
Mains
Honey Roast Ham, Eggs & Chips

Our home-roasted Ham, Cornhill Farm
eggs & sea Salt Fries

Barbeque Brisket Chop
Slow cooked beef brisket, hickory bbq,

House Slaw, Pickles & Sea-salt Fries

The Hell’s Mouth Burger
6oz beef burger, Bacon, Cheddar Cheese,
tomato, baby gem lettuce, House pickles,

Garlic Mayo & Sea Salt fries

Chicken shawarma
Marinated chicken shawarma, tzatziki,

house pickles, Spicy jalapeno & Chipotle
sauce, grilled flatbread

Red Lentil Dhal (ve)
Roasted Red Pepper, Sweet Potato &

Spinach dhal, crispy shallots, pickled
pink onions & Toasted Naan

Ploughman's Lunch
our home-roasted ham, Davidstow cheddar
cheese, Piccalilli, Pork Pie & crusty bread

hummus meze (VE)
lemon & garlic hummus, vegetable

crudities, Olives, House Pickles, dressed
salad & Fresh focaccia  

light bites
Mushroom Pâté (V) 

Pickled shiitake, grilled bread

Caprese salad (V)
heritage tomatoes, Mozzerella & Basil

Cajun cORN Bites (vE) 
CRISPY CORN on the cob, CAJUN SEASONING

Sweet & Spicy sauce

£16

£23

£18

£11

£15

£13

£9

£9

Ciabattas
Smokey Beef Brisket

15 hour slow cooked brisket, cheddar,
Pickles, Wild Rocket, Sriracha & Slaw

Mushroom & Halloumi (v)
Char-grilled portobello mushrooms,
halloumi, wild rocket & red onion jam

Fish Finger ciabatta
panko breadcrumbed haddock

goujons, homemade tartare sauce &
gem lettuce

£16

£9

£14

£12

£13

Scones
Jam first

plain homemade scone, rodda’s clotted
cream & strawberry jam

Cheese & Chutney 
Homemade cheese scone, davidstow

cheddar cheese & onion chutney

one scone £6
two scones £9.50

Sides
Sea Salt fries
Cheesy fries
house slaw
side salad

£4.50
£5
£4
£4

Served from 12:00 noon 
Lunch Menu

Allergen Information: Please inform a member of our team of any food allergies or dietary requirements before ordering. While we take care to
accommodate allergies, our food is prepared in a kitchen that handles allergens, and we cannot guarantee that dishes are completely allergen-free.

Please
order at
 the bar


	Mushroom Pâté (V)

