
SEASONAL SOUP v, vg option 5.5 

Tilley’s Bakery gluten-free bun  
and Cornish butter.

BREADED BRIE v 6.5 

Gooey gluten-free panko-coated brie 
wedge with cranberry sauce. 

CLASSIC PRAWN COCKTAIL 7.0 

Marie Rose sauce, Tilley’s Bakery gluten-
free bread, Cornish butter and lemon.

CHESTNUT MUSHROOM &  
WALNUT PÂTÉ vg 6.5 

Caramelised red onion chutney and 
toasted Tilley’s Bakery gluten-free bread.

Served in a Tilley’s Bakery  
gluten-free bun with  
seasoned chips. 

CLASSIC BEEF 10.0 
4oz burger with our own  
burger sauce, pickled red  
onion and baby gem lettuce. 

LENTIL BURGER 9.5 vG 

Tilley’s Bakery gluten-free vegan  
bun, salsa, vegan cheese, pickled  
red onion and baby gem lettuce.

Cheese 1.5 vg option 
Smoked Streaky Bacon 1.5    

4oz Beef Burger 2.5  •  Lentil Burger 2.5 vg 
Jalapeños 1.0 vg  •  Guacamole 1.5 v   

Tomato Salsa 1.0 vg

Whilst we strive to ensure that all ingredients 
used within the dishes on this menu are gluten 
free, dishes are made in an environment which 
does contain gluten and therefore we cannot 
guarantee the complete absence of gluten within 
this menu.

Gluten-avoiding

CHIPS vg 3.5

CHEESY CHIPS v 4.0

COLESLAW v 2.0

DRESSED  
SIDE SALAD vg 3.5

v - vegetarian / vg - vegan

All grills are available with your choice of 
chips, mashed potato or jacket potato

WEST COUNTRY  
8OZ RUMP STEAK 15.5 
Cooked to your liking, with a flat 
mushroom, grilled plum tomato  
and peas.

8OZ GAMMON 11.0 
Thick cut gammon, two St Ewe  
fried eggs and peas.

CAJUN CHICKEN 12.0 
Marinated Cajun chicken breast,  
coleslaw and dressed salad garnish.



v - vegetarian / vg - vegan

CORNISH ICE CREAM  
& SORBETS v, vg option 2.0 
Choose from: PER SCOOP 

salted carameL  
vanilla 
strawberry 
chocolate 
passion fruit sorbet  
vegan raspberry ripple

TRIPLE CHOCOLATE  
BROWNIE v 6.0 
Berries, raspberry coulis and  
meringue.

APPLE & BLACKBERRY  
CRUMBLE v  6.0 

With custard.

VANILLA BEAN  
MOUSSE CAKE vG 6.0 

Winterberry compote.

HUNTER’S CHICKEN 12.5 

Chicken breast amped with barbecue 
sauce, smoked bacon and melted cheese 
with chips and dressed salad garnish. 

BEETROOT FALAFEL  
& ALMOND SALAD vg 10.0 
Mixed leaves, baby gem lettuce,  
cherry tomatoes, cucumber and  
red onion with a French dressing.

COD & CHIPS 13.5 

Atlantic cod in a St Austell Ale &  
seaweed batter with garden or mushy 
peas, tartare sauce and lemon. 

20p from every portion of Fish & CHIPS 
sold is donated to the St Austell 
Brewery Charitable Trust, supporting 
charities, good causes and individuals 
in need across the South West.

We are proud to be part of St Austell Brewery’s collection of Pubs, Inns & Hotels. If you would like to  
find out more about us or explore other St Austell Brewery outlets across the South West,  

visit www.staustellbrewery.co.uk
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