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WHILE YOU WAIT

Gordel olives (ve, gf) 6

Artisan bread, extra virgin olive oil, balsamic (ve) 6

Padron peppers, sea salt, lime (ve, gf) 6.5

SMALL PLATES

Chicken and Nduja croquettes,  
sweetcorn puree 7.5

Stuffed cherry peppers (v, gf) 6.5

Cornish mackerel pate, crostini 7.5

Cornish crab arancini, chive crème fraiche 9

Crispy salt and pepper squid, saffron aioli (gf) 7 / 11

Wild mushrooms on rye toast,  
crispy hens egg, truffle oil (v) 7.5

Babaganoush, spring onions, pomegranate  
seeds, coriander, Dukkha, flatbread (ve) 6.5

Garlic and chilli king prawns, toasted ciabatta 8

Sundried tomato and Kalamata  
olive bruschetta (ve) 7

Oysters au natural, tabasco, lemon and  
sea salt (each) (gf) 4

Taster boards choose from the above  (3) 16 / (6) 29

TO FOLLOW

Amélie burger, pork and beef patty, brioche bun, 
crisp lettuce, red onion, tomato chutney, fries 14 
Add on:  
Cheddar / Smoked bacon / Blue cheese (each)  2

Fritto misto, seasoned fried fish, whole tiger  
prawns, squid, saffron aioli, seasoned fries (gf) 17

Wild mushroom tagliatelle, crème fraiche,  
crispy wild mushrooms, tarragon herb crumb (v) 16

Porthleven fish dish, caponata,  
charred lemon (gf) MP

Steamed Cornish mussels, white wine,  
garlic, cream, fresh crusty bread 18

Whole baked day boat fish, rocket salad,  
red onions and crispy capers (gf) MP

Surf and Turf, steak of the day, garlic and  
chilli king prawns, rocket and parmesan  
salad, triple cooked chips (gf) 28

Harissa baked aubergine, vegetable tagine,  
crunchy chickpeas, cucumber and  
mint salad (ve, gf) 14

ON THE SIDE

Rosemary sea salt fries (ve, gf) 3.5

Roasted new potatoes (ve, gf) 4

Chargrilled tenderstem, sage butter,  
toasted almond flakes (v, gf) 4.5

Dressed mixed leaf, tomato, red onion (ve, gf) 4

FROM THE PIZZA OVEN

8” or 12” pizza all served with ripe Italian tomato 
and herb base, grated mozzarella topped with:

Classic margherita (v) 7 / 12

Wild mushroom, chilli, truffle, watercress (v) 7.5 / 13

Charred artichokes, aubergine, pesto,  
pine nuts, crème fraiche (v) 7.5 / 13

Pepperoni and salami, olives, grated  
emmental, wild rocket, chilli oil 8 / 14

DESSERTS

Strawberry Eton mess cheesecake 6.5

Dark chocolate fondant, vanilla and  
clotted cream ice cream, honeycomb 7.5

Honey roasted peaches, Greek yoghurt,  
crunchy granola 6.5

Orange and pistachio polenta cake,  
crème fraiche 7

Affogato   4.5   
Add disaronno   3.25

KIDS

Squid and mayo 5

Garlic flat bread or margherita pizza (v) 7

Fish bites, fries, seasonal vegetables 7.5

Crispy chicken, fries, seasonal vegetables 7.5

Pasta and tomato sauce with cheese (v) 6

Brownie, vanilla ice cream 5

Selection of ice creams 3.5

Consuming raw seafood or shellfish may increase your risk of foodborne 
illness, especially if you have certain medical conditions. Allergy statement: 
Menu items may contain or come into contact with milk, eggs, gluten, 
peanuts, tree nuts, soya, fish, sesame, mustard, celery, molluscs, 
crustaceans, lupin and sulphites. If you have any dietary requirements, 
please ask a member of staff.




