THE WHEREVER & WHENEVER GRAZING LUNCH MENU
STARTERS/LIGHT BITES
Crayfish cocktail and poached salmon with rye toast £10
Beetroot coated crispy sticky beef cheek croquette, green herb oil, bacon jam £9
King oyster mushrooms, roasted baby beets, tempura of chive, mushroom powder
£8.5(v/vg)
Heritage tomatoes, herb panko coated mozzarella, roast butternut squash and
carrot dressing £8 (v)
Garden patch soup £7(v/vg)
THE CORNISH PUB
Cured Cornish ham, free range duck egg and rustic fries £13
Our own steak beef burger served in a toasted bun, topped with honey BBQ pork,
cave cheddar, rustic fries and leaves with bacon jam £15
Soda water batter of Cornish cod; rustic fries, pea mash and tartare sauce £15 (gf if
required)
Butterfly chilli chicken, garlic and spinach potatoes with warm pepper salsa £15
Chicken, leek, potato and blue cheese open pie with heritage vegetables £14
Fresh potato gnocchi, chicory and chilli stir fry, rainbow chard, purple carrot sauce (v) £14
Buttermilk and sweet chilli chicken burger, peanut and spring onion butter,
brioche bun, fries £15
THE 12” STONE BAKED PIZZA KITCHEN
The margarita: Tomato and mozzarella £12
The smokey pig: Pulled BBQ pork and mozzarella £14
The Cornish coast: Smoked salmon, crayfish and mozzarella £15
Little Italy left of Mevagissey: Roasted vegetables, purple basil pesto and mozzarella £14

THE WHEREVER & WHENEVER GRAZING LUNCH MENU
THE DELICATESSEN BOARD
Cured charcuterie meats, crispy sticky beef croquette, Mongolian lamb, mini salad bowl and
chutney £17 p/p
Butternut squash and sweet potato croquettes, smoked garlic and balsamic onion salad,
chick pea pate, cheese pastry sticks, Purple basil pesto, sweet chilli dressing, flat breads £16
(v) p/p
Smoked fish, poached salmon and crayfish, soused herring, crispy cod scrumps,
sour dough toast and tartare mayonnaise £17 p/p
OUR SANDWICHES
Choose from chunky bloomer white or brown or try our famous open sandwich.
All are served with parsnip crisps, peppers and cucumber salsa.
Crayfish and poached salmon with citrus mayonnaise £10
Crispy shredded pork finished with nettle pickle £9
Grilled goats’ cheese with roast smoked sea salt peppers £8 (v)
Slow roasted curried lamb shoulder with coronation mayonnaise £9
Roasted vegetables topped with tofu £7 (vg)
Cornish cured ham with pickled vegetables £8
Cave aged cheddar and pickle £8

