
Y-BAR-0323

T O  S H A R E

Rustica olives | ve / 3.25

Garlic baguette | v / 4.95

Baguette | v  
with Netherend Farm salted butter / 3.75 
(ve without butter)

Baguette with dips | v 
saffron rouille, olive oil & balsamic 
reduction, spiced roast tomato &  
red pepper / 5.25

A  L I T T L E  P E C K I S H

Crab & sweetcorn bon-bons 
brown crab mayonnaise / 6.45

Ratatouille tartine | ve 
olive tapenade, sourdough / 4.95

Burrata with lovage pesto 
broad beans & smoked piquillo peppers / 9.95

Cumberland sausage roll 
tomato & balsamic ketchup / 4.95

Confit onion & truffle vegan  
sausage roll | ve 
tomato & balsamic ketchup / 4.95

bar menu



v | Suitable for vegetarians     ve | Suitable for vegans
Some of our dishes may contain olive stones.

ALLERGENS & CALORIES: Please scan the QR code for 
allergen & calorie information or speak to your server.  
Whilst we have protocols in place to address the risk  
of cross-contamination of allergens, we cannot  
guarantee their total absence in our food & drink.

S O M E T H I N G  S U B S TA N T I A L

The ultimate charcuterie platter for two 
dry-cured ham, salami Milano, air-dried 
pork, burrata with lovage pesto, cornichons, 
baby onions, soused carrots, baby leaf salad, 
sourdough / 23.00

Cumberland sausage baguette 
red onion marmalade, salad & chips / 8.95

Minute-steak baguette 
red onion marmalade, salad & chips / 14.95

Free-range beef burger 
brioche bun, tomato chutney,  
garlic mayonnaise & chips / 15.50 
Additions: chorizo ketchup 1.50, bacon  2.00, 

Gorgonzola 1.50, Emmental 1.50

St Austell’s beef & ale pie 
with lardons, mushrooms & puff pastry  
crust, served with a Tribute ale taster & 
smooth mash / 16.95

O N  T H E  S I D E

Chips | ve / 4.25

Buttered French beans | v / 4.65

Mixed leaf salad | ve 
choice of dressing: classic French or  
house balsamic with fig leaf oil / 4.25

Ratatouille | v / 4.50


