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Beer § Clder
Harbour Brewing Lager - Bodwmin, 33cl, 5% £5
verdant Headband Pale Ale - Padstow, 44cl, 5.5% £6,50
verdant Lightbulb Extra Pale Ale - Falmouth, 44cl, 4,5% £6,25
Haywood Farm Sparkling Cider - St Mabyw, 500l 5.6% £6.25
Cornish Orchards Pear Cloler - Puloe, 50cl, 5% £6.50

‘g Towic £7
GET - Chast &8, Orange § Thyme Syrup, Light Tonic
TET - Tapatio Blanco Tequila, Cucwumber Shrub, Aromatic Tonic
SV, T - Manzanilla Shewg, Belsazay Rose Vermouth, Lemon Tonlic

cocktatls £10
Aperol Spritz — Aperol, Flizz § Soda
Apple § Elderflower Collins — Chase Vooka, Elderflower, Apple,
Lemon § Soda

Oown Tap £6
Applemint - Fresh Lewon Apple Julce, Garden Mint, Honey Syrup
Grapefrult Lemonade - Fresh Lewon, Fresh Grapefrult, Caster Sugar, Still water

Soft Brinks § Mixers £3.5
Coke, Colke Zerp, Fever Tree Lemonade

Julices £2.5
Apple Juice, Orange Juice

Nighteaps
Cotswolds Cream Ligquer - 17% £6,50
Pedro Ximénez, Triana La Gitana - 15% £8.00
Talisker 10Yyr - 45.8% £6.50
Avrmagnac, Clos Martin X0 15Yr - 40% £6.00



Sparkling

Camel Valley, Pinot Noir Rosé Brut, Cornwall, England 2017 V £12 £56
Father-and-son team, Bob and Sam Lindo are local legends, and this is our fave!Cornish Fizz!
Dalz Otto, Col Fondo, King Valley, Australia 2018 V £59

Made by Italian-Australian, Otto Dalz Otto. The wines is left cloudy and is deliciously refreshing and unique!

White ,

Catarratto, Casa Mia, Sicily, Italy 2019 V | £6.25 £17 £24
Tropical flavours of pineapple and banana with soft acidity.

Muscadet Sévre et Maine Sur Lie, Domaine de la Bretonniére, Loire, France, 2019 £7.50 £19.50 £28
An absolute classic - lean and fresh with flavours of lemon and crisp granny smi'th.

Griiner Veltliner, Eschenhof Holzer, Wagram, Austria 2018 V £8.40 £23 £34

Made by a young winemaker with a talent for creating modern wines with great fruit purity using a natural approach.

Albariio, Luzada, Rias Baixas, Spain 2019 V £8.60 £25 £35
Coastal Rias Baixas in Galicia shares a lot with Cornwall - Gaelic culture and lots of wind and rain! Great with shellfish!

Bacchus, Camel Valley, Cornwall, England 2018 V ' £9 £26.50 £37.50
This couldn’t taste more British - elderflower, nettle, gooseberry and green app/e/

Chardonnay, ‘The Agnes’ Crystallum, Hemel-en-Aarde, South Africa 2019 V £13.50 £37 £54

Ideal with a classic, buttery lobster! This is made in the Burgundian style — opulent and complex with terrific balancing acidity.

Rosé

Corvina, Alpha Zeta, Veneto, Italy 2019 V £6.25 £17 £24

A soft and fruity rosé from the north of Italy.

Picpoul Noir, Foncalieu, Languedoc, France 2019 V £8.75 £23 £34

Imagine Picpoul de Pinet but in Rosé form! Bright fruit with a briny sea-salt tang!

Negroamaro, ‘Califuria’ Tomaresca, Puglia, Italy 2019 £10.25 £29.50 £43 £84
The warm climate of southern-Italy makes this dry rosé more richly textured. It i I$ packed with watermelon and cherry fruitiness.

Cotes de Provence, W. Chase, Provence, France 2019 V £10.75 £30.50 £44

Classic Provengal rosé — pale and dry with flavours of soft red fruits and delicate|white peach.

Tibouren, Cotes de Provence Cru Classé, ‘Tradition’ Clos Cibonne, Provence, France 2018 £59

Recently named as the greatest Provence Rosé, this is gastronomic in style with lnotes of orange zest, nectarine and sea salt.

Red ;

Nero d’Avola, Sibiliano Sicily, Italy 2019 V £6.25 £17 £24
A pale and fruity red from Sicily.

Rioja Alavesa, Bodegas Artuke, Rioja Alavesa, Spain 2019 V (Served Chilled) £7.50 £19.50 £28
Made in a light and fruity style by the sensational brothers, Arturo and Kike (Artu-ke!) The best match for ‘Lobster Harlyn’!
Beaujolais-Villages, Domaine Cheveau, France 2017 V (Served Chilled) £10.75 £29.50 £43
Super easy-drinking and great for an al fresco lunch! Lots of concentrated berry flavours!

Meunier, ‘The Red Miller’ Hush Heath, Kent, England 2018 V £11.50 £30.50 £45
‘The Beast from the East’ in 2018 brought a bumper vintage in which some amazing British reds were produced.

Valpolicella Superiore Ripasso, Antolini, Veneto, Italy 2016 V £13.50 £37 £54

Baby Amarone! Perfect with our BBQ'd Rump Steak.

From Greg’s Cellar...
Extra-tasty wines from Head Sommelier, Greg’s cellar (allow a couple of minutes for him to appear from the main house!)
White
Gavi, ‘Pise’ La Raia, Piemonte, Italy 2014 V £69
Chablis 1er Cru, ‘Montée de Tonnerre’ Athénais de Béru, Burgundy, France 2011 V £115
Chardonnay, ‘Monte Bello’ Ridge Vineyards, Santa Cruz, California, USA 2003 V £125
Red
Morgon, Marcel Lapierre, Beaujolais, France 2018 V (Served Chilled) £74

Carignan/Cabernet Sauvignon/Cinsault, Chdteau Musar, Bekaa, Lebanon 2002 V £87
Vosne-Romanée, Ben Leroux, Burgundy, France 2016 £123



