
THE ART OF TASTE



Lobster and other speciality fish can usually be sourced with 24 hours’ notice.
All prices are inclusive of 20% VAT, items are subject to change or withdrawal without notice. All weights are approximate and pre-cooking weights. If you have any allergies or sensitivities 

please inform the restaurant management prior to ordering, who will be able to advise on alternative dishes. Items are prepared in a kitchen where peanuts and eggs are present.

  

 

 

THE ART OF TASTE 

LITTLE BITS (3 for £10) 
Bacon Jam on Toast - £3.95 Onion Bhajis - £3.95 Hogs Pudding Rolls - £3.95 

Nocellara de Belice Olives - £3.95 Sweet Chilli Almonds & Smokey 
Chipotle Nuts - £3.95 

Roquito Peppers & Goats Cheese   - £3.95 

STARTERS 
Crab Bisque with brandy and Cornish cream - £7.95  

“The Bertha” Charcoal Grilled Half Shell Scallops - £1.95 each 

Cornish Squid, chorizo mayonnaise, squid ink, herb oil and gunpowder - £7.95 

Tuna Tartare, compressed cucumber, croutes, lemon emulsion and sorrel dressing - £9.95 

Prawn & Cornish Hand Picked Crab Cocktail, with avocado and Bloody Mary vinaigrette - £9.50 

Gambas Pil Pil, tiger tail prawns with garlic, chilli and white wine. Served with warm ciabatta for dipping - £9.50 

Confit Free Range Chicken, Tarragon & Parma Ham Terrine, red grape puree, hazelnut dressing and coriander - £7.95 

Saddle of Rabbit, Textures of Carrot, hot Pommery gel, Dijon crème fraiche, mustard seasoning - £8.95 

Glazed Vulscombe Goats Cheese, pickled golden beetroot, beetroot gel, pea shoots, pine nut dressing and croutes - £7.95 

Canara Farm “Heritage” Tomatoes, Burrata cheese, gazpacho of vegetables, herb oil and petit herbs - £7.95 

FISH 
Pan Fried Hake Fillet, chargrilled broccoli, chorizo and almonds - £19.95 

Pan Fried Monk Cheeks, cockles & mussels, saffron sauce, seaweed and lemon oil - £21.95 

Beer Battered Fish & Chips, the finest local cod with hand cut chips, mushy peas, tartare sauce and lemon - £14.95 

Indonesian Seafood Curry, with cuttlefish, prawns and John Dory fillet, pilau rice, crisp fried shallots, garlic & chilli - £20.95 

Whole Dover Sole, either grilled with lime & sea salt or meuniere with noisette butter - £22.95 

PASTA 
Grappa Cured Salmon Linguini, garlic fried prawns, chilli, lemon, rocket and olive oil - £22.95 

Pea & Mint Tortellini, watercress cream, pea shoots, sugar snaps and Fosseway Fleece - £15.95 

Spinach & Courgette Scialatielli, with crispy stuffed courgette flower - £16.95 

MEAT 
Cornish Rose Veal Loin, herb puree, roast garlic, black truffle & sunflower ravioli, and sherry foam - £16.95 

Cornish Lamb Cutlets ‘Pink’, braised lamb breast, anchovy cream, caponata and lamb stock reduction - £17.95 

Curry Poached & Grilled Free Range Chicken Breast, onion bhajis, sweet & sour mango, Tandoori chicken lollipops - £16.95 

The “Bertha” Burger (8oz) with pulled pork, Ogleshield cheese, red cabbage, sriracha mayonnaise and chips - £14.95 

 BERTHA GRILL 
all cooked in our wood charcoal oven and served with grilled tomato, mushroom and onion rings 

Sirloin Steak 8oz - £17.95 Fillet Steak 8oz - £20.95 Bavette Steak 17oz - £22.50 
Rib Eye Steak 8oz - £18.95 “Planked” Sirloin Steak 14oz - £24.95 

hand cut chips and a fried duck egg.   
‘D’ Rump Steak 14oz - £22.95 

add a little sauce:  Blue Cheese, Peppercorn, Béarnaise, Bordelaise - £2.95 
add King Prawns - £3.95 for 3 or £5.95 for 5 

ON THE SIDE 
Hand Cut Chips or Skinny Fries - £3.95 Vegetable & Potatoes Selection - £3.95 Garlic King Prawns - 3 for £3.95, 5 for £5.95 

Cornish New Potatoes - £2.95 Courgette Fritters - £3.95 Red Cabbage Slaw - £2.95 

Sautéed Potatoes - £2.95 Garlic Mushrooms - £2.95 Mixed Dressed Salad - £2.95 

Garlic & Herb Bread - £2.95 Wilted Spinach - £3.95 Tomato, Onion & Rocket Salad - £3.95 

Garlic & Herb Bread with Cheese - £3.95 Onion Rings (4)- £2.95 Rocket, Radichio, Balsalmic &  
Parmesan Salad - £3.95 

 
 

  
 


