
chef’s soup (V)(ngo)....................................................................7
sourdough & seaweed butter

pan-fried scallops........................................................... 16
hogs pudding, black pudding granola, roast apple & 
burnt butter dressing

potted prawns & crayfish (ngo)...................... 10.5 
pink peppercorn & grapefruit butter. seaweed buttered toast
 
fresh cornish mussels (ngo).................. 13.5 | 19.5 
cider, braised leek & parsley cream sauce, chunk of bread
 
crispy soft shell crab.............................................. 14
pickled salad, Thai chilli mayonnaise

hot smoked salmon (ng)............................................. 12.5
tartare dressed cucumber & rocket salad

ham & parsley pâté (ngo).............................................. 11
pickled onions, shallot & mustard greens, crisp bread

tostadas with corn & bean succotash, spiced apple ketchup
Choose: 
Crispy Belly Pork....................................................................................... 13
Roasted Cauliflower (ve)...........................................................................9

mushrooms on toast (ng)(v)..........................................9
parmesan buttered brioche, pan fried mushrooms, 
black garlic & thyme mayonnaise

to start

mains
the cow Classic fish pie (ng)................................19.5
fresh Cornish fish in a herb & white wine cream sauce, 
Cheddar mash potato & seasonal greens 

hawkstone beer battered Cornish 
haddock.........................................................................................19.5
house seasoned thick cut chips, mushy peas & tartare sauce
 
coastal curry (ng)........................................................... 20.5 
fresh Cornish fish & prawns in a rich spiced south Indian style sauce, 
basmati rice, roast cumin poppadom 

sole ’n’ frites........................................................................... 26 
pan roast Cornish sole, house seasoned fries, lemon, 
garlic & oregano grill butter, dressed greens 

baked crab & crayfish macaroni...................18 
rich cheese sauce, finished with toasted sourdough crumble 

pan-roasted chicken breast (ng).......................19 
sage & onion potato cake, French onion gravy,  
glazed baby vegetables. chive oil

roast squash (ng)(ve).............................................................17 
red pepper & tomato ragu, spinach pilaf, “parmesan” 

beefed up hot pot (ng)........................................................21 
derbyshire short rib of beef, braised in dark beer, bay, garlic & shallots, 
confit potato topping, butter glazed carrots & seasonal greens

pan-roasted hake (ng)......................................................27 
ndjua & wild mushroom, bean fricassée, spinach & parsley pesto

baked potato & beetroot gnocchi (ve).........18 
braised ratatouille, herb salad

Most of our fish and seafood is delivered, on ice, overnight from Cornwall and is 
subject to availability based on the previous day’s catch. We have sourced supply 
from selected fishing boats operating from Cornwall’s ports to bring the freshest 

and finest quality produce from undoubtedly England’s best fishing grounds.

nibbles
whitebait in a Cajun dredge & lime wedge (ng) 5.5  |  lemon & herb marinated olives (ng)(v) 5

tallow popcorn with garlic & thyme. smoked Maldon salt 4.5
spice roasted nuts, dried cranberries, citrus salt (ng)(v) 5

Daily Catch
fresh from Cornish waters, these dishes 
are subject to availability. please see 

our specials to view today’s catch!

pre-order seafood specials 
If you would like to order something 

extra special please provide 72 hours 
notice and we’ll do our best to source 

from our Cornish day boats.  A few tasty 
suggestions would be a whole turbot, 

lobster, or a seafood platter...
House seasoned thick cut 
chips  (ve) 5

House seasoned fries
(ve)  4.5

Buttered seasonal greens 
(V)(ng) 4

New potatoes (VE)(ng)  4.5

Creamed parmesan mash 
(ng)(ve) 5

s
id
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12oz pork chop (df).....................................................22

7oz flat iron (df).........................................................24

8oz prime ribeye steak (df)............................31

7oz fillet steak (df)..........................................38.5

swordfish loin chop (df)...................................26

from the grill

v - vegetarian, ve - vegan, veo - vegan option, ng - non gluten, df - dairy free, ngo - non gluten option
Nuts, allergies & dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts 
& other dishes may contain nuts or nut traces. We cannot guarantee the 100% removal of all bones in our dishes, so we do advise caution 

when consuming the fish meals as they may contain bones. For any guests with dietary requirements please make this known to your server. 

all with house seasoned thick cut chips, grilled flat mushroom, 
oven roast tomato. grill butter, dressed greens

Peppercorn, brandy & 
shallot (ng)(ve)

Blue cheese & thyme (ng)(v)

Chimichurri (ng)(ve)

Grill butter (ng)(v)

Tarragon & caper butter (ng)(v)

sauces & butters
All £2 each




