MORNING MENU

Something Sweet

FRENCH TOAST

£8.95 (V)

Topped with macerated
strawberries and vanilla creme
fraiche

GRANOLA BOWL

£7.95 (V)

Hugo’s Cornish granola served
with vanilla yoghurt, fresh
berries, creme fraiche and
strawberry jam

CORNISH TEACAKE
£3.95 (V)
With Rodda’s Cornish butter

Bagels

SALMON

£9.75

Slices of smoked salmon, creme
fraiche, cucumber ribbons

SALAMI

£9.50

Napoll salami, pickles, buffalo
mozzarella

HOUMOUS

£8.75 (VE)

Pucelli’s houmous, mixed leaf,
tomato, cucumber ribbons

On Toast

BENEDICT

£11.95

Smashed avocado, prosciutto, two
poached eggs and Hollandaise
sauce

ROYALE

£12.95

Smoked salmon, creme fraiche,
dill, two poached eggs,
Hollandalse eggs

FLORENTINE

£11.50 (V)

Sauteed spinach, garlic, two poached
eggs, Hollandaise sauce

CHORIZO

£12.75

The chorizo is lightly fried to
release the oils, before adding the
eggs 1n to scramble, absorbing all
the chorizo flavours

Breakfast Calzones

Freshly cooked in our pizza ovens and served with a mixed leaf salad

VEGAN

£9.25 (VE)

Spinach sautéed with garlic in extra
virgin olive o0il, finished with
Vegan cheese

VEGGIE

£9.25 (V)

Spinach sautéed with garlic butter,
topped with Mozzarella and cheddar
cheese

SALAMI & MUSHROOM

£9.75

Stuffed with Napoli salami and wild
mushrooms, topped with Mozzarella
and cheddar cheese

PROSCIUTTO

£9.75

Beautiful Prosciutto with garlic
butter, tomatoes and a blend of
Mozzarella and cheddar cheese

Mid Morning

CORNISH CLOTTED
CREAM TEA (V)

With a pot of tea for one £6.25
With your choice of coffee £6.75
With bubbles £10.50
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Benvenuto

Antipasto

OLIVES £5.00 (VE)

PANE, OLIO E BASAMICO £5.00 (VE)
Sea salt and rosemary focaccila

Primo

CAVLOFIORE £9.5 (VE)

Roasted bitesize cauliflower florets in @
spiced crisp tempura, fried until golden.
drizzled with lemon aioli and served with
Cornish Larder apple and cider chutney

FORMAGGIO DI CAPRI AL FORNO
£9.5 (V)

Goats cheese baked in a dish with
marinara sauce. Finished with basil,
served with garlic ciabatta - perfect for

dipping

FRITTO MISTO £13

Lightly dusted deep fried squid, prawns
and seabass with seasonal vegetables,
herbs, charred lemon and Iightlg‘__f:gpiced
aioli

BREASOLA £13

Thinly sliced, air-dried salted West
Country beef, dressed with parmesan
shavings, crispy onion, rocket, truffle oil

CRAB ARANCINI £14.5

Breaded risotto balls filled with a mix of
Cornish white and brown crab with
lemon zest. Served with saffron aioli,
pickled pink ginger and charred lemon.

PIZZA DI AGLIO
Cheese and garlic pizza £10 / £12 (V)

Garlic, cheese and caramelised onion
RIZZBEIPS 156 Q%)

Secondo

POLLO DI TARRAGON £21.5
Chargrilled tender breast of chicken
and seasonal greens, sautéed and
served in a rich garlic, white wine,
tarragon and parmesan cream sauce
with roasted new potatoes

PUCELLI BURGER £19.5

60z Cornish steak burger served in a
pretzel bun with Monterey Jack cheese,
prosciutto crisp, onion rings, little gem
lettuce, beef tomato, red pesto aioli
and caramelised onion chutney, with @

mixed leaf salad and skin on fries
Add pulled pork £4.5 / Double up £4.5

THE VEGAN BURGER £19.5 (VE)

A 60z Moving Mountains burger with
roasted peppers, charred courgette,
vegan cheese and garlic aioli. Served in
a pretzel bun with mixed local leaf
salad and skin on fries

SPIGOLA £23.5

Grilled fillet of seabass, crushed
Cornish new potatoes, sautéed garlic,
spinach and a fish veloute

GNOCCHI AL PESTO £16.5

Potato gnocchi in a creamy pesto
sauce with tenderstem broccoli,
roasted courgette and cherry
tomatoes. Finished with a sprinkle of
toasted pinenuts

We cannot guarantee that any dish is allergen free.

If you have an allergy or specific intolerance, .© v
we would ask you to carefully read our ingredient
matrix, available upon request. Please alert iﬂgi

your server to any dietary requirements. <i§;§}

Pasta

PAPPARDELLE ALLA POMODORO
£15 (V)

Pappardelle pasta tossed through
our signature Pomodoro sauce.
Made from a selection of blended
sautéed vegetables, garlic, red
wine, tomatoes and basil

PAPPARDELLE ALLA BOLOGNESE
£18.5

A traditionally made family
favourite originating in Bologna.
Our popular slow cooked beef
ragu served with pappardelle
pasta.

POLLO ALFREDO £18

Sliced chicken breast and
Portobello mushrooms in a creamy
black pepper and parmesan sauce.
Served with pappardelle pasta

RIGATONI ALLA POLLO CHORIZO
£19.5

Sliced chicken breast marinated
with thyme, chilli, garlic and sun
blushed tomatoes in rich olive ail,
combined with spicy chorizo
sausage then finished with a splash

of cream. This is a rich and spicy
dish!

LINGUINE AL SALMONE £22
Roasted fresh salmon, shredded
through our cream cheese & white
wine sauce with dill, cherry
tomatoes and roasted courgette

LASAGNE £21

A generous serving of beef ragu
sandwiched between layers of
pasta and creamy white sauce,
topped with Italian cheeses then
grilled until bubbling. Served with
local garden leaves and garlic
ciabatta

Pizza

MARGHERITA £13 / £16 (V)
A classic rich tomato base with a
blend of Italian cheeses

PEPPERONI £15 / £18

Spicy pepperoni and fresh basil
on a rich tomato base with @
blend of Italian cheeses

CAESAR £16 / £19

Chicken, pancetta, cherry tomato
and Caesar dressing on a rich
tomato base with a blend of
ltalian cheeses

GAMBERI £17 / £20

Butterfly king prawns, sundried
tomatoes, chilli and garlic on a
rich tomato base with a blend of
ltalian cheeses, dressed with
rocket

PUCELLI £16 / £19

Chilli beef, Italian seasoned
sausage and chargrilled chicken
on a rich tomato base with @
blend of Italian cheeses.

FUNGHI £15 / £18 (V)

Sliced Portobello mushroom,
Cornish blue cheese and spinach
on a rich tomato base with @
blend of Italian cheeses.

Pizza Twosday
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Contorno

VERDURE £5 (VE)
A medley of seasonal green vegetables

FRITTE £5 (V)
Rustic skin on fries

PATATE £5 (V)
Roasted Cornish new potatoes, butter,
sea salt, chives

2 for 1 cocktails | Lager & Cider pints £4.50

Every Thursday 6 - 7pm

Order a pizza, get a second FREE

Available every Tuesday

CIABATTA AL AGLIO £5 (V)
Punchy garlic and herb bread

CIPOLLA £5
Delicately battered onion rings

INSALATA £5 (VE)
House mixed salad. Served dressed with balsamic

PATATA DOLCE £6.5 (V)
Sweet potato fries
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SOME DISHES MAY CONTAIN NUTS. CHILLIS DEPICT VARYING LEVELS OF SPICE ¥+ 4 (V) SUITABLE FOR VEGETARIANS (VE) SUITABLE FOR VEGANS

Breakfast 10 -12pm | Lunch 12 - 3pm | Dinner 5 - opm
WALK-INS WELCOME | RESERVATIONS (©®1841) 533313



