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Snacks 
Devilled whitebait, harissa mayonnaise £7 

Paul’s bakery bread (Penzance), salted butter or Aged balsamic vinegar & olive oil £4 

Gordal olives (v) £3.75 

Hummus (v), olive oil, sumac, sourdough crackers £5 

Grilled Cocktail chorizo sausages, red wine, garlic & honey glaze £7 

Chicken, leek & tarragon croquettes, parmesan, Caeser mayonnaise £6 

Starters/small/large plates 
Tempura prawns Asian-style salad, chilli, sesame, miso £9.75 

Roasted broccoli, whipped feta, fermented chilli & tomato dressing, crispy chickpeas £7.50 

Falafel (v) hummus, fried halloumi, spiced aubergine, squash, pistachios (v) small £9 large £18  

English asparagus, Rosary goat’s cheese, beetroot relish, hazelnuts, leaves £9 

Roasts 
All our roasts are served with carrot & swede mash, red cabbage, roast potatoes, savoy cabbage, cheesy 

leeks, Yorkshire pudding and gravy  
Slow cooked lamb shoulder, fresh mint sauce £21 

Slow cooked beef brisket, horseradish £19.75 

Slow cooked pork belly, apple sauce £19.75 

Squash & lentil wellington (v) £17.95 

 

Classics  
Fish, shellfish & tomato stew, saffron potatoes, fennel, spinach, aioli £19.75 

Fish & chips mushy peas, tartar sauce £18.50 

Brisket & ale burger & chips, Swiss cheese, relish, pickles, little gem £18.75 

Aubergine & chickpea burger & chips (v), crispy halloumi, chilli jam, onion relish, pickles, yogurt £18
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Sides 
Extra roast potatoes (v) £4  

Mixed salad leaves, olive oil, lemon £3.75 

Mushy peas (v) £3.75 

Skin on chips (v) £5.50 / Skin on chips with truffle & parmesan (v) £6 

Desserts 
Mango & yogurt ripple ice cream, coconut biscotti, mango salsa£8 

Chocolate brownie, salt caramel, vanilla ice cream, chocolate crumble £8 

Warm Parkin, poached rhubarb, rhubarb ice cream £8  

A small plate of chocolate treats £6 

 
 

     
2 course set menu £25.50 

Mains 

 
Slow cooked beef brisket, all the Sunday trimmings, horseradish   
             
Slow cooked pork belly, all the Sunday trimmings, apple sauce  

 
Squash & lentil wellington, all the Sunday trimmings (v) 

 

               desserts  

                            

                              Chocolate brownie, salt caramel, vanilla ice cream, chocolate crumble 

                              Mango & yogurt ripple ice cream, coconut biscotti  

                           

                         

                                    


