
EVENING MENU

STARTERS

TIGER PRAWNS                                                                                                          £14.50

MUSSELS                                                                                                                    £14 / £21

DUCK  BREAST                                                                                                           £14 

    
RIBS                                                                                                                            £14 / £27

ROASTED BEETROOT  SALAD                                                                                    £13

CORN RIBS                                                                                                                £12

ST AUSTELL BAY, GARLIC & CREAM OR TOMATO & CHILLI W/ FOCACCIA

MAINS

HOUSE BBQ SAUCE, CRISPY ONION, PICKLED CHILLI
G F A

G F A

SERVED FROM 5PM - 8.45PM

C L A S S I C  O Y S T E R

1 / 2  D O Z E N  £ 1 8   -  DO Z E N  £ 3 5  

S H A L L O T  V I N A I G R E T T E ,  
L E M O N ,  T A B A S C O  

SAFFRON MAYO
G F

C R A B  &  T I G E R  P R A W N  L I N G U I N E                                           £ 2 7

C R U S T E D  H A K E  L O I N                                                          £ 2 7

W E S T  I N D I A N  C H I C K E N                                                        £ 2 5  
 

1 0 o z  S I R L I O N                                                                    £ M P

L A M B  S H A N K                                                                     £ 3 0

R E D  L E N T I L  S R I  L A N K A  D A H L                                                £ 2 2

R O A S T E D  B U T T E R N U T  R A V I O L I                                              £ 2 4

                           

RICE & PEAS, CHARRED CORN

CONFIT LEEK, VELOUTE, PARMENTIER POTATOES 

PRAWN BUTTER SAUCE, PARSLEY, CHERRY TOMATOES

G F

G F

SHALLOT PUREE, PARMESAN ROCKET, FRIES

 BEETROOT SALAD, WALNUTS, BLOOD ORANGE VINAIGRETTE

HOMEMADE BREAD & OLIVES  £12

CREAMED POTATO, RED WINE JUS, SAUTEED KALE

G F A

G F

V vegetarian • VG vegan • GF gluten-free • GFA gluten-free available
For any allergen, intolerances or dietary requiremnts please speak to one of the team  

£ 5SIDES
M A C  &  C H E E S E  

P A D R O N  P E P P E R S

F R I E S

G F | V G

G F

G F

WHIPPED GOATS CHEESE, WALNUTS, BLOOD ORANGE VINAIGRETTE
V

HOUSE BBQ SAUCE, PICKLED CHILLI, CRISPY ONION
V G  |  G F

FLATBREAD

TOMATO & CHILLI SAUCE

V G

V



CHILDS MENU

V vegetarian • VG vegan • GF gluten-free • GFA gluten-free available
For any allergen, intolerances or dietary requiremnts please speak to one of the team  

M A C  &  C H E E S E                              £ 9             

T O M A T O  L I N G U I N E                        £ 9

M U S S E L S                                     £ 1 2

C H I C K E N  B R E A S T                           £ 9

C H O C O L A T E  B R O W N I E                    £ 8

I C E C R E A M                                    £ 2 . 5 0

C R E A M  &  G A R L I C  W /  F O C A C C I A

C H E E S E ,  G A R L I C  B R E A D

G F A

V

V

F R I E S  &  P E A S

V A N I L L A  I C E C R E A M

O N E  S C O O P
S T R A W B E R R Y ,  V A N I L L A ,  C H O C O L A T E ,  S A L T E D  C A R A M E L ,
L I M E  &  L E M O N  S O R B E T ,  M A N G O  &  P A S S I O N F R U I T  S O R B E T

A G E S  1 2 Y R S  &  U N D E R

G F

G A L I C  B R E A D

V

G F A  |  V G A



DESSERTS

V vegetarian • VG vegan • GF gluten-free • GFA gluten-free available
For any allergen, intolerances or dietary requiremnts please speak to one of the team  

R U M  C A K E                                     £ 9

E T O N  M E S S                                   £ 9              

P R O F I T E R O L E S                               £ 9

A F F O G A T O                                    £ 5

I C E C R E A M                                    £ 2 . 5 0

R U M  S A U C E  &  C L O T T E D  C R E A M  

G F

V

V

S T R A W B E R R Y ,  V A N I L L A ,  C H O C O L A T E ,  R U M  &  R A I S I N ,  S A L T E D  C A R A M E L ,  
L E M O N  &  L I M E  S O R B E T ,  M A N G O  &  P A S S I O N F R U I T  S O R B E T
 

2  S C O O P S  £ 4

G F

G F A  |  V G A

|  V

|  V

D A R K  C H O C O L A T E .  C R E A M

A D D  S P I C E D  R U M  £ 3

E S P R E S S O  M A R T I N I                                           £ 1 2

P I N A  C O L A D A                                                  £ 1 2

I R I S H  C O F F E E                                                 £ 6 . 5 0

DESSERT COCKTAILS

K A H L U A ,  V O D K A ,  V A N I L L A ,  C O F F E E

C O C O N U T  R U M ,  P I N E A P P L E ,  W H I T E  R U M ,  C O C O N U T

J A M E S O N , C R E A M , C O F F E E

O N E  S C O O P


	EVENING MENU
	SERVED FROM 5PM - 8.45PM
	CLASSIC OYSTER
	1/2 DOZEN £18  - DOZEN £35

	SIDES
	£5
	MAC & CHEESE
	PADRON PEPPERS
	FRIES
	TIGER PRAWNS                                                                                                          £14.50
	MUSSELS                                                                                                                    £14 / £21
	DUCK  BREAST                                                                                                           £14
	RIBS                                                                                                                            £14 / £27
	ROASTED BEETROOT  SALAD                                                                                    £13
	CORN RIBS                                                                                                                £12
	HOMEMADE BREAD & OLIVES  £12

	STARTERS
	MAINS
	CRAB & TIGER PRAWN LINGUINE                                          £27
	CRUSTED HAKE LOIN                                                         £27
	WEST INDIAN CHICKEN                                                       £25
	10oz SIRLION                                                                   £MP

	LAMB SHANK                                                                    £30
	RED LENTIL SRI LANKA DAHL                                               £22
	ROASTED BUTTERNUT RAVIOLI                                             £24


	CHILDS MENU
	AGES 12YRS & UNDER
	MAC & CHEESE                             £9
	TOMATO LINGUINE                       £9
	MUSSELS                                    £12
	CHICKEN BREAST                          £9
	CHOCOLATE BROWNIE                   £8
	ICECREAM                                   £2.50
	GALIC BREAD
	CHEESE, GARLIC BREAD
	GFA
	CREAM & GARLIC W/ FOCACCIA
	GF
	FRIES & PEAS
	VANILLA ICECREAM
	GFA | VGA
	ONE SCOOP STRAWBERRY, VANILLA, CHOCOLATE, SALTED CARAMEL, LIME & LEMON SORBET, MANGO & PASSIONFRUIT SORBET


	DESSERTS
	RUM CAKE                                    £9
	ETON MESS                                  £9
	PROFITEROLES                              £9
	AFFOGATO                                   £5
	ICECREAM                                   £2.50
	DESSERT COCKTAILS
	ESPRESSO MARTINI                                          £12
	PINA COLADA                                                 £12
	IRISH COFFEE                                                £6.50
	V vegetarian • VG vegan • GF gluten-free • GFA gluten-free available For any allergen, intolerances or dietary requiremnts please speak to one of the team




