
   

Lunch Menu 
 

Seafood Specials 
 

 

Classic Fish & Chips, Sardine & Tomato Ketchup £21.5 
Moules Mariniere, Frites £26.5 

Cornish Sole, Burnt Lemon, New Potatoes £27.5 
Bouillabaisse, Sour Dough £28.5 

 

Lighter Options 
 

Smoked Salmon Caesar Salad £16 
Gremolata King Prawns, Artisan Bread £16 

Seafood Linguine of the Day £25 
Cornish Cream Tea for One £10.00 

(Two Scones, Pot of Tea or Cafetiere of Coffee) 

 
Open Tacos, Pineapple Salsa, Raita ~ choose your topping: 

 

Buttermilk Crispy Chicken £15 
Cajun Tuna £16 

Vegetable Tempura & Sriracha £14 
 

 

Sides £6 
 

Skin on Fries (Chunky or Skinny)  
Rainbow Salad 

Buttered New Potatoes 
Selection of Green Veg 

 

Desserts £9.75 
 

St. Clement’s Tart, raspberry, Lemon Cake, Lemonade & Raspberry Float 
Chocolate, Coffee & Hazelnut Trifle, Crème Fraîche 

Cornish Cream Tea Eton Mess 
West Country Cheeses High Tea, Pickles, Chutney, Remoulade, Scones & Biscuits £12.5 

 
 

PLEASE MAKE US AWARE OF ANY FOOD INTOLERANCES, ALLERGIES OR SPECIAL DIETARY REQUIREMENTS. 
 

A 10% Service charge is payable for tables of eight or above. 
 

 
 

  



    

 

To Start 
Harbour Seafood Knickerbocker Glory £15 

Chicken Parfait, Mushroom, Bacon, Toasted Brioche, Mushroom Tea £13.5 

Beetroot Soup, Honeycomb, Walnut, Cornish Yarg & Nettle Purée £12.5 

Newquay Shell Fish & Pink Grapefruit Risotto £16 

Belvedere Vodka Cured Salmon, Smoked Fish Cake, Sun Blushed Tomato Salad, Keta Caviar £15.5 

Cajun Tuna, Pineapple Salsa, Avocado, Raita £15.5 

Main 
Classic Fish & Chips, Sardine & Tomato Ketchup  £21 

Cornish Sole, Garlic King Prawns & Clams, Asparagus, Samphire & Leeks £27 

Navarin of Wadebridge Lamb, Fondant Potato, Salsa Verde £32 

Pan Fried Hake, Micro Bouillabaisse, Rouille £29 

Fillet Steak, Lobster Tail, Pommes Purée, Celeriac Lyonnaise, Tenderstem & Lobster Gravy £36 
(Steak cooked Medium/Rare) 

Lightly Spiced Monkfish Tail, Mussel Goan Saag Aloo, Crab & Onion Bhaji £33 

Sides £6 
Buttered New Potatoes 

Rainbow Salad 
Selection of Green Vegetables 

Skin on Hand Cut Chips or Skinny Fries 

Desserts £9.75 
St. Clement’s Tart, Raspberry, Lemon Cake, Lemonade & Raspberry Float 

Chocolate, Coffee & Hazelnut Trifle, Crème Fraîche 

Cornish Cream Tea Eton Mess 

West Country Cheeses High Tea, Pickles, Chutney, Remoulade, Scones & Biscuits £12.5 

 
 

PLEASE MAKE US AWARE OF ANY FOOD INTOLERANCES, ALLERGIES OR SPECIAL DIETARY REQUIREMENTS. 
 

A 10% Service charge is payable for tables of eight or above. 


	2023 Lunch Menu.pdf (p.1)
	Apr 2023 Menu.pdf (p.2)

