WINE LIST

WHITE 175 250 Bottle

Cielo Trebbiano Pinot Grigio,Venezie, Italy 2019/20 £6.25  £7.75 £21.95

Citrus & lime notes, dry with refreshing touch, from this 4th generation family run vineyard.

Castlenau Picpoul de Pinet, France 2019/20 £750  £925 £26.50
Zesty fragrant Picpoul with a refreshing citrus character; sourced from a |3th Century vineyard.
Long Country Chardonnay, Chile 2019/20 £23.95
Peachy tropical fruits, lively acidity, well rounded with a balanced finish.

Somborne Valley Estate Bacchus, England 2019 £7.75  £995 £29.50

From our own Somborne Valley Vineyards, at Hoplands Estate, the gentle pressing
and cool fermentation preserves the natural character of our grapes, giving the classic
nettle and elderflower characteristics of English Bacchus on the nose.

Stoneburn Sauvignon Blanc, Malborough, New Zealand 2019/20 £29.50

Enticing, zesty & tangy with a crisp finish from this influential wine producer

RED

Domaine Bosquet Merlot Cabernet

Cotes de Thongue, France 2019 £6.25  £7.75 £21.95
Vibrant ripe blackberries & dark fruits, followed by a soft finish.

Domaine de Castlenau Pinot Noir Pays D’Oc,

France 2018/19 £750  £9.25 £2650

A smooth soft finish follows the aroma of vibrant ripe blackberries & dark fruits.

Somborne Valley Estate Reserve, England 2014 £775  £9.95 £29.50
Rich red, full of berry fruits, awarded a wine GB Silver Medal. Made from our Rondo
grapes, occupying the chalk slopes above King's Somborne.

Ugarte Cosecha, Rioja, Spain 2018 £29.50
Aromas of spice & berries give away to delicious flavours of blackberry & blueberry.
Growers Touch Shiraz, South Australia 2019 £29.95
Dark berry aromas, this wine is beautifully balanced with ripe red fruits.

ROSE

Cielo Pinot Grigio Rose,Venezie, Italy 2019/20 £625  £7.75 £21.95
Light pale salmon colour, refreshingly dry with summer berry fruits.

Paradise Point Zinfandel, California USA 2018 £24.95

A refreshing wine with aromas and flavours of strawberry, raspberry, sweet apple,
citrus and hints of ruby grapefruit.

SPARKLING 200 Bottle
Serenello Prosecco, Italy £8.95 £27.95
The delicious aromas of apple and pear melt into a smooth and fresh wine on the palate.

Somborne Valley Blanc de Blanc, England 2013 £47.95

A traditional sparkling English wine from Chardonnay grapes grown in our Garlick Lane
Vineyard. Dry on the palate, with a light hay colour: Floral aromas & a slight hint of apple.
Somborne Valley Sparkling ‘Blush’, England 2014 £47.95

Utterly delicious! From Pinot Noir & Pinot Meunier grapes, it has a fine mousse,
is wonderfully delicate, with notes of red fruits and a long lingering finish.

A silver award winner in The Wine GB 2020 competition.
Bollinger NV, France £69.95

Bubble like velvet, beautifully aromatic. A classic.

A BIT OF LOCAL FLAVOUR

There is a great range of locally produced drinfks,
from the Isles of Scilly and Cornwall, that are well worth trying :

Isles of Scilly:

Tregarthen’s Bitter: £5.00

A smooth dark amber with floral and orange hop tones.

Lawson Porter: £5.00
Light Porter style with a rounded malty finish and subtle spicy hop flavours.

Schiller Ale: £5.00

Pale Golden Ale with delicate hints of spice, similar to a Lager

Association IPA: £5.00

Floral Indian Pale Ale with grapefruit finish.

Island Gin: £4.50 (25ml)

A lovely balance of juniper; cardamom, orange, lime leaf & fennel.

Westward Farm Regular Gin: £4.25 (25ml)

Vibrant Gin with citrus, juniper & peppery notes.
Westward Farm Rose Geranium Gin: £4.25 (25ml)
Grown on the Westward Farm, best with lime, smells like Turkish Delight.
Westward Farm Wild Wingletang: £4.25 (25ml)

Nutty notes blend perfectly with the spiceness of the botanicals.

Westward Farm Tanglewood Kitchen Pink Gin: £4.25 (25ml)
Spicy Gin with mace, Szechuan pepper & a hint of lime.

Westward Farm Chamomile & Elderberry Gin: £4.25 (25ml)
Chamomile brings a lovely sweetness which sits well with the dark berry
flavour of elderberry.

SC Dogs Vodka: £4.25
In honour of Captain Stevens who was part of the largest fishing & farming
family on St Martins (1922 — 1996)

SC Dogs Gold Rum: £4.50

In honour of William Gibson who piloted the cutter Queen 2.
Rich, full bodied & smooth.

SC Dogs Spiced Rum: £4.50
Bruce Christopher (1949 — 2013) coastguard, farmer & rower.
Citrus & hint of Tresco honey.

SC Dogs White Rum: £4.50

John Nance rowed 100 nautical miles from the islands to France for
contraband Rum & Brandy. Smooth, warm rounded finish.

Cornwall:

St Ives Golden Lager: £4.50 (330ml bottle)
Crisp Pilsner style, perfect balance of Hop & Grain.

Offshore Pilsner: £2.50/5.00 (Draught)

Citrus fruits, clean & refreshing.

Atlantic Pale Ale: £2.40/4.80 (Draught)

Citrus notes, tropical fruits and hops with a touch of candy floss.

Shatps Orchard Cidet: £2.40/4.80 (Draught)

Light golden straw like colour with sweet apple taste, clean & refreshing.

Sea Buck tonic: £2.75




LOUNGE FOOD MENU
Hot Drink & Home-Made Cake or Pastry

A choice of tea, coffee or hot chocolate,
accompanied by our home-made

cake or freshly baked pastry.
(go, do, v) £4.00

Snacks
A selection of crisps, nuts olives and home-made
delights available from the bar.
(go, vo, veo, lo, nf) from £1.20

Home-Made Breads, Olives & Dips

Please ask for our selection

(go, do, nf, vo, veo, lo) £7.95

Mug of Soup of the day with a hunk of
Home-Made Bread
(g0, do, nf, vo, veo, lo) £6.95

Antipasti Platter
Selection of meats and salamis, South West cheese,
beetroot & rosemary hummus, Mediterranean roasted
vegetables, mixed olives, sun-dried tomatoes, home-
made bread with olive oil and balsamic vinegar.
(go, nf, v) £11.95 or a sharing platter for two £16.95

Tregarthen’s Ploughman’s
Selection of South West cheeses, chutneys, home-
made bread and sausage roll, with sliced apple.
(nf, v) £10.95 or a sharing platter for two £15.95

Vegetarian Platter
Cucumber and carrot sticks, vegetable crisps,
beetroot and rosemary hummus, Mediterranean
roasted vegetables, mixed olives, sun dried tomatoes,
vegetarian sausage roll, home-made breads with olive
oil and balsamic vinegar. (go, do, nf, v, ve, lo)
£10.95 or a sharing platter for two £15.95

Bryher Dressed Crab
Straight from the Day Boat, white and brown crab
meat, served in the shell with dressed salad, lemon

and herb mayonnaise dip, home-made bread.
(go, nf, do) £15.95

Cheese Platter
Selection of five cheeses from the South West, with
artisan crackers, oatcakes and home-made bread,
sliced apple, grapes, salted Cornish butter, sun dried

tomatoes and two of our chutneys.

(go, nf) £9.95

Chicken Liver Paté

Artisan crackers, oat cakes and hunks of home-made
bread, a dried orange and cinnamon slice, chutney
and salted Cornish butter.

(go, nf) £8.95

Home-Made Sausage Roll
With a choice of caramelised onion chutney or spicy
ketchup. Vegan option available.
(do, nf, vo, veo) £6.50

Tomato & Mozzarella Salad
With balsamic dressing and Cornish sea salt.

(ef, nf, v) £7.95

Mushroom Risotto
Cremini and button mushrooms with garlic, Cornish
butter, cream, shallots and mozzarella, finished

with rocket and balsamic glaze.
(ef, nf, v) £13.95

CHILDREN’S FEAST £7.95

(Appropriate for children up to the age of 10)
Choose from either:
Home-made sausage roll or vegan sausage roll
(do, nf, vo, veo)
or
Cheese sandwich on local white or granary bread (go)
or
Ham sandwich on local white or granary bread (go, do)
With your choice of crisps, juice or soft drink

and either a fresh fruit salad or St Agnes ice cream /

sorbet to finish.

SOMETHING SWEET

Tregarthen’s Cream Tea
Two home-made scones, with clotted cream, jam and
your choice of tea, herbal tea or coffee.

(go, nf, v) £7.50

Ice Cream/Sorbet
Three scoops from Troytown Farm on St Agnes.
(ef, do, nf, v, veo, lo) £6.00

Affogato
Vanilla ice cream from Troytown Farm, espresso,
liqueur of your choice and home-made shortbread.
(go, do, nf, v, veo, lo) £7.95

Dessert of the Day
Please ask for today’s treat.

£7.95

PLEASE ASKTHETEAM FORTODAY'’S SPECIALS

nal Scan this QR code with your
©*] NHS COVID-19 App to check-in

Please ensure all members of your
party either scan the QR code or
give us their contact details.




