
RESTAURANT 
 MENU

Seasonal Greens                  Skin On Fries
Pilaf Rice                               Provencal Vegetables 
Crushed Garlic Potatoes  

Mains

Small Plates

Day Boat Fish Specials
Nibbles £5

Sides £5  

Cauliflower Pakora  & Bengali Beetroot Ball                                                                                                                                                                                                            
Tamarind Sauce, Kachumber, Cashew & Coriander Chutney           

House Marinated Manchego Cheese
Pink Peppercorn, Tarragon, Chilli 

~~~
Marinated Mixed Olives 

~~~~
Marinated Anchovies

~~~~
Applewood Smoked Mixed Nuts 

~~~
Chorizo Al vino 

~~~~~~~
Bread, Balsamic & Oil 

Commander Fox of Mousehole
Spiced Gin, Ginger Beer, Lime

£7

Polgoon Sauvignon Blanc 175Ml
Local goodness, zesty and fresh

£10

Easter Affogato Martini
Baileys, Espresso, Kahlua, Amaretto,

Moo-Maid Clotted cream 
Vanilla Ice-Cream 

£12.50

Drink Specials   

Served
�pm - �pm

If you have a food allergy or a special dietary requirement please inform a member of our hospitality team!

12.5

10

Fowey Scallops
Chestnut Puree, Apple Slaw                                                                                                                                                        

35

10

Pulled Pork Bonbons
Apple Puree, Apple Slaw                                                                                                                           

Dexter Organic Beef Shin Samosa
Coriander & Cashew Chutney, Cranberry Sauce, Asian Slaw                                                                         

25
Hake Fillet  (caught by PZ1190)
Cuttlefish & Mussel Curry
Pilaf Rice, Pak Choi, Asian Slaw

Lobster Tortellini
Lobster Butter Sauce, Herb Oil

15

‘Poormans’ Scampi ( caught by PZ1190)
Monkfish , Pickled Fennel, Toasted Almonds,
Miso Siracha Mayo, Crispy Chilli                                                                                                                                      

Whole Roasted Megrim 
Provencal Vegetables, Crushed Garlic Potatoes,
Capers & Samphire Butter 

Beer Battered Newlyn Line Caught Whiting
Skin on Fries, Tartar Sauce, Peas

35

25

Tofu Massaman Curry
Asian Slaw, Mango Chutney, Pakora, Pilaf Rice.                          

10

10

20

28 Day Aged  Steak
Crispy Greens, Cherry Tomatoes, Skin On Fries
Choose from ;
��oz Rib Eye

�oz Sirloin

 Add Peppercorn sauce Or Mushroom & Whisky Sauce    3.5
28

Wild Mushroom Sur Croute                                                                                                                                                                                                           
Pickled Shimeji, Crispy Enoki, Black Garlic Ketchup, Truffle oil          

10

St Austell Bay Mussels 
Spiced Tomato & Fennel, 
Served with Bread or Skin on Fries 

18.5

Newlyn Half Lobster
Coriander, Ginger & Chilli Butter, 
Dressed Leaves, Skin on Fries 

18.5


