
STARTERS... 
Homemade Soup of the Day 
Served with half a baguette 

4.95 

Seafood Chowder 
Contains a fresh selection of local fish and is served  

with half a baguette 

6.95 

Panko Squid Rings 
With a saffron aioli dip 

6.75 

Japanese Battered Prawns 
Served with a sweet chilli sauce 

6.75 

Pan Fried Scallops 
In a white wine and cream sauce with green beans 

7.25 

Smoked Mackerel Pate 
With toast and butter 

5.95 

Crab and Prawn Cocktail 
Served with a mixed leaf salad and bread and 

butter 

6.95 

Grilled Goats Cheese 
With a red onion marmalade and a balsamic 

reduction 

6.25 

Mussels 
With a chilli, lime and coriander 

6.95 

Crispy Duck Pancakes 
With hoisin and sesame 

6.50 

Fresh Melon 
Served with parma ham and lemon sorbet 

5.65 

���� Mexican Bean Salad 
With a lime and coriander dressing 

5.25 
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We use local suppliers to offer a wide selection of regional 

produce including locally caught fish, farmed meats and 

fresh vegetables. All of the meats used by the restaurant 

are locally reared and the fish landed locally. 
 

We have indicated healthy eating options with a ���� 

CHILDREN’S MENU AVAILABLE 



MAIN COURSES... 
Salmon Fillet 
With spaghetti vegetables and a white wine sauce 

14.75 

Sea Bass and Sea Bream Fillet Duo 
With leeks, fennel, French beans and a tequila  

and lime sauce 

17.95 

Whole Plaice 
Served with a lemon and caper butter sauce 

14.95 

Baked Hake Fillet 
Wrapped in smoked salmon and served on a 

cannellini bean cassoulet 

14.95 

���� Crab Salad  
Served with a full salad and half a baguette 

14.95 

���� Whole Mackerel 
With salad, a salsa verde and new potatoes 

12.95 

Crispy Duck Salad 
Served with hoisin, sesame and plum sauce 

14.45 

Lamb Shank 
With mash potatoes and a redcurrant gravy 

13.95 

Char-grilled Pork Loin 
Topped with melted Davidstow cheddar cheese, 

red onion marmalade and a red wine gravy 

13.95 

Chicken Breast 
Marinated in garlic and lemon, served with roasted 

cherry tomatoes and Mediterranean vegetables 

12.95 

Whole Rack of Ribs 
Served with hand-cut chunky chips and a salad 

garnish 

13.95 

Guinea Fowl Breast 
With dauphinoise potatoes and a wild mushroom 

jus 

13.95 

All of the above are served with potatoes of the day and 

fresh vegetables unless otherwise stated. 

The fish is from a range of suppliers who are able to offer the 

latest catch! Celtic Fish and Game [St Ives], S & J Fisheries 
[Plymouth] and third generation family business Matt Stevens & 

Son [St Ives] source the best fish available from the Cornwall and 

Devon coast. Each of these companies can be regarded as one 

of the most respected fresh fish and seafood specialists in the 

southwest. 

 

However, what makes the restaurant even more special is the 

availability of fresh seafood from the harbour of Boscastle. Local 

fisherman often arrive daily to hand over any catch which can 

often be found on our specials menu. 



FROM THE CHAR GRILL... 
Sirloin Steak 15.95 

Rib Eye Steak 14.95 

Rump Steak 13.95 

All steaks are 10oz pre cooked and are served on a sizzling 

platter with mushrooms, tomato, fried onions and a side 

order of chipped potatoes.  

 

Brandy and Peppercorn sauce 3.95 

Wild Mushroom Sauce 2.95 

Port and Stilton Sauce 3.95 

Our steaks are 21 days matured and hung from Button Meats 
[Michaelstow] who uses locally reared Cornish cattle. They have 

supplied the restaurant for over fifteen years with their finest cuts 

of sirloin, rib eye and rump steaks. For our Sunday carvery, we 

always have on offer a cut of topside beef, leg of pork, leg or 

shoulder of lamb and breast of turkey. In addition, chicken and 

duck are sourced from these butchers. 

���� Penne Pasta 
With Mediterranean vegetables and a napoli sauce 

8.95 

Wild Mushroom Stroganoff 
With rice 

9.95 

���� Char-grilled Butternut Squash 
With a cannellini bean cassoulet and sweet potato 

mash 

9.95 

���� Chinese Vegetable Stir fry 
With noodles and cashew nuts 

9.75 

Spinach and Mushroom Pancake 
With new potatoes and salad 

9.75 

VEGETARIAN COURSES... 

Fruit and vegetables are acquired from Cornish Stores 
[Boscastle] which is only a few doors up Bridge Walk. Cornish 

Stores source quality local seasonal produce from the local area 

which we support regardless of cost to ensure a sustainable local 

economy. For those seasonal items we require on mass such as 

potatoes and swedes, WF & RH Pethick [Boscastle] deliver 
regularly sacks of produce ploughed from the fields at the top of 

Boscastle. 

OPTIONS... 
Want to swap your accompaniment? If your main course comes 

with one of the accompaniments below, we are happy to 

change it. Just tell us which one you would prefer or if you would 

like salad instead... 

Chipped potatoes, Buttered new potatoes,  
Dauphinoise potatoes or Basmati rice 



HOMEMADE DESSERTS... 
Poached Pears 
Cooked in red wine 

4.95 

Sticky Toffee Pudding 
With butterscotch sauce 

4.95 

White Chocolate and Malteser Cheesecake 5.25 

Chocolate and Baileys Torte 4.95 

���� Fresh Fruit Salad 4.95 

Apple Crumble 4.95 

Local Westcountry Cheeseboard 
Cheeses include Davidstow cheddar, Cornish blue, 

Cornish olde smokey and Westcountry brie with 

homemade lavosh biscuits 

6.50 

As above with a glass of Cockburn Port [50ml] 7.95 

All of the above are served with Cornish clotted cream, 

ice cream or custard. 

Trio of Cornish Ice Cream 3.95 

Lemon Sorbet 4.50 

Brown Sugar Meringue 
With Cornish clotted cream, fruits of the forest  

and a raspberry coulis 

5.25 

White Sugar Meringue 
Served with a fresh fruit salad and Cornish clotted 

cream 

5.25 

ALTERNATIVE DESSERTS... 

Fortunately for the business, we are situated in the best area for 

dairy items with Davidstow Creamery, famous for Davidstow 

cheddar cheese, only a few miles away. This enables us to use a 

variety of local companies to source quality dairy items such as 

milks, creams and cheeses. A&E Rodda and Son [Redruth] uses 
lush pastures and rich creamy milk from local Cornish farms to 

provide us with the famous “Roddas” Cornish clotted cream. 

Items are subject to availability. We reserve the right 

to amend, curtail or cancel the menu at anytime.  

 

We accept all major credit and debit cards except 

American Express and Diners International. A £0.50 

surcharge will be added to any transaction under 

£10.00. All prices shown are in pound sterling and 

are correct at the time of printing. We regret that 

we are unable to accept cheque payments. 



HOUSE WHITE WINES... 
Bin                             Glass  Bottle 

1 Dry Conchay Toro Sauvignon Blanc 
(Chile) Outstanding Sauvignon bouquet and 

mouth-watering herbaceous flavours. Fresh, 

zingy gooseberry like aromas with a lively, rich 

flavor some palate.  

3.95 
175ml 
 

4.95 
250ml 

13.95 

2 Medium Dry Conchay Toro Chardonnay 
(Chile) Exceptionally fruity and fresh with rich 

tropical flavours. Well balanced with much 

character. The aroma is fine and elegant with 

mineral notes. No oak.  

3.95 
175ml 
 

4.95 
250ml 

13.95 

9 Camel Valley Brut NV 
(Cornwall) An outstanding sparkling wine made at the 

local vineyard at Nanstallon. 

36.95 

10 Champagne Robert NV 
(France) Our house Champagne that will rival any of 

the Grand Marques, very refreshing crisp and dry. 

Perfect for that special occasion. 

38.95 

CHAMPAGNE & SPARKLING WINES... 

3 17.25 

4 Chablis A.C Domaine Sequinot Bordet 
(France) Clean Chardonnay characteristics with floral, 

honeyed flavour. Steely dry. A sophisticated giant 

which is carefully oaked to produce a complex 

luscious wine.  

25.95 

5 False Bay Chenin Blanc 
(South Africa) Crisp fresh and lively with flavours of 

gooseberries. Excellent balance of fruit and acidity. 

16.95 

6 Camel Valley Atlantic Dry 
(Cornwall) A wine with tropical fruit flavours and a nice 

touch of complex Chardonnay flavour on the nose 

and palate. Clean, crisp acidity with good balance 

and a long finish. 

24.95 

7 Pinot Grigio Delle Venezie 
(Italy) A rich, nutty dry white wine. Excellent style and 

balance. Fragrant, slightly spicy and refreshingly zesty. 

17.95 

8 Old Coach Road Sauvignon Blanc 
(New Zealand) Straw colour with green hints, tropical 

fruit and gooseberry aromas are complimented with 

light herbaceous overtones. The palate is soft with a 

pleasing crisp zingy finish.  

19.95 

Muscadet Sevre Et Maine Sur Lie Bel Abord 
(France) A delightfully dry ,fresh Muscadet with a slight 

“Tingle on the tongue”. Produced using the melon 

grape.  

WHITE WINES... 



ROSÉ WINES... 

HOUSE RED & ROSÉ WINES... 
Bin                             Glass  Bottle 

11 Waters Edge Shiraz/Cabernet 
(Australia) A blend of Cabernet Sauvignon and 

Shiraz grapes which produces an easily 

approachable light red wine with bursting with 

fruit. Good length and balanced tannins  

3.95 
175ml 
 

4.95 
250ml 

13.95 

19 Garnacha Pleno Rosado Rosé  
(Spain) Bright raspberry pink. Very fresh on the 

nose with aromas of fruits and flowers. Well 

balanced with mouth filling flavours.  

3.95 
175ml 
 

4.95 
250ml 

13.95 

20 Bergerac Marquis Du Roc  
(France)Beautifully pink-red, this unusually fruity Rose 

of real class is ideal for those warm summer days. 

Fresh, crisp and quite dry with touches of strawberry 

on the palate. 

15.95 

12 Bergerac Marquis Du Roc  
(France) With Cabernet characteristics and well 

developed bouquet. This is a generous well rounded 

wine with a full nose. An easy drinking wine with lots of 

panache.  

15.95 

13 Conchay Toro Explorer Pinot Noir 
(Chile) Richly coloured, medium bodied with soft 

tannins. Good balance and finish. 

17.50 

14 Rioja Vega Crianza  
(Spain) Expertly made wine from Rioja. Voluptuous, rich 

wine with realms of soft sweet oak. Good weight of 

ripe fruit. This is a Crianza made like a Reserva. It is full 

flavoured with a stylish, velvety finish. 

18.75 

15 Cousino Macul Antiguas Reservas Cabernet 
Sauvignon 
(Chile) A widely acclaimed wine. Powerful with a 

lovely concentration of Forest fruits. Quite delicious. 

18.95 

17 Simonsig Cabernet Merlot 
(South Africa) Ripe, juicy red fruit with a hint of mint on 

the nose. A full ripe palate with firm flavours of 

raspberries, plums and gentle soaking makes this wine 

a firm favourite. 

17.25 

18 Foundstone Shiraz 
(South East Australia) Vanilla and black cherries on the 

nose with a rich pallet of ripe fruit on complex hints of 

spice and herbs.  

18.95 

RED WINES... 

FULL BAR TARIFF AVAILABLE 
Draft lagers and bitters along with bottle and spirit prices are 

shown in the bar area or available in a separate menu. Please ask 

a member of staff. 


