
Sample Menu 
Snacks
Soda bread with seaweed butter 	 £3
Sour dough with whipped cod roe, caramelised onions and pork puffs 	 £7
Roll mops, whipped horseradish cream, dill 	 £6
Today’s oysters with shallot mignonette 	 £7 for two
Today’s oysters cooked over coal 	 £7 for two

Starters
Lobster risotto, seaweed butter, coastal herbs, 	 £14
Smoked haddock, leek, and potato scotch egg, laksa sauce 	 £12
Pressing of  lightly smoked Creedy carver chicken, woodland mushrooms, lovage 	 £12
Salt baked swede with savory ricotta, grilled alliums 	 £12
Southwest Seafood cocktail, shredded iceberg lettuce, ABK6 cocktail sauce 	 £16
Fowey river mussels with Sheppys cider, smoked bacon and Rodda’s clotted cream 	 £14/18
Fish soup, with rouille and melted gouda on toast 	 £12/16
Whiskey cured halibut, coastal herbs, tangerine vinaigrette, rye bread 	 £12

Main courses
Half  or whole Looe harbor lobster, with garlic butter 	 £MP
Grilled mackerel, brown butter, capers and cauliflower	 £24
Hand cut tagliatelle, Dorset crab, preserved lemon, chili, parsley & Cretan olive oil 	 £14/25
Slow cooked beef  cheek, caramelised parsnip cream, black garlic butter 	 £23
Middle white pork chop with creamed potatoes, prunes & melted onion’s 	 £25
Omelet Arnold bennet, served with a soft herb salad 	 £19
Woodland mushroom and chestnut pie 	 £18
“Fruits De Mer” with aioli, fresh bread and twice cooked chips 	 £90/£120
To include, south coast Lobster, Crab claws, Prawns, Oysters, scallop, Mussels
With a bottle of  Gusborne estate blanc de blanc 	 £180
Today’s whole sustainable fish for two	 £MP
Our team will tell you more!

Sides
Sauteed brussels sprouts with bacon 	 £6
Heritage baked potatoes with seaweed butter 	 £6
Twice cooked chips, hollandaise 	 £6
Green beans with shallot and garlic 	 £5
Dressed House salad 	 £5

Puddings
Choux buns, vanilla ice cream, chocolate sauce	 £9
Salted caramel egg custard tart	 £9
Baked Wigmore cheese and crank house coffee ice cream sandwich	 £9
Pineapple cooked over coals with white balsamic ice cream	 £9
Today’s cheese’s with grape chutney and biscuits	 £14


