
    

 
 
 
 

 
THIS WEEK IS ENGLISH WINE WEEK!  ACROSS THE PIGS WE HAVE A BIT OF LOVE AFFAIR WITH WINE AND A PHILOSOPHY THAT WINE SHOULD 

NEVER BE AN AFTERTHOUGHT! PARTNERED WITH OUR OBSESSION FOR ALL THINGS HOME-GROWN AND LOCAL, AN INTRIGUE AND EXCITEMENT 
FOR WINE PRODUCED ONLY A MATTER OF MILES FROM EACH OF OUR PIGS HAS HAD A MASSIVE INFLUENCE ON OUR WINE LISTS. IT IS A GREAT 

OPPORTUNITY TO TRY SOMETHING TOTALLY DIFFERENT OR FIND A NEW FAVOURITE – JUST ASK OUR SOMMELIERS   

 
25 MILE MENU 

 
               GARDEN BITS - £4.50 
 

Salt & Vinegar Crispy Cavolo Nero 

Mushroom House Risotto Balls 

PIGGY BITS - £4.50 

 
‘Middlewhite’ Pork Belly & Sweet Chilli 

‘Tamworth’ Crackling & Apple Sauce 

FISHY BITS - £4.50 
 

Fish Fingers & Rubies Ketchup  

Dab Skewers & Kea Plum Shallot Dressing 

 

GARDEN, GREENHOUSE & POLYTUNNEL 
‘A selection of our plant-based dishes, mostly picked this morning’ 

 

Elephant Garlic Soup 
Toasted Pumpkin Seeds & Nasturtium Dressing £7.50 

 

 ‘Bed B’ Ramrod Onions 
Roast Lemon Dressing & Pickled Harlyn House Quail Eggs £9/£18 

 ‘Milan’ Turnip Carpaccio 
Dizzard’s ‘Hollan’ & Chive Gremolata £9/£18 

 

Graffiti Cauliflower 
Oregano Mayo & Pickled Mora Farm White Currants £9/£18 

Pinot Noir Rosé, ‘Railway Hill’ Simpson’s, Kent 2021 - £9.75 

OTHER STARTERS 

Cured Port Isaac Monkfish 

Foraged Elderflower, Trewithen Yoghurt & Wye Valley Gooseberries £16 

Bacchus, Camel Valley, Cornwall 2021 - £11.25 

 

A Pinch of Salt’s ‘Homegrown’ Cured Meats 
Garden Pickles & Last Year’s Pumpkin Ketchup £11/£22 

 

Crispy Porthilly Rock Oysters 
Garden Chive Sour Cream & Pickled Rock Samphire £16 

 Fish Buoys Crab Salad 
Ross’s Courgettes & Brown Crab Dressing £14 

 

‘OUR’ Cornish Black Ham Fritters  
Pickled Red Cabbage & Par-Cel Mayo £10/£20 

 

James Golding’s Chimney Smoked Loch Duart Salmon 

Pickled Cucumber & Willy’s Cider Dressing £11/£22 

Sparkling Pinot Noir Rosé Brut, Camel Valley, Cornwall 2018 - £14.75 

 

CORNISH FARMS & ATLANTIC WATERS 

 

Summer Truffle Risotto 
Cornish Kern & Truffle Oil £26 

White Pinot Noir, Litmus, Sussex 2017 - 

£12.50 

 

Braised ‘Stuttgart’ Onion Steak  
Mixed Herb Salad & Peppercorn Mayo £19 

 

Chargrilled Kohlrabi 
Garden Pea Dressing & Herbed Ricotta £18 

 

‘Middlewhite’ Pork Loin 
Red Baron Onion, Gooseberry & Elderflower Sauce 

£25 

 

James Foote’s Chicken Breast 
Mr Bartlett’s Chorizo & ‘Reddy’ Onions £27 

Pinot Noir Précoce, Flint Vineyard, Norfolk 2021 - 

£11.75 

 

Philip Warren’s 10oz Sirloin Steak 
Thrice Cooked Chips & Peppercorn Sauce £33 

‘Karen Of Ladram’ Hake 
Ross’s Courgettes & Crispy Pancetta £26 

Chardonnay, Danbury Ridge, Essex 2018 - £13 

 

George Cleave’s Red Mullet 

Foraged Sea Beets & Basil Mayo £32 

 

Whole Lemon Sole (On the Bone) 
Sea Shore Veg & St Austell Cockles £34  

  

 

GARDEN SIDES - £4.25 

 

Ross’s Mizuna Salad 

Charred Harlyn House Kohlrabi 

Cornish New Potatoes & Seaweed Salt 

Garden Onions & Toasted Hazelnuts 

P.K.G Courgettes, Lime & Soy Dressing 

Tobacco Onions 

Thrice Cooked Chips 

Red Baron Onion & Kernow Goatlloumi 

Buttered Garden Greens 

 

 

 

Please Inform a Member of Staff Before Ordering if You Have Any Food Allergies or Dietary Requirements – Our Game May Contain Shot! We hope you enjoyed the food and service, we add a suggested 

12.5% Service Charge 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) 
 



  

 

 

 


