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STARTERS
Home-made soup of the day V 6
Duck & orange Pate, chutney, toast 6
Thai style garlic prawn skewers 8
Halloumi fries with sriracha mayonnaise V 6
Garlic bread V 3
MAIN COURSES
Home-made pie of the day, seasonal vegetables, chips or new potatoes 16
Our own Southern style fried chicken, coleslaw & chips 16
Sirloin or rib-eye steak, vine on cherry tomatoes, field mushroom, chips 21
Freshly battered fish of the day, chips, garden peas, home-made tartare sauce 15
100% beef burger in a brioche bun, chips, coleslaw, onion rings 15
Wholetail Scampi, chips and garden peas, home-made tartare sauce 14
Grilled salmon fillet, new potatoes, seasonal vegetables & dill mayo 18
Ricotta & spinach lasagne with garlic bread V 14
SIDE ORDERS ———I - Please note Al
Our menu descriptions do not include all the ingredients.

If you have a food allergy or intolerance, please speak to

Chips/Cheesy Chips 3.5/4

Seasonal Vegetables 4 a member of staff about your requirements. |
Side Salad 3.5 . Fish dishes may contain shell or bone and wild game may
' Onion rings 4 contain shot. |
! Peppercorn sauce 3.5 L |
DESSERTS

Apple pie with custard

Treacle tart & ice cream

Chocolate torte with clotted cream

Selection of Cornish cheeses, crackers, cider apple chutney
Selection of Westcountry ice creams (3 scoops 5, 2 scoops 3.5)
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