierge sauce

£14.00
- 

honey & balSamic glazed  
greSSingham duck breaSt 

butternut squash, roasted figs,  
thyme fondant potato, madeira jus

£17.00
- 

beetroot riSotto 
chive, pumpkin seeds,

goats cheese, tarragon essence
£12.00

FROM tHE GRIll
stEAKs

all our steaks are served with cornish ale 
battered onion rings, tomato, mushroom  

and one side of your choice.

8oz rump Steak
£17.00

- 
8oz rib-eye

£21.00
- 

cajun Spiced chicken fillet
£12.00

-
10oz gammon

£13.00 
- 

bbq glazed big dandy beef ribS
£18.00

 

OUR bURGERs
hertfordShire 8oz beef burger 

grilled mushroom, smoked bacon,  
melted cheddar, gherkin, chilli mayo,  

fries, spicy coleslaw
£13.00

- 
cajun marinated  
chicken burger 

melted cheddar, chive soured cream,  
fries, spicy coleslaw

£12.00
- 

grilled halloumi 
spicy ratatouille, crispy onion rings,  

sauté flat mushroom, fries, spicy coleslaw
£12.00

 

GRIll sAUcEs 

peppercorn  •  blue cheeSe  •  chimichurri  •  red wine juS
£2.00

pAstA, pIzzA, sAlAd
pizza margarita (V)

rich tomato sauce, mozzarella, fresh herbs
£10.00 

extra toppingS:  
cajun chicken, smoked bacon, goats cheese,  
roasted mediterranean vegetables, chorizo,  

mushrooms, red onion, grilled peppers
(£3.50 for 3 toppings)

 -
grilled vegetableS  

open laSagne (V) 
garlic bread, house salad

£10.00 
- 

Seafood broth tagliatelle paSta  
prawns, crab meat, tomato,  

spinach, coriander, lemon grass, chilli
£13.00

- 
winter Superfood Salad 

spinach, roasted squash, toasted walnuts,  
couscous, avocado, pomegranate, crumbled  

goats cheese, poached duck egg
£11.00

- 
criSpy Soft Shell crab 

mooli, cucumber, rocket, heritage tomato,  
toasted sesame seeds, chilli flakes, lemon dressing

£13.00

OUR clAssIcs
half roaSted lemon & thyme chicken 

aioli fries, house salad, gravy
£15.00 

- 
lamb liver & bacon 

bubble & squeak, sauté curly kale, peas
£11.00 

- 
corniSh ale battered haddock

hand cut chips, tartar sauce, mushy peas
£13.00

- 
chefS pie of the day

creamy mash potato, saute vegetables
£12.00

sIdEs
shoestring fries

£3.50
- 

hand cut chips
£3.50

- 
winter greens

£3.50
- 

house salad
£3.50

- 

beer battered 
onion rings

£3.50
- 

rocket parmesan 
salad, balsamic 

dressing
£3.50 

- 
truffle mash 

potato
£3.50

ALLERGIES AND INTOLERANCES: if you or any member of your party are affected by any food allergies or intolerances, please advise a member of our team. we cannot 
guarantee that any items are completely allergen free due to them being produced in a kitchen that contains ingredients with allergens. we use fresh sustainable fish which may 
contain small bones. all allergens correct at time of printing.


