
A F T E R N O O N

LUNCH
D E A L

MAIN+
DRINK1 £20

VE VEGANGF GLUTEN FREE V VEGETARIANGF? CAN BE GLUTEN FREE (Please ask) VE? CAN BE VEGAN (Please ask)

Adults need around 2000 Kcal a day. Our dishes may contain traces of allergens. Please let us know if you have any allergens or special dietary requirements.  
Whilst we do our utmost to accommodate our guests, we cannot guarantee any dish will be completely allergen free.

D DAIRY  G GLUTEN  M MUSTARD  E EGG  MO MOLLUSCS  CR CRUSTACEAN  C CELERY  N NUTS  F FISH  SU SULPHUR DIOXIDE S SESAME  SO SOYA P PEANUTS  L LUPIN

New York Slider 1487 kcal E, D, M, SU, G

Beef Burger, Cornish Cheese, Fermented Green Chilli Mayonnaise, Onion Jus

Crispy Squid Tacos 541 kcal E, MO, SU, G

Plum Carrot Dressing, Pickled Red Cabbage, Charred Lime

Lamb Belly Shawarma Tacos 731 kcal SO, G

Garlic & Mint Yoghurt, Fresh Corriander

Spicy Monkfish Scampi 1062 kcal E, F, D, SO, G

Gochujang Mayonnaise, New Potatoes

Homemade Flatbread VE 731 Kcal D, G

Harissa Roasted Chickpeas, Pickled Onion Tzatziki

Fisherman’s Platter 719 Kcal CR, E, F, D, G

Smoked Salmon, Garlic Crevettes, Potted Mackerel, Side Salad,  
Marie Rose Sauce, Toasted Focaccia (£5 supplement)

Pint of Draught Beer or Cider 
Pravha Czech Lager
Cold River Cornish Cider 
Doom Bar Cornish Ale

Glass of Wine
Andes Peak Chilean Merlot (125ml)

Andes Peak Chilean Sauvignon Blanc (125ml)

Winston Hill Californian Rose (125ml)

Chio Prosecco (150ml)

Bottled Soft Drinks
Selection of Fruit Juices and Sparkling Soft Drinks
Please ask a member of staff for the full list
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