
 

 

 

 

 

 

 

 

Please speak to our restaurant manager if you have any questions about the menu, allergies or dietary requirements. Our Game May Contain Shot! 

We add a suggested 12.5% service charge to your bill. If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 
 

 

 
 
 
 

25 MILE MENU 
 

 We have added a £1 voluntary donation to your bill to help raise vital funds for a local charity we feel very strongly about – The Wave Project. A charity championing inclusion and improving 

children’s mental health and wellbeing through our favourite local sport, surfing! We know it is a very personal choice, so please do not hesitate to ask us to remove it if you wish. Registered Charity 
No. 1163421 

 

GARDEN BITS 
 

‘0 Mile’ Mushroom Risotto Balls £6.50 

Salt & Vinegar Crispy Kale £6 

PIGGY BITS 
 

Honey & Chilli Chipolatas £6 

Crackling & Apple Sauce £6.50 

FISHY BITS  

 
Spiced Fritters & Lemon Yoghurt £6 

Smoked Mackerel Pate on Toast £6.50 

 
STARTERS (OR BIGGER) 

 

I.O.W. Heritage Tomatoes 

House Made Ricotta & Polytunnel Basil £14 

St Enodoc Asparagus  

Hazelnuts, Cornish Yarg & Garden Herb Brown Butter £17 

Marinated Cylindra Beetroot 

Early Season Strawberries & Garden Lovage £15/£18 

 

Stephen Gelly Farm Beef Carpaccio  

 Rocket, Mustard & Old Winchester £18 

 

Smoked Chalk Stream Trout 
Pickled Cucumber & Cider Dressing £16 

 

South Coast Scallops 

Spring Pea & Duchy Nduja Butter £19 

 

ATLANTIC WATERS & CORNISH FARMS 

King Oyster Mushroom ‘Scallops’ 

 Asparagus, Pea Puree, Chard & Broad Beans £22 

 

Garden Herb Rolled Porchetta 

Roasted Carrots, Kale & Red Wine Sauce £38 

 

Fillet of ‘Ygraine’ Hake 

St Enodoc Asparagus & Garden Tartare Sauce £28 

 

BBQ Half Organic Chicken  

Chips, Garlic Mayo & P.K.G Gem Lettuce  

£40 

 

I.O.W Graffiti Aubergine 

Smoked Quinoa, Garden Herbs & Caper Dressing £21 

 

Fillet of ‘New Venture’ Gurnard 

 Tenderstem Broccoli & Brown Crab Dressing £30 

 

Organic Duck Breast  

Charred Spring Onions & Preserved Cherries £36 

 

Line Caught Whole Sea Bass (to share) 
‘Caught by Paul Ledder, 1 Mile Away in Harlyn Bay’ 

Preserved Lemon, Sea Coriander & New Potatoes 

1.2kg £100 1.5kg £110 

GARDEN SIDES 
 

Tobacco Onions £6.50 Buttered Garden Greens £6              Flowerpot of Chips £6.50 
 

Crispy Potatoes, Onion & Bacon Lardons £13.50 (to share) 
 

P.K.G Gem Lettuce, Caper & Herb Brown Butter £8     

   

                                                                                           PUDDINGS 

 

 

Set Chocolarder Chocolate Slice 

Tregothnan Estate Kea Plums £11.50 
 

Clotted Cream Blancmange 

Ollie’s Elderflower & Early Season Strawberries £9.50 

Almond Flan 

 Blackcurrant & Garden Thyme Ice Cream £10 
 

Poached Garden Rhubarb  

Oat Milk Sorbet & Pentire Coastal Spritz £9 
 

Our Sharing Baked Alaska 

Boozy Blackberry Puree £16 

Cornish Cheese Selection 

7 Year Aged Davidstow, Blue Moon & Boy Laity £13 

 

Homemade Ice Creams 

 £3 a scoop 

Piggy Fours 

A Selection of Sweet Treats £8.50 

Homemade Sorbets 

 £3 a scoop 

 



 

 

 

 

 

 

 

 

Please speak to our restaurant manager if you have any questions about the menu, allergies or dietary requirements. Our Game May Contain Shot! 

We add a suggested 12.5% service charge to your bill. If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 
 

 

  

  

  

   

  

  

 

 

  

 

 

 

  

  

  

   

 


