
 
BISTRO – LUNCH MENU 

   

share… 
 
square focaccia 4.5 
chips 6/ truffle chips 7 
square focaccia olive extra virgin oil aged balsamic 6  
anchovies olives hummus bread & dips 12  
grilled half shell scallop with coriander & black pepper butter 5 ea 
buttermilk fried wild mushrooms garlic and mushroom sauce 10 (ve opt available) 
freshly shucked porthilly osyters –  
- lemon & shallot vinegar or whey smoked herring roe wild garlic 4.5ea 
spring greens with caper & lemon 6 
 
mains… 
 
cornish fish and chips, tartare sauce, garden peas 22  
crispy soft shell crab with singapore dressing 25  
sirloin steak 150gms truffle fries peppercorn cowboy butter 24  
whole mackeral isle of white tomato salad coriander chutney sumac lemon 28 
burrata isle of white tomato back olive caramel dill chickpea fritter chilli 22 
 
pudding… 
 
homemade ice cream or sorbet (ask for flavors) 4.5 
chocolate mousse olive oil honeycomb chocolate crumb 10 
blood orange cheesecake grapefruit salad 10 

cornish cheese & house crackers & homemade chutney 
11 

affogato – two scoops of our homemade ice cream 8.50 
 
  
 

A discretionary charge of 12.5% service change will be added to your bill. 
Please inform us of any allergies and dietary requirements as not all ingredients are listed. 
 

children’s menu 

cheesy pasta 8 
fish fingers chips and peas 8 
sausage and chips 8.5 
 


