
If you suffer from a food allergy please let us know when placing your order.   
We do not operate a nut free kitchen.

DRINKS

COCKTAILS

Classsic or Chilli + Cucumber Marg £13.5

Classic or Oaxacan Negroni £13

Aperol Spritz £12.5

Harissa Bloody Mary (+ Oyster £4) £12

Spiced Pomegranate Sour £14

Fig + Honey Bramble £14

Winter Apple Martini £13

Clementine Rum Punch £13.5

LOgroni (Lower Alc. Negroni) 13% £10

Cornish Gin + Navas Cornish Tonic 25ml/50ml 
LoveDay Glas House / Atlantic Gooseberry + Elderflower / Tarquins Seadog 57% ABV

£9.5/ 
£14

BEER + CIDER

Helles Beach Lager 4.4%  
Firebrand Brewing Co. Launceston, Cornwall 2/3 pint 

£6

Water Music DIPA 6.5% 
Braslou Bière, St. Issey, Cornwall 330ml

£6.5

Chub Bright Pale Ale 4% 
Bluntrock Brewery, Rock, Cornwall 2/3 pint 

£6.5

An Howl IPA 4.8% 
Firebrand Brewing Co. Launceston, Cornwall 440ml

£7

Organic Cider - Still or Sparkling 7.5% 
Trevibban Mill, Padstow 330ml

£8.5

Pink Pet Nat Cider 11.5% 
Trevibban Mill, Padstow 750ml 

£40

LO + NO

Little Wave Lager 0.5% - Firebrand 330ml £6 Karma Drinks: Lemony or Raspberry £5.5

Shorebreak Hazy Pale 0.5% - Firebrand 2/3 Pint £5.5 Lemonade / Gingerella 300ml

Botivo + Soda 0% £9 Cornish Apple Juice 250ml £4.5

Pentire Adrift + Tonic 0% £9 Coke/Diet Coke 330ml £4.5

Pentire Blood Orange Coastal Spritz 0% £11 RNLI Still/Sparkling Water 750m £4.5

Sparkling Rosé - amie - France 0% 750ml £37



WINE

FIZZ 125ml Bottle

NV Primo Brut Prosecco - Nino Franco - Valdobbiadene, Italy £9.5 £45

NV Crémant de Limoux- amie - Languedoc, France £62

NV Pinot Noir Pink Sparkling - Trevibban Mill - Padstow, Cornwall £16 £82

Magnum £180

NV Billecart Salmon Brut Reserve - Champagne, France              £18 £90

NV Gosset Grand Reserve - Champagne, France                         £132

NV Billecart Salmon Brut Rosé - Champagne, France              £141

WHITE 125ml Bottle

2024 Semillon-Torrontes - Ballena del Sur - Valle de Uco, Argentina £39

2023 Fiano ‘Ciaca Bianca’ - Mandrarossa - Sicily, Italy £8 £41

2023 Sauvignon/Chardonnay - Sébastien Vailant, Valençay, Loire, France £43

2023 ‘Cullerot’ - Celler del Roure - Valencia, Spain 
Macabeo/Pedro Ximenez/Verdil. Delicate green apple, ripe tangerine & a touch of sweet spice

£9.5 £49

2023 Harlyn - Trevibban Mill, Padstow, Cornwall £10 £51

2023 Riesling, Weingut Knauß - Württemberg, Germany 	 £52

2020 Mister Helios - Kalogris - Peloponnese, Greece 
Juicy stone fruits, white blossom and a refreshing salty edge. Yamas!

£53

2023 Chenin ‘Keep on Punching’ - Testalonga Baby Bandito - Swartland, S. Africa £59

2022 Macon Burgy - Domaine Fichet - Mâconnais, Burgundy, France £12.5 £63

2019 Chamans 'Les Nonnes’ - Domaine Hegarty - Languedoc, France 
A juicy, rich blend of Grenache Blanc, Rousanne & Clairette Produced true to the land 
with a flock of sheep to keep the weeds down, very much like Trevibban Mill!

£66

2022 Sauvignon Blanc ‘F Series’- Framingham - Marlborough, New Zealand £77

2022 Pietra Nera Zibibbo - Marco di Bartoli - Pantelleria, Sicily 
A very special wine made on a tiny island, south-west of Sicily. Elegant + silky with 
notes of fresh fruit + almonds. Intense citrus, floral and herbal aromas.

£98

2018 Old Vine Viura - Panorámico - Rioja, Spain 
A golden, honeyed treat from 85 year old, single vineyard vines.

£107

2021 Estate Chardonnay - Talley Vineyards - California, USA £112

2021 Meursault Cuvée Charles Maxime - Domaine Latour-Giraud - Burgundy, France £160

ORANGE 125ml Bottle

2023 Solara Orange - Cramele Recas - Viile Timisului - Romania 
Sunshine in your glass! A blend of  Riesling, Sauvignon Blanc and indigenous varietals. 
Structured yet elegant with notes of quince, pear + vanilla.

£9.5 £48

2021 Phoenix - Mersel Wine - Qannboubine Valley, Lebanon 
Stone and citrus fruit notes with a salty freshness.

£66
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ROSÉ 125ml Bottle

2021 POTL Rosé - Quinta da Boa Esperança - Lisbon, Portugal    
An elegant, highly gluggable, not-just-for-summer kind of rosé! Made from a blend of Portuguese 

varietals by our good friends at Quinta do Boa Espernança.

£8 £40

2023 Rock Rose - Trevibban Mill - Padstow, Cornwall £51

2021 Chateau Malherbe Rosé - Provence, France 
Silky smooth, rich and complex, but oh so fresh! Citrus, stewed apricots + fresh almonds.

£99

RED 125ml Bottle

2022 Nero d’Avola - Tule Rosso - Sicily, Italy (Unfiltered) £34

2019 Cab Sauv/Shiraz - Noble Savage - Stellenbosch, South Africa £38

2022 Barbera D’Asti - Agostino Pavia - Piedmont, Italy £45

2021 Saperavi - Bedoba - Kakheti, Georgia 
Textured, juicy + ripe with aromas of brambles, herbs, flowers and black pepper

£9.5 £47

2022 Tinto Joven Mencia, Adegas Guimaro - Ribeira Sacra, Galicia, Spain 
Smooth + fresh, unoaked, full of lush red fruits and a little spicy!

£49

2022 ‘L’Hurluberlu’ Cab Franc - Dom. Sebastien David - Loire, France 
Crunchy, light, wild and vibrant. Brimming with cherry, raspberry and cranberry fruit that dances 

across your palate. Lovely served chilled. 

£51

2022 Ju de Vie - Julien Mus - Chateauneuf du Pape, Rhone, France 
A juicy baby Chateauneuf du Pape made for early and copious enjoyment. 

£54

2022 Cicero - Trevibban Mill - Padstow, Cornwall 
Named after their young & energetic guard dog, a fresh young red wine with low 

intervention, bursting with fruit flavours and a smooth, smoky finish

£11 £55

2021 Jumping Juice ‘Half Full' Red - Patrick Sullivan - Victoria, Australia 
Super light in colour, incredibly juicy and wildly drinkable. Served chilled.

£59

2022 The Bee Side Grenache - Domaine of the Bee - Côtes Catalanes, France 
Pure raspberry. Deliciously drinkable and juicy

£64

2021 Pinot Noir ‘Rudimental’ - Spoke - Central Otago, New Zealand £75

2015 Petit Verdot - Clendenen - Santa Barbara, California, USA 
Hugely expressive, loaded with juicy dark berry fruits and a superbly balanced.

£102

2020 Malbec ‘Viña Cobos Bramare’ - Lujan de Cuyo - Argentina 
Knockout! The ultimate pairing with a Rib-eye.

£120

Our wines are carefully selected from independent producers with a natural approach to 
winemaking.  We love the stories behind them but mainly the way they taste, and hope you do 

too!
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