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A discretionary service charge of 12.5% will be added to your bill to be shared with our entire team 
Please contact a member of our team should you have any allergies. Game dishes may contain shot.         

 

 
 

 
 

TWICE BAKED CHEDDAR 
SOUFFLE 8.95 

Cheddar Velouté  
   

CHICKEN LIVER AND 
COGNAC PARFAIT 8.95  

Toasted Granary,  
Sauternes Jelly 

WINGS OF ST MAWES 
CORNISH CRAB 11.50 
Asparagus mousse, 
Pickled Asparagus 

 
SMOKED BACON AND 

MUSSEL SOUP 8.95  
Sourdough  

 

 

POTTED BROWN SHRIMP 
9.95  

Pickled Cucumber 
Granary Toast 

 
TEMPURA PRAWNS 10.95 *  
Sugar snap peas, mixed 
peppers, spring onion, 
Vietnamese dressing  

 

PAN ROAST CORNISH BRILL   
24.95 

Sauteed Saffron Potatoes, 
Porthilly Shellfish Sauce 

 
BARBARY DUCK BREAST 

23.95 
Fondant Potato,  

Purple sprouting broccoli 
Rosemary Jus 

 
 

FREE RANGE CHICKEN BREAST 
17.80 

Sautéed potatoes,  
pancetta & peas,  
sweetcorn puree 

 
RED LEG PARTRIDGE 23 .95 

Celeriac Risotto 
Parsnip Crisp 

Rosemary Juniper Jus 

DAY BOAT BEER BATTERED 
COD 15.95 

Chips, Pea puree,  
tartar sauce 

 

CHICKEN CAESER SALAD 
15.95 

Crispy bacon, hard 
boiled eggs, anchovies. 

Parmesan 
 

  PORCINI MUSHROOM      
       LINGUINE 16.80 
    Truffle cream sauce 

 

  
OLD FASHIONED 9.95 

Angostura, 
Makers Mark 

Sugar 

 
NEGRONI 9.95 
Tanqueray Gin 

Campari 
Liilet Rouge 

 
PINT OF GUNNERS 3.95 

Ginger beer, 
Ginger Ale, 

Fresh lime, Soda, Bitters 

``www 
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STEAKS 
 

     44oz TOMAHAWK STEAK 
79.95 (Serves Two) 

Please allow 45 minutes  
Roasted on the bone, 

Chips, salad, Peppercorn 
sauce / béarnaise butter 

 

ABERDEEN ANGUS 
SIRLOIN STEAK 29.95 

Hand cut chips,  
House salad,  

Peppercorn sauce / 
béarnaise butter 

18 oz CHATEAUBRIAND  
67.95 (Serves two) 

Tender Fillet steak, roasted 
whole and served sliced, 

Hand cut chips, salad, 
peppercorn sauce / 

béarnaise butter 

             
      

  SET MENU 
2 COURSES 22.95 / 3 COURSES 27.95 

 

STARTERS                                  MAIN COURSES            PUDDINGS         
    BAKED CHEDDAR SOUFFLE                        FREE RANGE CHICKEN BREAST                    STICKY TOFFEE PUDDING     
SMOKED BACON MUSSEL SOUP                PORCINI MUSHROOM LINGUINE           APPLE & BLACKBERRY CRUMBLE 
     CHICKEN LIVER PARFAIT                           DAY BOAT BEER BATTERED COD                    SALTED CARAMEL TART 
 
 

 

SIDE DISHES 3.95 
              Butter lettuce red onion salad, sautéed potatoes, Purple Sprouting broccoli, Hand cut chips 

 hand cut chips 
, tomato red onion salad 

35 DAY LAKE DISTRICT 
FARMERS RIB EYE 34.95 

Hand cut chips,  
House salad,  

Peppercorn sauce / 
béarnaise butter  

 

 

SHELLFISH 
All our shellfish is ordered daily in order to guarantee their absolute best quality and that means there can be a limited supply, 

so please feel free to reserve before your visit. 
 

                   MERSEA OYSTERS AA                              ORKNEY SCALLOPS                              NATIVE OYSTERS NO 3 
            Shallot Vinaigrette                                 Cauliflower Puree                                 Shallot Vinaigrette                                  
                      Trio / ½ ‘ / Dozen                                  Toasted hazelnuts                                Trio / ½ ‘ / Dozen                                   
                   10.95 / 19.95 / 34.95                                          13.50                                           13.95 / 25.95 / 49.95                                           
 

*denotes Nuts in dish 

WEVE GONE CASHLESS! 
 

We humbly and 
respectfully ask our 

beloved guests if you 
wouldn’t mind settling 
bills with cards please. 
Thankyou in advance. 

  


