
FOOD ALLERGIES AND INTOLERANCES: 
Some of our food and drinks contain allergens. Please speak to a manager or one of our trained  

advisors about the ingredients in your meal, they may be able to assist you in your order.
(v) Lacto ovo vegetarian – ingredients free from meat, fish and poultry

(vg) Vegan – ingredients from non-animal sources 
Please note that an optional discretionary service charge of 12.5% has been added to your bill.

BAR SNACKS

Chilli and garlic beer sticks                                 6.50 
Harissa mixed nuts (vg)                                      4.95  
Smoked almonds, cashews and peanuts (vg)       4.95 
Mixed olives (vg)                                              4.95  
Antipasti jar of grilled vegetables mozzarella      5.95 
and pesto (v)

Platters 

English charcuterie from Capreolus                 19.50 
Fine Foods                       
Smoked mutton leg, Coppa, Dorset rosette salami,  
air dried beef and pork loin served with celeriac remoulade 

Artisan Cheese Platter (v)                              18.00 
Cotherstone, Sinodun Hill Goats, Cashel Blue  
and Wigmore with homemade chutney 

Iberico (60G)                                              30.00 
World’s famous Black label jamón ibérico  
de Montanera  
 
Sharing Sliders                                                 25.00       
A selection of all our sliders with home fries 
 
Plant based platter (v)                           15.00 
Jar of antipasti vegetables, harissa glazed aubergine, 
spiced cauliflower and baked sweet potato 

Poached egg with wild mushroom                      7.50 
bruschetta (v) 
Harissa glazed aubergine with                            6.50 
sunflower seed butter and dukkah (vg)                
Whipped goats cheese with truffle honey          7.00 
jelly and toast (v)   
Salad of kale with smoked shallots                     7.00 
and mushrooms (vg) 
Roast spiced cauliflower with yoghurt                5.00 
and salsa verde (v) 
Prawn cocktail                                                    8.50 
Savoury tart of the day (v)                                  5.00 
Warm octopus and potato salad with aioli       10.00 
and salsa verde

SMALL PLATES

SWEET   

Single estate chocolate truffles (v)                      6.00
Chocolarder source and purchase their cocoa pods
direct from farms around the world and transport
it via sail ship directly to Falmouth, ensuring a
completely ethical and carbon neutral product.

Chicken thigh with slaw                             10.00 
and spiced mayo                                      
Bacon cheeseburgers with tomato                    10.00 
and gherkin 
Spiced chickpea sliders (v)                               10.00

Coombeshead sourdough and whipped              4.95 
organic butter (v)  
Home fries with paprika mayo (v)                     4.95 
Baked sweet potato with maple butter (v)          4.95 
Caesar salad                                                        4.95
Green salad (vg)                                                 3.95

SLIDERS

SIDES


