DAYTIME DINING

Small plates

Seared Scallops, herb butter £10
Venison Croquettes, 12-month parmesan £12
Cured meats, pickles, sourdough £12

Crisp Polenta, herbs, truffle mayo £7

Big Plates

Sirloin leaf salad, crispy onions, vinaigrette £19

Beer Battered Newlyn Hake, skin on chips, tartare sauce £14

Soul leaf salad, beets, shallots, chives & house pickles £10
Buttermilk crispy fried chicken Caesar salad £12

Nduja pappardelle, 36 month Davidstow Cheddar, Wild Garlic £18

Kramers Bagels

Manor Smoked Salmon, chive cream cheese £12

Crispy pork, house pickles, mustard £10

Pea hummus, harissa, lime £8



Sides
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Chocolate mousse, clotted cream, hazelnut brittle £8

House made ice cream selection £6

Skin on chips, garlic aioli £4
Dressed leaf salad, shallots £4
Homemade Bread & Butter £4
Westcountry cheeseboard £12

Desserts



