Starters

Cornish crab cakes
Spiced with smoked paprika and coriander served with aioli dipping

sauce
£8.75

River Fowey mussels

Steamed with Cornish Orchard cider, tarragon and cream
£8.95
Local scallops
Pan fried and served with a pancetta and black pudding salad
£8.95
Cornish smoked duck and sweet corn chowder
Topped with Delabole chorizo crisps
£7.95
Sun blushed tomato and olive salad
Mixed with apple and wild garlic Yarg shavings with a pesto dressing
£7.25
Whole tiger prawns
Steamed in a pickled ginger and chilli broth
£8.75
Vegetarian soup
Topped with cream and herbs
£4.75
Pan seared Cornish calves liver
Served on a warm mango, salt and pepper crouton salad

£8.25




Mains

Fillet of local halibut
Served with a prawn and mushroom cous-cous finished with a red
pepper sauce
£15.95
Cornish fillet steak
Topped with a Cornish blue rare bit served on a wholegrain mustard
mash and finished with a red wine and veal jus
£21.50
Whole Gilt head bream
Stuffed with a Cornish crab and lime mousse roasted and served with a
soy and truffle oil
£16.25
Local cod steak
Topped with a herb crust served with olive and caper timbale of rice
finished with a tomato and dill butter
£15.95
Port Isaac lobster
Served with either lemon and herb butter, chilli and coriander or
thermidor sauce
£TBC
Guinea fowl supreme
Stuffed with a locally smoked pork and herb farce served on wilted
baby spinach and finished with a rosemary beurre blanc
£15.25
Fillets of Cornish bass
Grilled and served on crayfish tail and chilli tagliatelli finished with a
garlic and rocket dressing
£15.95
Port Isaac crab salad
Hand picked white and brown crab served in its shell on dressed mixed
leaves with a lemon and herb mayo and Cornish new potatoes
£15.25
Vegetarian
Roasted vegetable penne pasta bound with a pesto cream sauce and
topped with parmesan shavings
£13.25
Port Isaac HALF lobster salad
Served either hot or cold on dressed mixed leaves with a lemon and
herb mayo and Cornish new potatoes
£16.95




