
  
  

CRISP FRIED SALT COD FISHCAKE with tomato vinaigrette and roast garlic aioli  each 3.50 

PORTLAND ROCK OYSTER (Weymouth Bay) with shallot and cabernet sauvignon red wine vinegar  each 4.00 

GRILLED ATLANTIC WILD WHITE PRAWN with fennel, sea salt & Molino oil    each 4.75 

THE SCALLOP SHELL CLASSIC PRAWN COCKTAIL with soft boiled egg & cocktail sauce   13.00 

CONFIT WHITE TUNA BELLY with tomatoes & capers on toasted sourdough  12.50 
ST AUSTELL BAY MUSSELS (River Fowey) with white wine, garlic & parsley butter  13.00 

GRILLED HAND-DIVED SCALLOPS (Lyme Bay) with garlic & fresh herb butter  16.50 

ENGLISH VINE TOMATO SALAD with creamed feta, pickled red onions & Moscatel dressing (V)   11.50 
 

PRIME NORTH ATLANTIC HADDOCK FILLET with fresh-cut chips, mushy peas & tartare sauce FRIED 23.50 

CORNISH MONKFISH TAIL (Newlyn Market) with fresh-cut chips, mushy peas & roasted garlic aioli FRIED 24.50 

CORNISH HAKE FILLET (Newlyn Market) with fresh-cut chips, mushy peas & roasted garlic aioli FRIED 26.00 

SCOTTISH COD CHUNK (Shetland) with fresh-cut chips, mushy peas & tartare sauce FRIED 25.50 
AUBERGINE MILANESE with whipped feta, tomato vinaigrette & fresh-cut chips (V) FRIED 22.00 

GRILLED SEAFOOD PLATE (Newlyn Market) with garlic butter, mussels, prawns & new potato salad GRILLED 26.50 

CORNISH POLLOCK FILLET (Newlyn Market) with lemon, caper & herb dressing, new potato salas GRILLED  26.00 
CHICKEN, HAM & LEEK PIE (Pocock’s Farm) with fresh cut chips BAKED  23.50 

SHELLFISH PLATE with 4 x Portland rock oysters, 8 freshly boiled Atlantic prawns,  
 300g St Austell Bay mussels, fresh-cut chips, Lievito sourdough bread, and homemade dips CHILLED 36.00 

 

 

LIEVITO SOURDOUGH BREAD, ANCHOVY BUTTER  3.50  HOMEMADE MUSHY PEAS 3.50 

NEW POTATO SALAD 4.00  CLASSIC CURRY SAUCE 3.50 

ENGLISH TOMATO SALAD with creamed feta & red onion 4.50  FRESH-CUT CHIPS 4.00 

CRISP GREEN LEAF SALAD 4.50 BUTTERED ENGLISH SAMPHIRE 4.00   

 

 

 

 

 


