
Warm rosemary & sea salt focaccia bread, confit garlic £6.95 (V)(VGO) 

Nocellara olives £5.50 (V)(GF)(VG) 

Artisan bread, smoked mackerel pate, lemon oil £7.95 (GFO) 

Monkfish, wild garlic petit pois a’la Francaise £13 (DFO)(GF) 

Asparagus, poached egg, gribiche dressing, dandelion leaves £12 (DF)(GF)(VGO) 

Chicken satay croquette, peanut sauce, Asian salad £12 (N) 

Twice baked souffle Arnold Bennett, leeks, green onions, Davidstow cheddar sauce £13  

Sesame goats cheese, salt baked heritage beetroot, blood orange, savoury granola,  

 smoked yoghurt £12 (DFO)(GFO)(VGO)(V)(N)(S) 

 

Free range chicken, Bombay potatoes, spinach, tikka sauce , raita £22 (GF)(DFO) 

Hake, golden beetroot, raddish, Jersey royals, samphire,  herb yoghurt £24 (DFO)(GF) 

8oz Fillet steak, hand cut chips, slow roast tomatoes, baby gem, triple mustard mayo, 

parmesan, peppercorn butter £34 (DFO)(GF) 

Pesto aubergine, caponata, pangrattato, burrata £20.50 (V)(DFO)(VGO)(N) 

Halibut, clam, pancetta & potato chowder, samphire, Cornish crab, dill oil £32 (SF) 

 Milk chocolate & salted caramel tart, natural yoghurt ice cream £9.25 (V) 

Passion fruit brillat savarin cheesecake, mango, coconut ice cream £9.25 (N) 

Orange & pistachio sponge, Cornish clotted cream £9.25 (V)(GF)(N) 

Raspberry souffle, vanilla crème anglaise, raspberry & white chocolate ice cream  £11 (V)(GF) 

Edie’s cheese selection £12 (GFO)(V) 

 

 

(GF) gluten free (GFO) gluten free option (V) vegetarian (SF) shellfish (N) nuts (VG) vegan (VGO) vegan option (S) sesame  

(DF) dairy free 

(VEGAN OPTIONS AVAILABLE BUT PLEASE GIVE 24 HOURS NOTICE) 


