
small plates 
& starters

SUNDAY LUNCH
12 - 3.45 PM

main courses

sides
house 

side salad
(gf|vg) 6

chips w/ parmesan 
& truffle
(v|gf) 7.5

steamed tenderstem
broccoli

 (gf|vg) 6.8

chips w/ aioli
(v|gf|vgo) 5.5

mixed olives  
(vg) 5  

bread selection, 
mediterranean style dipping oil 8.5

primrose herd pork belly, 
provencal vegetables, roasted squash, tenderstem broccoli, 

balsamic glazed roasted new potatoes, fennel & apple slaw, tomato & basil jus (gf|df) 23

root vegetable, mushroom & tarragon nut roast, 
provencal vegetables, roasted squash, tenderstem broccoli, 

balsamic glazed roasted new potatoes, tomato & basil jus (vg|gf) 20

beer battered cornish fish,
koffman chips, minted crushed peas, lemon & tartar sauce (gf|dfo) 21

half pint of prawns,  
marie rose sauce & bread and butter 14.95

moules mariniere,
local mussels steamed in garlic, white wine & cream, toasted focaccia   sml 17 | lrg 24

cornish dressed crab, 
mary-rose dipping sauce, balsamic & parsley roasted new potatoes, house salad (gf|dfo)   35

fresh watermelon & feta salad,  
cucumber, mint, red onion, heritage & sun dried tomatoes (v|vgo)  16.5 

tk  summer roasts

sticky pork belly bites, 
carolina slaw, spicey korean bbq sauce (gf)  14.95

tk hummus,
black olive, red onion, cucumber & pomegranite, warm pitta bread  (vg|gf0) 13.5


