To Start ….
Bread Basket & Butter Trio

7

Selection of breads served with black garlic, Harissa, truffle butters.

Cheesy Garlic Bread

7

Toasted sourdough bread with black garlic butter topped with a melted cheese blend.

Confit Duck Croquette

9

Duck croquette served with plum sauce, pea shoots, port reduction and toasted almonds.

Open Taco 9

Soft tortilla, jerked jackfruit, guacamole, mango dressing and salsa. (vegan)

Chef’s Choice Soup 6.5

Home-made soup, fresh sourdough bread. (vegan)

Vancouver Nachos 9

Corn chips, melted cheese, guacamole, jalapenos, roasted tomato salsa and soured cream. (v)

Asian-inspired Calamari 8

Calamari stuffed with our Korean rice mix and served with a soy reduction.

… Chips & Fries …
Canadian Poutine 7 Chips, squeaky cheese curds and gravy
Millionaire Fries 5.5 Skinny fries, truffle oil, parmesan dust & chives (v/vg)

The Main Events!
Braised Short Rib

18.5

Beef short-ribs braised in red wine, served with creamy mash, tarragon buttered baby veg & red wine jus.

The Cornish Arms Pie

16

Home-made pie served with creamy mash, seasonal veg and a St Austell’s Ale gravy.

Cornish Arms Chowder 18

Herb-crusted hake fillet over a clam, Cornish midis, caper berries and burnt corn chowder, served with sourdough
bread.

Fish ‘n Chips

14

Beer-battered cod with chips, minted mushy peas, charred lemon and homemade tartare sauce.

Grilled Steak

22

Rump steak (8oz), portobello mushroom, sauteed truffles Cornish mids , grilled cherry tomatoes-on-the-vine,
asparagus and , chimichurri sauce

Khao Phat

15

Add Chicken

1.5

Add Chicken

1.5

Thai-inspired fried rice topped with pickled veg, spring onions, peanuts, lime and coriander. (vg)

Pho

14

Shitake mushroom & soy sauce broth, rice noodles, bok choy and bean sprouts. (vg)

… The Burgers
Jack Sparrow
12
Blackbeard’s Burger 12
Kung Fu Chicken
13
Lady Killigrew (vg)
12
Fleetwood Jack (vg) 12
Fishermen’s Friend

13

Beef patty, deep-fried pickled veg, lettuce, dill crème fraiche and cheddar cheese.
Beef patty, black garlic siracha mayo, spinach and Yarg cheese.
Crispy fried chicken breast, Satay sauce, lettuce and spring onions.
Moving Mountain patty, guacamole, baby gem lettuce and salsa.
Moving Mountain patty, jerked jack fruit, baby gem lettuce and vegan mayo.
Beer battered Cod , homemade tartare sauce, lettuce and pickled cucumber

( vegan – V) Vegetarian ( vg) Full allergen list available, please ask server.
10% service charge is added to every bill. It is split between the servers, bartenders, chefs, kitchen porters and
cleaners. Everyone works hard to make sure your dining experience is lovely. – Thank you !

