MENU
Sharing Boards & Breads
Selection of handmade breads, extra virgin olive oil and 12 year aged Balsamic vinegar
Wood fired dough balls served with garlic butter

v

£4

v

£4

Meat sharing board: marinated olives, Serano and herb ricotta cheese, garlic salami,
paprika dusted crispy chicken skin, black garlic aioli, roquito drop peppers, wood fired
vegetables and handmade breads

£16

Fish and shellfish sharing board: marinated olives, limoncello cured salmon, smoked whole
tiger prawns, Bryher crab, wood fired vegetables, citrus mayo and handmade breads

£24

Starters
Confit duck leg rillettes, agrodolce, balsamic onions and grilled focaccia

£9

Cornish scallops, wood fired in garlic butter, charred corn and sweet roasted pepper salsa

£9

v

£7

Beetroot and roast garlic hummus with Greek yoghurt, spring onions, sorrel and focaccia
Wood fired skewered Tresco beef and pork belly meatballs, stuffed with feta cheese and
sweet and smokey chilli jam

£9

Cornish crab aranchini served with a fennel salad

£11

Home made soup of the day served with fresh bread

£6

Mains
Cornish crab linguine, chilli, garlic, white wine and parsley

£19

Wood fired hake fillet, saffron sugar snap pea risotto, gremolata and pea shoots

£15

Whole wood fired sea bream, potato and artichoke gratin, wood roasted baby leeks, gremolata
and 12 year aged Balsamic vinegar

£19

Pappardelle with San marzano tomato sauce, Kalamata olives and Jerusalem artichoke crisps

v

£15

Wood fired confit pork belly, creamy mascarpone polenta, apple, sorrel and celeriac
remoulade and roast tenderstem broccoli

£13

Chicken breast scaloppini, alforno potatoes, mozarella and cherry tomato salad, salsa verde

£12

Pulled Tresco beef ragu, thick pappardelle, grated pecorino cheese and pickled leeks

£17

Wood Fired Pizzas
Tomato, mozzarella and basil

v

£10

Tresco beef meatball, kalamata olive and
pecorino cheese

£12

Chilli chicken and red onion

£12

Courgette and anchovy with a caesar
dressing on a garlic butter base

£12

Speck, Portobello mushrooms and truffle
infused mascarpone on a garlic butter
base

£12

Please advise us of any dietary requirements. We cannot guarantee there are no traces of nuts or other allergens.

