
Please Inform a Member of Staff Before Ordering if You Have Any Food Allergies or Dietary Requirements  

We hope you enjoyed the food and service, we add a suggested 12.5% gratuity to your bill. 

 If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 

    

 

 

 

Dig In! Gardeners Lunch  
 

2 Courses £25               3 Courses £30 

Including a 125ml glass of Pig Cut White, Pig Cut Red  

or the non-alcoholic Noughty 
 

Chef’s Selection of Piggy & Fishy Bits For 2 
BBQ Pork, Fish Fingers, Crispy Cavolo 

(£8 Supplement) 

 
Heritage Carrot Soup 

Crispy Sage & Coombeshead 

Sourdough Croutons 

Salt Baked Swede 
Warren’s Smoked Bacon & 

Chestnut Mayo 

 

~ 

Chargrilled Kernow 

Mackerel 
Buttermilk Dressing & 

Pickled Rock Samphire 

Wild Garlic Risotto 
Cornish Kern & Toasted 

Sunflower Seeds 

Middlewhite’ Pork Loin  
Harlyn House Kalettes & Ollo 

White Currant Sauce 

Line Caught Pollock 

Perpetual Spinach & Smoked 

Fish Cream Sauce 

Sides £4.25 

Cornish New Potatoes & 

Seaweed Salt 
Buttered Garden Greens Roast Cauliflower & Toasted 

Almonds 
~ 

Apple & Sultana Crumble 
Birds Custard 

Trewithen Yoghurt 

Blancmange  
Homemade Shortbread 

‘Last Year’s’ Sloe Gin Jelly 
Sloe Sorbet & Candied Cocoa 

Nibs 
 

Trio of Kernow Cheese’s 
Winter Chutney, Kernow Apple & Homemade Crackers 

(£8 Supplement) 

 

Tea & Coffee £4.25  Piggy Fours £5 

 

Philip Warren’s 10oz Sirloin Steak 

Thrice Cooked Chips & Bearnaise Sauce 

(£10 Supplement) 


