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Hungry Gannet  Menu
Make t ime to  eat ,  share,  talk  and enjoy our curious menu curated 
from the f inest  Cornish produce (where we can)  and served with a 
happy Cornish smile .

Please tel l  us  i f  you have any al lergies  or other dietary requirements
* -  Is /Can Be Gluten Free	 V  -  Is /Can Be Vegan

Chicken or  Roasted Squash Tikka Korma,  Coconut  Rice, 
Bread & Dips £23 V *

12oz Sir loin Steak,  Diane Sauce,  Triple-Cooked Chips, 
Roasted Tomato £37 * (Supplement  & Voucher Supplement  + £14) 

Pork Bel ly  Porchet ta ,  Hog’s  Pudding,  Creamed Potato, 
Spinach £28

Cider-Bat tered Hake,  Triple-Cooked Chips,  Pea Fri t ter  £21

Smashed Beef  Burger,  Cheese,  Sal t  & Pepper  Fr ies , 
Cabbage Salad,  Sr i racha Mayo,  Crispy Onions £23 *

Chicken Stroganoff  Vol-Au-Vent ,  Mashed Potato,  Cassoulet  £24

Creedy Carver  Duck Breast  Suzet te ,  Fondant  Potato,  Orange 
Pakchoi  £30 (Supplement  & Voucher Supplement  + £7)

Chicken Kiev,  Mashed Potato,  Garl ic  Cream, Greens £23 *

Fi l le t  of  White  Fish,  Risot to  Cake,  Spinach, 
Tomato Sauce £26 *

Spiced Sweet  Potato Burger,  Cashew Curry Sauce, 
Cabbage Salad,  Fr ies  £22 V *

Beef  Lasagne,  Garl ic  Flatbread,  Tomato & Shal lot  Salad £21

Pie of  the Day,  Creamy Mash,  Green Beans £21

Pasta  E Ceci ,  Chickpea,  Potato,  Rosemary,  Rigatoni  £20 V *

Gnocchi ,  Olive & Caper  Tapenade,  Crumbled Crouton, 
Tomato Sauce,  Balsamic Leaves £21 V *

Soup,  Bread £9.50 V *

Crab Profi teroles ,  Tomato,  Lemon Beurre  Blanc £14

Potato Waff le ,  Beef  Hash,  Fr ied Egg,  Ketchup £12

Chicken Teriyaki ,  Pickled Cabbage,  Sesame Seeds £13 *

Gannet  Prawn Cocktai l ,  Brown Bread & Butter  £14 *

Indian Caul i f lower Cheese £12 V

Garl ic  Chi l l i  King Prawns,  But ter  Emulsion £15 *

Sweetcorn Fri t ter,  Tomato Salsa ,  Coriander  Gel  £11.5 V

Goat’s  Cheese Mousse,  Pickled Walnuts ,  Berry Gel , 
Walnut  Crumb £12 *

Black Pudding Scotch Egg,  Spiced Marmalade £12

Sticky Toffee Pudding,  Vani l la  Ice  Cream £10.5

Custard Tart ,  Vani l la  Mascarpone,  Pear  Compote £11

Black Forest  Trif le ,  Sponge Fingers  £10.5

Banana Spl i t ,  Chocolate  Sauce,  Pancake £11

Peach Melba Roulade,  Sour  Peach Chutney £11 *

Chocolate  Lava Cake,  Hazelnut  Ice  Cream, Hazelnut  Bri t t le , 
Raspberry Gel  (10 minute  cook t ime) £12

Trio Ice Cream £9 *

Vegan Chocolate  Fondant ,  Dairy-Free Vani l la  Ice  Cream
(10 minute  cook t ime) £9 V *

Bread,  Oil  & Olives  £8 V *

Black Pudding Scotch Egg £12

Crab Beignets  £8

Pork Riblets ,  Korean Spices ,  Cabbage £8 *

Home-Cooked Chips,  Spiced Mayonnaise  V *
£6 (add cheese +£3)

Hispi  Cabbage,  Garl ic  Aiol i ,  Sr i racha,  Bacon Bits , 
Crispy Onions £6 *

Creamy Mash £6 *

Spinach,  Nutmeg,  But ter  £6 V *

Home-Cooked Chips,  Spiced Mayonnaise  V * 
£6 (add cheese +£3)

Roasted Vegetables ,  Whole Confi t  Garl ic ,  Pesto £6 V *

Mac & Cheese £7.50

Seasonal  Vegetables  £7

Roast  Chicken & Smoked Ham Croque Madame £18

Chicken Tikka Mayonnaise  £18 *

Cornish Crab,  Brown Crab Aiol i ,  Baby Gem £18 *

Warm Roasted Vegetable ,  Herb Pesto £15 V *

S t a r t e r s

M a i n s

S a n d w i c h e s  ( S e r v e d  M o n  -  S a t  1 2  n o o n  -  3  p m ) S n a c k s  ( S e r v e d  A l l  D a y )

D e s s e r t s

S i d e s

L i t t l e  G a n n e t s

Chicken Goujons,  Chips , 
Baked Beans £10

Fish Fingers ,  Chips , 
Baked Beans £10 *

Lasagne,  Garl ic  Bread £10

Sausage,  Mash,  Beans £10

Mac & Cheese,  Garl ic  Bread  £10

S w e e t  L i t t l e  G a n n e t s

Duo Ice Cream £6

Banana Spl i t  £6

Sticky Toffee Pudding £6


