
lunch & evening
sample menu

Our website menu is a only a sample as we like to use the freshest seasonal ingredients, so it changes slightly all the time.

Starters
Home smoked potted mackerel					     £6.50 
Served in crème fraîche & horseradish with a stone baked flatbread.

Creedy Carver duck salad					     £5.95
With spring onion, Chinese five spice, coriander & beansprouts.

Stone baked flatbread (v)					     £5.25 
With goat’s cheese, roast red onion & sundried tomato.

St Austell mussels					     £5.95 
In traditional marinière sauce with granary bread

onshore stone baked flat bread & dips (v)					     £5.95 
Aged balsamic, sweet chilli & goats cheese dips.

Main courses
onshore catch of the day					      
See our specials board for details.

Seafood risotto 					     £13.95 
king prawns, St Austell mussels & fresh squid in garlic & white wine.

Whole stone baked sea bass					     £14.95
With braised fennel & Cornish new potatoes.

St Austell mussels					     £11.95 
Served in traditional marinière sauce served with granary bread.

Thai infused local crab & mussel linguini					     £13.50

Homemade smoked haddock fishcakes					     £9.95 
Served with shellfish mayonnaise & thin fries.

Chicken & wild mushroom risotto					     £13.95 
Served with smoked bacon, baby spinach & a garlic white wine sauce.

Oven baked chicken thighs					     £12.95
Marinated in lemon & thyme, roasted Cornish potatoes & chorizo

Pan fried local fillet steak					     £16.50
With sliced flat mushrooms, mixed salad, fries & a meat glaze.
(Add peppercorn & brandy sauce or Cornish blue cheese sauce for £1.95)

Wild mushroom & baby spinach linguini (v)					     £11.50 
Served in a white wine, thyme & cream sauce.

Grilled haloumi & mixed leaf salad (v)					     £11.50
Served with sun dried tomatoes, chick peas, roast peppers & a harissa dressing.
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Pizza
Margherita (v) 					     £9.50 
Mozzarella, sun blushed tomato & basil pesto.

Provencal (v)					     £11.00 
Stone roasted vegetables, Cornish goats cheese, olives,  
sun blushed tomatoes & a basil dressing

Americano					     £12.00 
Stoned baked chicken, smoked back bacon, 
chorizo, roast red onion and BBQ sauce.

Quattro Stagioni					     £13.00 
Parma ham, mushrooms, mozzarella, olives capers & anchovies.

Rocket (v)					     £10.00 
Olives with a rocket, basil pesto & parmesan salad.

Chilli Chicken					     £11.50 
Stone baked chicken, roast red onion, roast peppers, 
fresh chilli & sweet chilli sauce.

Crayfish					     £12.00 
Sweet chilli sauce, peeled crayfish & spring onion.

Extra toppings
Roast peppers, roast onion, olives, capers, mushrooms, chillies, 			   50p each 
tomatoes, rocket, homemade BBQ sauce, sweet chili sauce. 				  

Chorizo, bacon, parma ham, anchovies, goats cheese.					     £1 each
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Sides
Roasted new potatoes					     £3.50 
Marinated in garlic & rosemary.

Thin fries					     £3.00

Mixed salad 					     £3.00

Seasonal roasted vegetables 					     £3.50

Stone baked garlic flatbread 					     £4.00

Desserts
Eton Mess					     £5.00
Mixed summer berries, chantilly cream & meringue.

Sticky toffee pudding					     £5.00 
With butterscotch sauce & almond praline.

Chocolate brownie					     £5.00 
Served with clotted cream.

Potted berry cheesecake					     £5.00 
With ginger nut & white chocolate.


