
 

Food Allergies & Intolerances: Before you order your food and drinks please speak to our staff if you would like to know about the 
ingredients in our dishes. Please note our kitchen is not an allergy free kitchen and all of our dishes may contain any of the allergens 

VG = Vegan VG* = Vegan on request GF = Gluten free GF* = Gluten free on request DF* = Dairy Free on request 

    

 

 

 

 

Nibbles 

TruƯled Crispy Chicken Skin, tarragon mayonnaise      £5.00 

Fried Pickles, spicy mayonnaise        £4.00 

Honey Mustard Pigs in Blankets        £7.00 

 
Snacks 

Blooming Onion Bhaji, mango chutney, coriander oil                  £10.50 

Celeriac and Apple Soup, hazelnut and sage crumb, toasted sourdough  £9.00 

Loades Frites, truƯle, parmesan, 4oz rump steak, peppercorn sauce   £16.00 

River Fowey Mussels, served in a garlic, shallot and white wine cream sauce with freshly 
baked bread           £12.50 

Brioche Prawn Toast, toasted sesame seeds, sriracha mayonnaise    £13.00 

 
Sandwiches 

Sammy’s Ale Battered Fish Finger, tartare sauce      £12.50 

Cheddar, Red Leicester, and Spring Onion       £11.00 

Bacon, Brie, and Cranberry sauce        £12.00 

 

All sandwiches are served with mixed leaf salad and salted crisps, with a choice of white or 
granary farmhouse bread 

 

Sides 

Skin on Fries           £5.50 

Rustic Cut Chunky Chips         £5.50 

Mixed Leaf Side Salad         £5.50 


