
 
 

Your selection will be cooked to order by our small kitchen team, so please remember that the best things in life are 
worth waiting for. Please ask a member of staff if you have any allergen issues.  

A discretionary service charge of 10% will be added to your bill. 

Ciabatta Rolls Served 12-3 Monday to Saturday 
All served with fries and house slaw (GF buns available) 

 
Pulled Pork, pickled cucumber siracha mayo, £9.95 

Smashed avocado, tomato salsa, rocket, pesto (ve) £9.95 

Pastrami and Emmental, gherkins, sauerkraut, mustard mayo £9.95 

Cheese and chutney, cave aged cheddar, red onion chutney (v) £9.95 

 

Starters and small plates 
 

Soup of the day, fresh crusty bread, butter  £6.50 v *(ve opt) 

Bath chaps, granny smith puree, fresh apple  £5.50 

Tempura cauliflower, chili jam, sesame  £7.50  (v, ve, gf) 

Salt and pepper chilli squid, sriracha mayo and fresh lime £7.95 (gf) 

Deep fried macaroni and cheese, truffled cheese sauce, salsa verde, pickled red cabbage £7.95(v) 

Smoked salmon, caper shallot dressing, whipped cream, toasted bread £ 8.50 

St Austell Mussels, cooked in cider, herbs, cream and served with bread £8.50 

 

Mains 
 

Pan fried hake, new potatoes, hazelnut and parsley crumb, chard, lemon and caper butter £18 (gf) 

Chicken, Parma ham, mushroom roulade, seasonal vegetable ratatouille, crispy skin £18 

Vegan celeriac steak, Jerusalem artichokes, sprouts, rainbow chard, oat milk sauce £16 (ve)  (gf) 

Feather blade sticky beef, champ mash, red cabbage, seasonal greens £18 (gf) 

House salad, marinated beans, avocado, haloumi, pumpkin, pomegranate dressing £12 (v, ve option) 

Prime 8oz Ruby Red rib eye, roast tomato, mushroom, garlic and herb butter, 

 truffle & parmesan fries £28 (gf) 

 

Pub classics 

Homemade pie of the day, hand raised shortcrust pie, mash, seasonal vegetables, red wine jus £18 

Fish and chips, fresh beer battered haddock, fat chips, crushed peas, tartare sauce £17 (gf opt) 

Beef burger, American cheese, pickles, house slaw, burger sauce, fries  £15 

(add pulled pork or add bacon £1.50) 

Veggie burger, Emmental cheese, house slaw, burger sauce, fries  £15(v, ve opt, gf opt) 

Homemade tart of the day, short crust pastry, celeriac remoulade, dressed salad, fries  £14 (v) 

Ploughman’s, cheddar, glazed ham, pickled egg, pickles, onion chutney, grapes, bread  £12 

St Austell Mussels, cooked in cider, herbs, cream and served with fries £16 

 



 
 

Your selection will be cooked to order by our small kitchen team, so please remember that the best things in life are 
worth waiting for. Please ask a member of staff if you have any allergen issues.  

A discretionary service charge of 10% will be added to your bill. 

 

A few extras …. 

Rainbow chard, garlic, and chilli dressing £ 4.50 

French fries or chunky chips £ 3.50 

Truffle & parmesan fries £ 4.50 

Braised red cabbage £ 4.50 

Dressed salad with pickled vegetables £ 4.50 

 

Desserts  

Sticky toffee baked Alaska £ 5.95 

Chocolate brownie, salted caramel ice cream, berry compote £ 6.50 

Pear and raisin crumble, crème anglaise £ 6.50 

Selection of ice cream and sorbets (3 scoops) £ 5.95 

Pannacotta, rhubarb, cinnamon shortbread £ 5.95 

  

 Hot drinks 

Americano £2.50, Cappuccino £2.75, Latte £2.75, Single macchiato £2.00, Double macchiato £2.65,  

Mocha £2.95, Hot chocolate £2.50, Espresso single £1.85, Espresso double £2.50,  

English Breakfast, Decaffeinated, Earl grey, Green, Camomile, Peppermint All Teas £2.50 

 

Aperitives and digestives   50 ml                                                                                                                      
 

Manzanilla, San Leon 
Elegant bone-dry Manzanilla with beady, almond notes and a light salty tang         £3.75 

 
Fino, Marismeño 

Fuller , richer and oilier than Manzanilla but still deliciously dry                              £4.25 
 

Amontillado, NPU 
A great maturity, nutty, complex and elegant                                            £ 4.60 

 
Palo Cortado, Regente 

Velvety oak with notes of fruitcake and almonds                                                        £4.75 
 

Pedro Ximenez, Cardinel Cisneros 

Rich, unctuous, raisined fruit, full bodied with balanced acidity                                £ 4.95 

 

Harveys Bristol Cream 

It is known as milk sherry, characteristic smooth and with mellow sweetness         £4.95 

 



 
 

Your selection will be cooked to order by our small kitchen team, so please remember that the best things in life are 
worth waiting for. Please ask a member of staff if you have any allergen issues.  

A discretionary service charge of 10% will be added to your bill. 

 


