
Family Values
Everything you need for a relaxed family meal, 
delivered to your table – just decide who’s going to be Mum!

Only 
£25 each

Family 
Italian
A whole home-made
lasagne served with a
bowl of garden salad,
garlic bread and chips 

Family 
steak pie 
A whole home-made 
steak and ‘Tribute’ ale
pie served with cheesy
mash and seasonal
vegetables

Toad in 
the hole 
Pork sausages in
batter pudding served
with mash, seasonal
vegetables and onion
gravy 

Fish pie
Tender chunks of
white fish and prawns
in a cream sauce,
topped with cheesy
mash, served with
seasonal vegetables

BBQ wings 
and ribs combo
With fries, coleslaw,
garlic bread and salad

Small Plates

Home-made soup of the
day with crusty bread £3.95

Breaded whitebait with
sweet chilli dipping sauce
£4.25

Mussels in white wine
and garlic cream £4.95

Home-made chicken 
liver paté with toasted
bloomer £5.45

Home-made
houmous,tzatziki and 
pitta bread £3.95

Completely Cornish
rarebit £4.25

Prawn cocktail with
bloomer bread £5.25

Sharing Plates

Nachos with tomato salsa,
soured cream, melted cheese
and jalapenos £5.95

Whole pan fried shell-on
prawns in sweet chilli sauce
with fries £7.95

Fruits of the sea -
langoustine, tiger prawns,
whitebait and plaice goujons
with fries and lemon mayo
£12.95

Antipasto - Cornish cured
meats, kalamata olives, bread
and oil £8.95

Vegi antipasto - Cornish
feta, houmous, basil
bruscetta, olives, roasted vine
tomatoes and pickled
vegetables £8.95 (V)

From the Sea

Fish pie - tender chunks of
white fish and prawns in a
cream sauce, topped with
mashed potato and cheese,
served with fresh vegetables
£8.75

Catch of the day - todays
fresh fish served with new
potatoes and salad - see
board for todays fish

Mussels - a steaming bowl
of mussels in garlic, wine
and cream sauce, with chips
and a chunk of bread £8.95

‘Tribute’ battered fish
(ask what todays fish is) 
served with chips, garden
peas and tartar sauce £8.95

From the Char Grill
All our steaks are locally
produced premium quality
served with grilled tomato, flat
mushroom, roasted red onion
and chips

8oz Sirloin steak £12.95

10oz Rump £11.95
...customise your steak with:

Bubbling Cornish blue 
cheese £2.00         
Mushroom and Madeira 
sauce £2.00
Brandy and peppercorn 
sauce £2.00         
Garlic butter £1.00

BIG 6oz Brunel 
beef burger,
topped with bubbling local
cheddar, bacon and fresh
tomato, served with chips
and a crisp side salad £7.45

10oz gammon with 
free range eggs £9.95

Chicken New York -
breast fillet topped with
bacon, cheese and BBQ
sauce, served with chips 
and salad £9.75

Menu

Favourites

Baked Pork Belly in calvados sauce served with mashed potato and fresh vegetables £9.75

Tagliatelle Carbonara - pasta ribbons in a bacon, mushroom, white wine and cream
sauce with parmesan shavings £7.45

Cornish steak and ‘Tribute’ ale pie, under crumbly shortcrust pastry, served with
buttery mashed potatoes and fresh seasonal vegetables £8.50

Home-made lasagne with garlic bread and salad £8.25 

Please note your
table number and
order at the bar

Our entire menu is cooked to order
using the best local produce, therefore
we do not serve fast-food, we just
serve good food, as quickly as
possible.  All our ingredients are GM
free, and as we buy local it is better
for the environment, our chefs and
our customers.

Items on the menu may contain nuts
or nut traces, fish and meat items
may contain small bones.

See our specials boards for
more home cooked dishes
using the best produce
Cornwall has to offer!



Menu

Wines

Side orders

Garden salad £2.95
Coleslaw £2.00
Garlic bread £2.50
Hand battered onion rings £2.50         
Chunky or skinny fries £2.50
Fresh seasonal vegetables £1.75
Chunk of bread £1.50     

Vegetarian

Mediterranean star bread baked with
a filling of mushrooms, goat’s cheese,
roasted tomatoes and basil, with a
crisp salad on the side £8.45

Sweet potato and aubergine curry
with naan, rice, raita, and  mango
chutney £8.45

Salads
A generous bowl of freshly prepared
salad topped with your choice from:

Chicken and bacon caesar £7.25

Prawn salad Marie Rose £7.50

Baked mushroom and goat’s cheese
stack £7.50

Sandwiches & Baguettes

All served with mixed leaf garnish and
potato crisps

...or add fries for £1

Sliced bloomer Crusty baguette

Cornish brie and bacon
£5.45 £5.95

Ham and wholegrain mustard mayo
£4.75 £5.25

Prawn Marie Rose
£5.25 £5.75

Cheese and chutney
£4.45 £4.95

Sweet chilli chicken
£5.25 £5.75

Children’s Dishes 
Using the same quality fresh local
ingredients as our main menu

4oz beef burger with skinny fries and
salad £3.95

Battered fish bites with skinny fries
and peas £3.95

Cheese topped tomato penne pasta
with crusty bread £3.75

Bangers and mash with baked beans
£3.95

Desserts

Sticky toffee pudding £4.25

Cornish cheese plate with bloomer
bread £5.95

Home-made rhubarb and apple
crumble with clotted cream or custard
£4.50

Sweet tapas plate: Cornish fudge, 
marshmallows, fruit and shortbread
with melted chocolate for dipping
£6.50

Warm fudge brownie with raspberry
coulis and clotted cream £4.25

Lemon cheesecake with passion fruit
coulis and clotted cream £4.50

Callestick Farm ice cream - 
ask for available flavours
Adult £4.25  Child £2.65

Coffee

Espresso  £1.75
Americano  £1.95
Cappuccino  £2.45
Latte  £2.45

Hot chocolate  £2.75

Pot of tea for one  £1.95

Liqueur coffee  £3.50

White and Rosé wines are designated 1 – 9 with 1 being the driest and 9 being the sweetest.

Red wines are designated A – E with A being the lightest and softest and E being the deepest and fullest with a concentrated flavour.

Whites
Bottle 175ml 250ml

Le Vieux Clocher Blanc
2005 Cotes de Gascoigne 1

11.50 2.75 4.05

Puente del Inca
2006 Sauvignon Blanc Chile 1

12.40 3.00 4.25

Broken Earth
Colombard Viognier, Australia 2

12.50 3.00 4.45

Laroma Pinot Grigio
2006 Araldica 2

14.40 3.45 5.00

Chardonnay
Domaine de Montauberon 2005/6
Cotes de Thongue, France 1

14.00 3.35 4.95

Riesling Kabinett
2005 Reh Kendermann, Mosel, Germany 4

14.50 3.50 5.10

Reds
Bottle 175ml 250ml

Le Vieux Clocher Rouge
2005 Cotes de Gascogne B

11.50 2.75 4.05

Puente del Inca
Cabernet Sauvignon 2006 Chile C

12.40 3.00 4.25

Don Placero
Rioja Spain B

13.90 3.35 4.80

San Alessandro Primitivo
2004 Puglia, Italy D

14.00 3.35 4.95

Merlot Laroche
2005 Pays d'Oc, France D

15.50 3.75 5.50

Rosé
Bottle 175ml 250ml

Didja Shiraz Rosé
2006 SE Australia 2

13.40 3.25 4.65

Steenbok Pinotage Rosé
2006 Western Cape South Africa 2

14.00 3.35 4.95

Sparkling

Bach Platinum Cava Reserva NV 1
14.00

Louis Perdier Rosé 2
13.00

Camel Valley Brut 2006 Cornwall 1
35.00

Champagne
Joseph Perrier Cuvee Royal Brut 1

38.00


