The
Sied

The Shed out Of Season

Swaller

Johnny Murt’s Lobster Blsque, Saffron § Rodda’s Cream £8
Add a shot of Tarquin’s Pastis £5
‘Chioggin’ Beetroot, Helford Blue, Candied walnuts £5
Swoked Mackerel Pate, Horseradish Sauce, Sourdough £5
‘Cajun Spiced” Whitebait, Marie Rose £6
Padstow Crab Risotto Balls, Pastis Sour Cream, Rocket £

Blgoer
Charconl Swede sSteak, Black Garlic Mayo £10
Lobster § Brown Crab Bake, Vintage ouda, Breadcrumbs £16
Braised Hogget Shoulder, Peppermint Bressing £12
Padstow Lobster ‘Scampl’, Foragers Mayo £19
g0z Rump Steak, Peppercorn Sauct £18

Extra
Coombeshead Sourdough, Seaweed Salt, Rodda’s Butter £4
Roast Carvots, Lemon Thywe, Cloler, Poor Man's Parmesan’ £4
Bakers’ Potatoes, Caramelised Onlons, Garden Sage £4
Charved Broceoll, Spieed Almonds, Almond Mayo £4
Skin on Chips, Truffle Oil, Smoked salt£4

Sweeter
Baked Russet Apple, Clotted Cream £5
Apple § Sultana Crumble, Bird's Custard £6
Chocolate Brownle, lce Cream £5
Neapolitan, Fan wafer, Hot Chocolate Sauce £5
Keltic Gold, chutweg, Biscuits £6



