
Salame Ventricina -  chilli & paprika spiced salami		 	 	 	 	 6.95 
Finocinia - a pork salami with fennel seeds	 	      	 	 	 	 	 6.95 
Coppa di Parma - air dried & aged pork shoulder	 	 	 	 	 	 6.95 
Old Butchers Duck Rillette - pulled duck pâté	 	 	 	 	 	 7.95 
Pâté de Campagne - country pork pâté		 	 	 	 	 	 	 7.95 

Charcuterie selection - a sample of  all of  the above meats    17.50 
Porthilly Rock Oyster, shallot & chilli vinegar	 	 	 	 	 	 3.25 each 
Scottish langoustine & mayonnaise	 	 	 	 	 	 	 	 3.75 each 
Petits Fruits de Mer - half  lobster - two langoustine- two oysters	  	 	 35.00 
Half  Cold Lobster, Mayonnaise, Salad & hand cut chips 	 	 	 	 28.00 

Cornish scallops & seaweed butter	 	 	 	 	 	 	 	 12.50 
Crispy pig’s head croquette, Chicory & walnut ketchup	 	 	 	 	 8.95 
Fritto misto & aioli - prawns, whitebait, soft shell crab & squid tempura	 	 12.95 
Warm Raclette cheese, potatoes, cornichons & salami	 	 	 	 	 8.95 
Cornish fish soup, rouille, gruyère & croutons	 	 	 	 	 	 9.75 
Foie gras, hazelnuts, duck bresaola & french beans		 	 	 	 	 10.50 
Potted crab, smoked paprika butter & cucumber pickle	 	 	 	 	 9.75 

Cornish mussels, clams, samphire & nduja /chips	 	 	 	 	   8.95/15.95 
Smoked haddock & parmesan omelette / chips & salad	 	 	 	 10.50/16.50 
Cornish crab & chilli spaghetti 	 	 	 	 	 	 	 	 10.50/17.50 
Risotto verde, crisp mozzarella, pecorino & truffle		 	 	 	 10.00/16.50 
Steak tartare/chips	 	 	 	 	 	 	 	 	 	 10.50/18.50 

Bouillabaisse - Cornish Fish Stew	, fennel & saffron potato 	 	 	 	 21.00 
Line caught Cornish Cod, Cockle butter, creamed potatoes & cavolo nero 	 19.50 
Half  grilled Scottish Lobster, garlic & Ricard butter, salad & hand-cut chips	 28.00 
Cornish Dover Sole Grenobloise & hand-cut chips		 	 	 	 	 35.00 
Deep-fried Cornish Haddock, pea purée, tartare sauce & hand-cut chips		 14.75 
Calf ’s liver, bacon, slow cooked onions, cavolo nero  & mash	 	 	 	 18.75 
Loin of  rabbit & shoulder cottage pie & roasted carrots 		 	  	 	 21.50 
Roast Cotswold stuffed Partridge, cabbage & bacon 	 	 	 	 	 19.50 

Aged Ruby Red Beef  cooked over charcoal: 
Rump steak burger, pulled pork, gruyère, bacon & hand-cut chips	 	 	 16.25 
180g Fillet Steak 	 	 	 	 	 	 	 	 	 	 	 32.00 
200g Sirloin Steak	 	 	 	 	 	 	 	 	 	 	 28.50 
900g Côte de Boeuf  for 2 persons	 	 	 	 	 	 	 	 68.00 

steaks served with onion rings, hand-cut chips, grilled mushroom & Béarnaise  

Hand-cut chips                              	 	 	 	 	 	 	 	 4.50 
Cavolo nero, garlic & balsamic vinegar		 	 	 	 	 	 	 4.50 
Samphire & lemon oil		 	 	 	 	 	 	 	 	 	 4.50 
Old Butchers Caesar salad	 	 	 	 	 	 	 	 	 	 4.50 


