	▪STARTERS▪ any starter can be doubled to a main
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	Cornish Mussels

steamed in white wine shallots garlic and herbs with warm baguette
	£6.25
	Homemade Soup (V)
Tomato and  basil soup with warm baguette
	£3.95

	
	
	Feta, Olives and Houmous (V)
served with warm pitta bread

for two to share
	£4.25
£6.25



	Spicy Meatballs

Steak minced beef bound with onion garlic cayenne pepper baked with  tomato and basil sauce topped with mozzarella
	£5.25
	
	

	
	
	Brie Roasted Red Pepper Salad (V)
Cos lettuce, roasted red peppers, brie with polenta croutons 
	£3.95

	The Huts Fishcakes
Using local flaked white fish, potato and herbs, served with tartare sauce 

   
	£6.45
	
	

	
	
	Slow Roasted Tomato Salad (V)
roasted tomatoes and red onions on  fresh salad leaves drizzled with balsamic and olive dressing
	£2.75

	Shell on Tiger Prawns
in garlic butter with crusty bread
	£5.95
	
	

	Chorizo  Sausage and Chicken Stew
 with potato smoked paprika red wine and oregano
	£4.75
	Homemade Chunky Chips
	£2.25

	
	
	Garlic Bread
	£1.95

	▪MAIN COURSE▪

	Catch of the Day (please ask)

roasted in a lemon, parsley and parmesan shavings *
	£11.45

	Cornish Seafood Platter
Of Cornish mussels, crab, smoked fish, cod and a fillet of the catch of the day

Served  with garlic bread
	£15.95

for 1

£29.95 for 2

	8 oz Pork Loin
with Honey Glazed apples and a Mustard Creamy Cider  sauce *
	£9.95
	
	

	
	
	  Chicken Puttanesca

Sautéed chicken breast with a gusty sauce of olives, tomatoes, capers and basil

Served on tagliatelle 
	£9.95

	8 oz British Rump Steak

with wild mushroom and peppercorn sauce  *
	£11.95
	
	

	
	
	  Roasted Cod  Fillet
Cod fillet roasted with parma ham, wilted spinach and parmesan *
	£10.95



	Seared Tuna Steak
with roasted red peppers, sun dried tomatoes, baby spinach, crispy croutons and soured cream dressing *
	£9.95
	
	

	Slow Roasted Lamb Shank
with red wine, Thyme and wild mushrooms *
	£10.95
	
	

	
	
	  Rump Steak and King Prawns
Using  strips of british beef, marinated in herbs steamed leeks herbs and king prawns  *

	£9.95

	Moroccan Chickpea Stew (V)
a spicy mix of apricots, courgettes, sultanas and flaked almonds
Served on couscous
	£9.95
	
	

	*Served with homemade chunky chips or potatoes and salad or vegetables


	▪ALES▪
Manns Brown                       500ml

Sharps Doom Bar                500ml                     

English Spitfire                      500ml
	£3.45

£3.45

£3.45
	▪HOT DRINKS▪

Tea

Coffee

Espresso

Double espresso

Latte/ Cappuccino

Hot Chocolate

Irish Coffee

Liquor Coffees

Tia Maria/Cointreau/Amaretto/ Grand Marnier/Crème de Menthe
	£1.50

£1.80

£1.80

£2.40

£1.95

£1.80

£3.85

£3.85



	▪LAGER & CIDER▪
Bottle Lagers                       330ml

Please ask for our current  Selection
Kaliber

Alcohol free larger
Gaymers   English Cider     330ml            
A traditional English Cider

Bulmers  English Cider       500ml
	£2.95      
£2.00  

£2.85

£3.25
	
	

	
	
	▪DESSERTS▪

Chocolate and Irish cream Cheesecake*
a deep creamy layer on a crispy base

Apple Crumble*
The traditional warming pudding

Pavlova*
Chopped fresh fruit on a thick homemade meringue 

Crème Brulee

with Amaretto liquor

Chocolate Crepes*
with bananas and hot chocolate sauce

Bread and Butter Pudding*
Cheese board

A selection of cheeses with rough oat biscuits

*Served with your choice of Ice Cream, Cornish clotted cream or double cream

Our desserts are homemade
	all

£4.95

	▪SPIRITS▪
	all

£2.30

	
	

	  Vodka

Martini

Dry Gin

Blue Sapphire Gin

Tequila

Bicardi
	Mount Gay Rum

Baileys

Sambuca

Pernod

Malibu

Pims
	
	
	

	  Brandies

Armagnac

Remy Martin

Please ask for our selection of brandies
	£3.20
£3.20
£2.60
	
	

	Whiskeys

Bells

Jameson

Jim Beam
Please ask for our selection of single malt whiskeys
	£2.40

£2.40

£2.60

£2.85
	
	

	▪SOFT DRINKS▪

Coca-cola

Lemonade

Fruit juice

Sparkling Dry Ginger

Tonic Water                                                  

Spring water—Still or Sparkling
750ml bottle

250ml bottle
	£1.50

£1.50

£1.50

£1.30

£1.30

£3.10

£1.60
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