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Beer  Cornish  Best ,  St  Austel l  3 .4 %    2 .8  /  5 .5 

Rude Giant Best ,  Rude Giant Brew Co.  4% 2.8  /  5 .5

Mahou,  lager  4 .8 % 3.2 /  6 .2  

Rude Giant ,  lager  4 .5% 2.8  /  5 .5  

Rude Giant ,  Session IPA 4 .3 % 3.25 /  6 .3  

Starters  Roasted tomato + fennel soup,  basi l ,  cream, croutons  8 

Padron peppers ,  chi l l i  sa l t  7  

Smoked beetroot,  r icot ta ,  chicory,  pear      9 .5  

Nduja scotch egg,  cr ispy onions,  a io l i   9 .5  

Rarebi t  croquet tes,  p ickled shal lo ts ,  sour  cream, chives  9 

Cod ceviche,  cucumber,  chi l l i ,  bi t ter  leaves   12 

Braised ham hock,  c ider ,  p ickles ,  shal lo ts    9 .5  

Pub Double cheeseburger ,  American cheese,  le t tuce,  p ickles,  s law,  fr ies   19.5  

bangers  Beer  bat tered haddock,  tar tare  sauce,  curry sauce,  smashed peas,  f r ies   19  

English rose veal  l iver ,  mash,  bacon,  onions,  greens + gravy   23 

Bavet te s teak,  runner beans,  béarnaise   22 

Chicken,  smoked gammon + leek pie ,  mash,  greens,  gravy    22 

Mains   Church Farm 8oz r ib-eye s teak,  peppercorn sauce ,  fr ies ,  gr i l led ar t ichoke 28 

Fried fregola ,  baba ghanoush,  d i l l ,  green beans ,  lemon,  tomato chutney 18 

Roast  pumpkin,  spinach,  burnt  chi l l i  but ter ,  pangrat to    18 

Whole John Dory,  samphire,  Cornish potatoes,  cockles ,  caper  but ter  24 

Chicken schnitzel ,  sugar  snaps,  capers ,  brown butter ,  lemon,  fr ies  22 

Venison haunch,  Puy lent i ls ,  chard,  b lackberr ies  24

Sides  Fr ies  5 

Chil l i  + garl ic  fr ied greens   5  

Chantenay carrots  + ‘nduja but ter  5  

Frisée + butterhead salad,  house vinaigret te 5  

Buttered Cornish potatoes  5 

This is  what we’re playing 




