
 

 

 
 
 
 
 
 
 
 
 
 
Mixed Olives, Smoked Cheddar, Honey / 6 
Freshly Baked Focaccia, Whipped Butter / 5 
3 Porthilly Oysters, Classic Mignonette, Lemon / 14  
 

STARTERS 
Fowey Mussels, Classic Mariniere Style / 14 
Braised Pork Cheek, Mojo Verde, Red Onion & Citrus Salad / 14 
Roasted Local Broccoli, Burnt Onion & Miso, Crispy Shallots / 11 
Hand Dived Scallops, Celeriac Puree, Toasted Almonds / 14 
Mushroom & Ricotta Raviolo, Cauliflower, Pesto / 14 
Crispy Squid, Black Spice, Asian Salad, Citrus Miso, Prawn Cracker / 15 
St Ives Bay Fish Cakes, Cornichon, Parsley Cream Sauce / 12 
 

MAIN COURSES        
Fish & Chips, Homemade Chips, Crushed Peas, Lemon, Tartare Sauce / 24 
Heritage Longhorn Beef, Roasted Shallot, Tenderstem, Pepper Sauce / 39 
Catch of the Day, All Butter Mash, Chicken Butter Sauce, Hazelnut & Parsley Pesto / 32 
Wild Seabass, Cumin & Lemon Bubble ‘n’ Squeak, Masala Sauce, Monk’s Beard / 34 
Indonesian Vegetable Curry, Coconut, Asian Salad, Jasmine Rice / 24 
Seafood Linguine, Newlyn Crab, Mussels, Prawns, Gremolata / 29 
Porthminster Fish Curry, Chargrilled Tiger Prawn, Jasmine Rice / 36 
 

SIDES / 6      
Smashed Crispy Potatoes, Local Chorizo, Confit Garlic  
Butter Glazed Carrots, Cashew Cream, Coconut  
Smashed Cucumber Salad, Asian Dressing  
Focaccia Garlic Bread  
Parmesan Fries 
 

DESSERTS 
 

Mango & Marshmallow, Thai Curry Sorbet / 11 
Chocolate Nemesis, White Chocolate & Mint Choux, Dark Chocolate Sorbet / 12 
Blackcurrant Parfait, Génoise, Meringue, Lemon Curd / 11 
Miss Bell’s Blue, Walnut Tart / 12 
 

If you have any allergies please let us know at the time of ordering and we will do everything we can to accommodate you. 
A 12.5% discretionary service charge will be included in your bill and is passed directly to our staff.  All prices on menu include VAT. 


