
lunch 12:00-16:00 daily

homemade soup of the day, locally baked bread (v+)       5.25
cornish crab sandwich, shredded lettuce, aioli                  12.50
broccoli and blue cheese frittata, roasted tomato relish, beetroot and carrot salad (v) (gf )  6.95
roasted winter vegetables, spinach and pearl barley salad, coconut labna, date syrup (v+)  8.75
crumbed local hake on toasted ciabatta, mint and green pea puree, baby gem, wasabi mayo            10.25
porthmeor beef chilli, grilled flatbread, sour cream, pico de gallo, rice     8.50
grilled beef burger, cornish gouda, smoked bacon, shaved red onion, house pickle, sweet mustard 9.35

tapas from 12:00-16:00 daily

house marinated olives (v+) (gf )                      3.30
roasted almonds and cashews (v+) (gf )                                  2.75
locally baked bread, confit garlic, olive oil (v+)                     3.75
handcut chips, rosemary seasalt, aioli (v) (gf )                     3.75
grilled halloumi, gobi saag aloo, lime pickle, fried pitta  (v)      5.50
wild mushroom and rosemary arancini, pesto, parmesan (v)      5.95
winter squash gratin, roasted baby carrots, gribeche, provencal herb oil (v+)    6.25
seared king prawns, chilli, ginger, lemongrass, lime (gf )                                 7.50       
crispy fried salt and pepper squid, aioli                        7.25
sea bream fillet, salt baked beetroot, roasted jalapenos aioli, hazelnuts (gf )    7.95 
crispy fried seabass, chilli caramel, pineapple, asian salad                                9.95
sticky pork belly, master stock, bok choi, nam prik (gf )      7.75
braised merguez sausage, sweet onions, apple relish, gravy      7.50

desserts

traditional churros, chocolate sauce (v)                     4.75                                
sticky toffee pudding, salted caramel sauce, cornish vanilla ice cream    4.75                                            
roasted winter fruits, dark chocolate sorbet, coconut granola (v+) (gf )                 4.75                                   
helado con pedro ximinez - cornish vanilla ice cream topped with px sherry   5.00
affogato - cornish vanilla ice cream, espresso (v) (gf )                    4.50                              
add amaretto            7.50

cheese enjoy a g lass of tawny port with your cheese - 50ml          3.60

selection of 3 cheeses; st.endellion brie, godminster cheddar and cornish blue 
- served with quince paste, apple and water crackers                              12.50
choice of 2 cheeses                      9.50         choice of 1 cheese                              6.00  
                               


