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B Nibbles

F r o m  T h e  P a s t u r e s :

S p a n i s h  A l b o n d i g a s  |  B e e f  &  p o r k  m e a t b a l l s  |  t o m a t o  s a u c e  |  S h a v e d  M a n c h e g o  ( G F )  8 . 5

P u l l e d  P o r k  B a o  B u n s  |  C h i l l i  J a m  |  A s i a n  S l a w  |  A i o l i  |  C r i s p y  O n i o n s  ( D F )  1 3

P i n c h o s  M o r u n o s  |  M a u r i s h  s p i c e d  C h i c k e n  |  C h i l l i ,  L i m e  &  M a n g o  A i o l i  ( G F / D F )  8 . 5

6 o z  R u m p  S t e a k  |  C h i m i c h u r r i  ( G F / D F )  1 3

S a u t e e d  S p a n i s h  P i c a n t e  C h o r i z o  |  C i d e r  |  H o n e y  |  C o r r i a n d e r  ( G F / D F )  8

C r i s p y  B o n e l e s s  C h i c k e n  T h i g h s  |  C h i p o t l e  M a y o  |  P i n k  P i c k l e d  O n i o n s  8 . 5

T h a i  P o r k  S p r i n g  R o l l s  |  N i m  J a m  D i p p i n g  S a u c e   ( D F )  9

S p a n i s h  M e a t  C h a r c u t e r i e  |  H o u s e  P i c k l e s  |  A i o l i  ( G F / D F )  1 0

S t e a m e d  N e p a l e s e  C h i c k e n  M o m o s  |  N e p o l e s e  s p i c y  C h u t n e y  ( D F )  9 . 5

J a m o n  Y  M a n c h e g o  C r o q u e t t a s  |  B e w s h e a s  K e t c h u p  8 . 5

F r o m  O u r  O c e a n s :

C o r n i s h  H a k e  G o u j o n s  |  D r e s s e d  s l a w  |  N i m  J a m  D i p p i n g  s a u c e  ( D F )  9 . 5

F r i e d  W h i t e b a i t  |  H o u s e  A i o l i  ( D F )  8

T e m p u r a  C a l a m a r i  |  C h i l l i ,  L i m e  &  M a n g o  A i o l i  |  T a j i n  ( D F )  8

G a m b a s  P i l  P i l  |  W h i t e  W i n e  |  C h i l l i  |  G a r l i c  |  S m o k e d  P a p r i k a  ( G F / D F )  9 . 5

C o r n i s h  M o u l e s  M a r i n e r e  |  F o c a c c i a   1 2

C o c o n u t  C o a t e d  K i n g  P r a w n s  |  S w e e t  C h i l l i  D i p   9 . 5

C o r n i s h  H a k e  F i s h  T a c o s  |  S l a w  |  C h i p o t l e  m a y o  |  S a l s a  V e r d e  1 1

S e a r e d  S c a l l o p s  |  P a r s n i p  P u r é e  |  C r i s p y  C h o r i z o  ( G F )  1 3

F r o m  T h e  F i e l d s :

P a t a t a s  B r a v a s  |  O u r  S p u d s  |  B r a v a s  S a u c e  |  A i o l i  ( D F / V / G F O )  6 . 5

B e w s h e a ’ s  T h y m e  &  S e a  S a l t  S p u d s  ( D F / V G / G F O )  5

S m o k e y  C o r n  R i b s  |  A r g e n t i n a n  C h i m i c h u r r i  ( V G / D F )  8

9  M o n t h  A g e d  M a n c h e g o  |  C a n d i e d  W a l n u t s  |  H o n e y  ( G F )  9

B e e r  B a t t e r e d  H a l l o u m i  F r i e s  |  C h i l l i  J a m  |  A o i l i  ( V )  8

T r a d i t i o n a l  A l o o  S a m o s a  |  S p i c y  C h u t n e y  ( V G )  9

P a d r o n  P e p p e r s  |  S p i c y  N o r i  |  C o r n i s h  S e a  S a l t  ( G F / D F / V G )  7 . 5

W a t e r m e l o n ,  F e t a ,  C u c u m b e r  &  M i n t  S a l a d  |  G r e e k  D r e s s i n g  ( V )  8 . 5

B a n g  B a n g  P a n k o  C a u l i f l o w e r  |  I n d o n e s i a n  S a u c e  |  A s i a n  S l a w  ( V G / D F )  8 . 5  

S t e a m e d  V e g e t a b l e  N e p a l e s e  M o m o s  |  N e p a l e s e  S p i c y  C h u t n e y  ( V G / D F )  9 . 5

V = Vegetarian   VG = Vegan   DF - Dairy Free   GFO = Gluten Free Option Available  GF =
Gluten Free (always advise your server)*

Please inform us if you have any food allergies or intolerances. All of our dishes are
cooked fresh to order and can be adapted to suit all dietary requirements.

*We will always do our best to reduce the chance of cross contamination but can never
guarantee this 100%

Herb du Provence 
Olives 4.75

 Banderillas 
4.75

Balsamic Pickled          Marinated Anchovies 7
Onions  6

Artisanal Bread &
Oils  6.5

Small Plates
We Recommend 3 dishes per person as part of a main meal. We operate a free flow kitchen

meaning your dishes will arrive at your table as & when they are ready.
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	Banderillas  4.75
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	Herb du Provence  Olives 4.75
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	From The Pastures: Spanish Albondigas | Beef & pork meatballs | tomato sauce | Shaved Manchego (GF) 8.5 Pulled Pork Bao Buns | Chilli Jam | Asian Slaw | Aioli | Crispy Onions (DF) 13 Pinchos Morunos | Maurish spiced Chicken | Chilli, Lime & Mango Aioli (GF/DF) 8.5 6oz Rump Steak | Chimichurri (GF/DF) 13 Sauteed Spanish Picante Chorizo | Cider | Honey | Corriander (GF/DF) 8 Crispy Boneless Chicken Thighs | Chipotle Mayo | Pink Pickled Onions 8.5 Thai Pork Spring Rolls | Nim Jam Dipping Sauce  (DF) 9 Spanish Meat Charcuterie | House Pickles | Aioli (GF/DF) 10 Steamed Nepalese Chicken Momos | Nepolese spicy Chutney (DF) 9.5 Jamon Y Manchego Croquettas | Bewsheas Ketchup 8.5
	From Our Oceans: Cornish Hake Goujons | Dressed slaw | Nim Jam Dipping sauce (DF) 9.5 Fried Whitebait | House Aioli (DF) 8 Tempura Calamari | Chilli, Lime & Mango Aioli | Tajin (DF) 8 Gambas Pil Pil | White Wine | Chilli | Garlic | Smoked Paprika (GF/DF) 9.5 Cornish Moules Marinere | Focaccia  12 Coconut Coated King Prawns | Sweet Chilli Dip  9.5 Cornish Hake Fish Tacos | Slaw | Chipotle mayo | Salsa Verde 11 Seared Scallops | Parsnip Purée | Crispy Chorizo (GF) 13
	From The Fields: Patatas Bravas | Our Spuds | Bravas Sauce | Aioli (DF/V/GFO) 6.5 Bewshea’s Thyme & Sea Salt Spuds (DF/VG/GFO) 5 Smokey Corn Ribs | Argentinan Chimichurri (VG/DF) 8 9 Month Aged Manchego | Candied Walnuts | Honey (GF) 9 Beer Battered Halloumi Fries | Chilli Jam | Aoili (V) 8 Traditional Aloo Samosa | Spicy Chutney (VG) 9 Padron Peppers | Spicy Nori | Cornish Sea Salt (GF/DF/VG) 7.5 Watermelon, Feta, Cucumber & Mint Salad | Greek Dressing (V) 8.5 Bang Bang Panko Cauliflower | Indonesian Sauce | Asian Slaw (VG/DF) 8.5  Steamed Vegetable Nepalese Momos | Nepalese Spicy Chutney (VG/DF) 9.5
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