
STARTERS

Miso roasted cauliflower, shoreline vegetables, 
seaweed, peanuts, radish salad 

Fritto misto, salmon, cod, mussel, squid, sweet chilli sauce 

Smoked haddock chowder, toasted rarebit

Twice-baked cheese soufflé, perry cider soaked apricots, 
thyme infused cream

Beef tartare, egg yolk purée, nasturtium

Gambas “Al Pil Pil”, chilli, lime, coriander, toasted sourdough

Whiskey-cured smoked salmon, avocado, pickled radish, 
ponzu dressing

Crab tortellini, Thai basil, ginger & lemongrass bisque

Please be aware consuming raw oysters may increase your risk of foodborne 
illness. Some of our dishes contain allergens, as well as (delicious!) 
calories. If you’d like to see our allergen menu and calorie count for 
our dishes scan the QR code.

Feeling ‘tip top’ after your dining experience with us? We have popped a 10% discretionary 
service charge onto your bill and all of this will be shared equally amongst our 
hard-working team. If you’d like to opt-out that’s fine too, just let us know.

Crusty bread with 
seaweed butter

£3 per person

SIDES £5

Fries

Mixed leaves, 
herb & lemon dressing

SIDES £6

Seasonal greens

‘Nduja potato 
dauphinoise

Charred Romanesco, 
truffle pesto

Porthilly oysters 

3/6 - £16/32  

Invisible 
Chips
£5
0% Calories, 
100% Charity

(Tuck into a side 
of invisible chips. 
They’re delicious. 
All proceeds go 
to the charity, 
Hospitality Action)

£15

£11

£10/£20

£12

£12

£14

£16

£17

£8

£10

£10

£10 

£17

£20

DESSERTS

Selection of ice cream & sorbets 

Milk chocolate crème brûlée, blood orange, pistachio

Sticky toffee pudding, candied pecans, vanilla ice cream 

Treacle tart, lemon purée, ginger beer ice cream

Selection of cheese & biscuits, apricot & ginger preserve 

Tarte tatin (to share), blackberry ice cream 

MAINS

Cornish mussels, white wine & parsley 
main course mussels is served with fries 

Gnocchi, wild mushroom, butternut squash, charred leeks, truffle

Pork chop, cauliflower purée, ‘Nduja dauphinoise, chimichurri  

Massaman fish curry, cod, salmon, prawns, jasmine rice

Cod kiev, miso mayonnaise, seaweed fries 

Whole plaice on the bone, caper & parsley nut brown butter 

Pan-fried sea bream, octopus & Rioja risotto, fennel 

8oz rib-eye, grilled field mushroom, roasted plum tomato, 
fries, bearnaise sauce

£12/£22

£21

£32

£27

£28

£30

£38

£34


