
Please speak to a member of staff if you have any questions about the menu, allergies or dietary requirements. 
We hope you enjoyed the food & service, we add a suggested 12.5% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it! But do tell us 

what we could have done better. 

  

 

  

WHOLESOME & HEARTY LUNCH 

2-courses £26.50   3-courses £29.50 
 

How about starting with some… 

 

STARTERS 
 

Butternut Squash Soup 
Crispy Sage & Herb Oil 

Looe Harbour Grilled Sardines 

Beetroot Relish & Preserved Orchard Apple 

Buffalicious Mozzarella & Chicory Salad 

Preserved Lemon Dressing 

 

 MAIN COURSE 
  

Castlemead Farm Chicken Supreme 
Zero Mile Mushrooms & ‘Nduja Butter 

Pan Roasted Gurnard 

Crushed Peas & Tartar Sauce 

Lemon & Herb Risotto 

Toasted Hazelnuts & Sheep Rustler 

Newton Farm Pork Loin  

Buttered Hispi & Mustard Cream 

(£6 supplement)  

 

SIDES (£4.75 each) 
                           

Buttered Nicola Potatoes 

Community Farm Salad 

Ollie’s Garden Greens 

Glazed Boldor Beetroot  

Thrice Cooked Chips 

Tobacco Onions 

 

 

 

Winter Squash Arancini 
 

Carrot & Coriander Hummus 

PIGGY BITS (£4.95 each) 

 
Saddleback Crackling & Apple Sauce 

Honey & Chilli Pork Chipolatas   

 

 

Smoked Mackerel Pate 
 

Cod’s Roe & Garden Vegetables  



Please speak to a member of staff if you have any questions about the menu, allergies or dietary requirements. 
We hope you enjoyed the food & service, we add a suggested 12.5% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it! But do tell us 

what we could have done better. 

 

 

 

  

  

PUDDINGS 
  

  Candied Ginger Posset 

Lemon Thyme Sorbet  

Garden Medlar & Almond Tart 

Blackmore Vale Yoghurt 
 

Golden Syrup Steamed Sponge 

Preserved Cage Berries  

 
  

ANYTHING ELSE TO FINISH?  

 Piggy Fours £6.50 

A selection of sweet treats 

                          Our Tea & Coffee Selection £4.50                 Chocolarder 65% Drinking Chocolate £4.50 

 

WHAT ABOUT SOMETHING TO DRINK? 

Wild Idol Sparkling Rosé  

Non-Alcoholic £11.50 

Airen Blanco, ‘Piquant’, Wednesday’s Domaine 

Spain - Non-Alcoholic £8 

Pinot Bianco, ‘Quercus’, Klet Brda 

Goriska Brda, Solvenia 2022 £9 

PIG Reserve, Bee Tree Sparkling Brut 
 Sussex, England 2019 £15.50 

Noughty Rouge, Syrah, Thomson & Scott 

South Africa – Non-Alcoholic £8 

 
Douro Tinto, ‘Esteva’, Casa Ferreirinha 

Douro, Portugal 2021 £9.50 

WITH PUDDING 

Moscato D’ Asti, Ceretto 
Italy - £10 

 

OTHER TIPPLES 

Pentire Seaward & Fever Tree Light Tonic - £8.00 
Bright and zesty with green tones from coastal plant blend. An alcohol-free spirit 

Winter Spice Negroni - £14.00 

Winter Spice Sapling Gin, Campari & Aperitivo Co. Sweet Vermouth 

Sapling Coffee Espresso Martini - £13.00 

Sapling PIG Coffee Vodka, Psychopomp Coffee Digestif, Pedro Ximenez, Demerara Sugar 


