REAL FOOD, ROOTED IN THE LAND

SMALL PLATES

Cornish Mackerel, Tomato Ceviche &
Basil Aioli on Toast (V,G,D)

Cornish Crab & Cheddar Tart, Lobster
Bisque, Pickled Fennel & Orange

Heritage Tomatoes, Confit Tomatoes,
Fresh Burrata & Basil Salad (V,G,D)

Crispy Salt & Pepper Chicken Wings,
Chilli Crips & Spring Onion (G,D)

Gin & Fennel cured Lock Duart Salmon
with Sour Dough Toast (G,D)

MAIN COURSES

Beef Wellington with Red Wine Jus

Grilled Cornish Lobster with
Garlic Butter (G)

Slow Roasted Salt Aged Pork Belly,
Cider, Apple & Rosemary Jus (G,D)

Baked Whole Fish of the Day with
Herb Butter & Capers (G,D)

Cauliflower Schnitzel, Mushroom
Sauce, Garlic & Grated Manchego (V)

SIDES & EXTRAS

Hand Cut Chips
French Fries

Potato Gratin

Garlic Bread

Buttered New Potatoes

Creamed Leeks & Hispi Cabbage

Chilli & Garlic Tenderstem

Breaded Mushroom & Garlic
Mayonnaise

Caesar Salad

100g = 3.5 Ounces
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SNACKS
House Marinated Olives (V,G,D) £6
‘Peter Cooks’ Toasted Focaccia, £5

Olive Oil & Balsamic (V,D)

Crispy Pigs Head Bites, Grain Mustard £7
& Herb Mayonnaise (D)

Crispy Fried Whitebait & Tartare £8
Sauce (D)

STEAKS & CHOPS

Finished with Herb Butter, Crispy Shallots &
a choice of sauce

Alderson's 100z Rump (G,D) £18
28 Day Salt Aged 8oz Sirloin (G,D) £25
28 Day Salt Aged 100z Rib-eye (G,D) £30
Roasted Half ‘Cumbrian White’ £18
Chicken with a Choice of Sauce (G,D)

BIG CHOPS

Served with 2 sauces & 2 sides of your choice

450z - 32 day Salt Aged Tomahawk (G,D) £100
Aldersons 320z - Porter House (G,D) £90

Add % Lobster to any steak £11 per 100g

SAUCES

Peppercorn (G) £3.50
Red Wine Jus (G,D) £3.50
Diane (G) £3.50
Green Sauce (G,D) £3.50
Garlic Butter (G) £3.50

V - Vegetarian | G - Gluten Free | D - Dairy Free

Dishes with (V,G,D) can be adjusted to accommodate Vegetarian,
Gluten free & Dairy free Diets with small changes to dishes.
However it is your responsibility to make us aware of any
allergies you may have, and we will endeavour to cater to your
needs, but we cannot guarantee that traces of allergens will not
be present.
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	Cornish Crab & Cheddar Tart, Lobster Bisque, Pickled Fennel & Orange
	Heritage Tomatoes, Confit Tomatoes, Fresh Burrata & Basil Salad (V,G,D)
	Crispy Salt & Pepper Chicken Wings, Chilli Crips & Spring Onion (G,D)
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	Baked Whole Fish of the Day with Herb Butter & Capers (G,D)
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	SIDES & EXTRAS
	Add ½ Lobster to any steak £11 per 100g

	SAUCES
	Peppercorn (G)
	£3.50
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	£3.50
	Green Sauce (G,D)
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