STARTERS

KOREAN FRIED CAULIFLOWER tahini dressing 12
SOUP OF THE DAY focaccia 8
NDUJA SCOTCH EGG saffron aioli, root vegetable slaw 10
GRAVLAX SALMON dill, lemon butter, horseradish cream on rye 12
MAINS

PAN FRIED RIB EYE STEAK au poivre, triple cooked chips, confit tomato, watercress 32
ST MAWES FAMOUS FISH PIE Davidstow cheddar mash, seasonal greens 24
ROAST SQUASH & LENTIL PITHIVIER goat cheese, romesco, chermoula dressing 18
MOULES MARINIERE served with focaccia (starter) or fries (main) 14/22
PIZZAS

MARGHERITA san marzano tomato, buffalo mozzarella 12
POLPETTA rosemary meatballs, pepperoni, salami 15
FUNGHI BIANCA wild mushrooms, blue cheese, truffle oil 14
FRUTTI DI MARE tomato, chilli, mussels, pickled cockles, flaked tuna 16
DESSERTS

STICKY TOFFEE PUDDING butterscotch sauce, pecans, clotted cream ice cream 10
APPLE TART TATIN salted caramel ice cream 1n

TRIO OF CORNISH CHEESE chutney, crackers, grapes, celery 12



