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LUNCH

SOMETHING LIGHT

Cauliflower velouté, £9
truffle, chive

Glazed baby heritage carrot salad £11 (vg) (gf)

Tender stem broccoli, black lentil, whipped sesame tofu, chilli

Salcombe crab quiche Lorraine £14
hollandaise, watercress, lemon

Braised ham hock £10

Pressed smoked ham hock, parsley & tarragon, malt loaf

Cornish lobster & crayfish roll £16

brioche roll, Russian dressing, mixed leaves, parsley and garlic fries

SOMETHING NOT SO LIGHT

Gara burger £16

60z beef patty, pickled red onion, beef tomato, gem lettuce, cheddar, rosemary salt fries, house ketchup, dill,
pickle. Add smoked maple bacon £2.5

Gara fish & triple cooked hand cut chips £20

Tarka beer battered haddock, crushed garden peas, tartar sauce, hand cut chips, lemon

Dayboat fish special

Our daily fish specials showcase the finest seasonal coastal produce around Devon and Cornwall, we will tell
you all about them!

Steamed St Austell Bay mussels & chips £17
Devon gold cider, bay leaf & parsley

Pumpkin gnocchi (v) £16

Sage butter, parmesan, leaves

Vegetarian (v) Vegan (vg) Gluten Free (gf)

All our food is prepared in the kitchen where nuts, gluten and other allergens are present, and our menu descriptions do not include all ingredients. If more
information about allergens is required, please ask a member of the team




