Light Bites
Bread Board
A selection of Baker Tom’s artisan bread, Cornish rapeseed and balsamic oil,
marinated olives and homemade hummus.

small 4.50
large 8.00

Tappy Nachos

9.50

Garlic Ciabatta

4.00

Tortilla chips smothered with melted cheese and topped with sour cream, pico de
gallo, guacamole and jalapenos. (vegan option available)
Baker Tom’s ciabatta with garlic butter and melted mozzarella. (V)

Caesar Salad

Chargrilled chicken, crispy bacon, anchovies, parmesan shavings, croutons and shredded
baby gem lettuce tossed in our homemade Caesar dressing. (vegetarian option available)

Deep Fried Baby Squid

small 8.00
large 12.00
small 8.00
large 11.00

Served with a sweet chilli dipping sauce and salad.

Cornish Rattler Mussels

Local mussels from the river Fowey steamed with Cornish Rattler
Cyder and smoked bacon, served with warm Baker Tom’s rosemary and
rock salt focaccia. (GF option available)

Long Boards

1/2 kilo 8.00
1 kilo 14.00

(Sharing Plate)
12.50

Olives, a selection of bread, mini honey glazed chorizo sausages, hummus,
halloumi fries and baba ghanoush.
Or

12.50

Olives, a selection of bread, stuffed red peppers, halloumi fries, hummus
and baba ghanoush. (V)

Side Orders
Olive Bowl

3.00

| Fries

3.50

| Sweet Potato Fries

4.50

Local mixed leaf, parmesan and roquito pepper salad with a
honey mustard dressing. (GF)

3.50

Seasonal greens with garlic butter. (GF)

3.50

Mains
Malaysian Beef Rendang Curry

14.00

Slow cooked beef with lemongrass, coconut and chilli served with jasmine rice and
garlic naan bread. (GF option available)

Tandoori Chicken Flatbread

13.50

Thai Fishcakes

13.00

Crab Linguine

15.00

St Agnes Flat Iron Steak

19.50

Tuscan Style Chicken & Chorizo Stew

13.50

Marinated chicken fillets in tandoori spices on a homemade chargrilled flatbread
with raita, salad and an onion bhaji, served with a side of fries.

Three homemade fishcakes made with hake and crayfish tails, served with a vermicelli
and Asian vegetable salad, served with two king prawns and a chilli, lime and
coriander dipping sauce.

Cornish crab meat tossed with fresh chilli, lime and garlic, fresh linguine pasta,
finished with micro coriander and pangritata.

10oz Flat iron steak from a herd reared right here in St Agnes, served with
seasonal vegetables, house fries or new potatoes and a Jack Daniels and pepper
sauce or chimichurri.

Slow cooked chicken thighs in a tomato, Spanish chorizo and fire roasted pepper
stew, served with chargrilled focaccia.

Butternut Squash & Chickpea Tagine

Homemade Tagine cooked with butternut squash, chickpeas, apricots, peppers and
spices, served with steamed rice and a flatbread. (V/VV)

13.00

Gourmet Burgers
The Tappy Burger

13.00

8oz 100% beef patty smothered in a smoked Cornish cheddar cheese and our own
burger sauce.

The Hot Chick

13.00

Buttermilk fried chicken breast with chefs’ secret spices, topped with mozzarella
and a jalapeno mayo.

The Veggie Burger

12.00

Oven roasted Portabello mushroom topped with grilled halloumi, caramelized red
onions with aioli and wild rocket (v)

The Wild One

14.00

Cornish wild venison and chorizo 7oz patty with a nduja mayo and a
caramelized onion and red pepper relish.
All our burgers are served in a toasted brioche bun with a side of salad, slaw and fries.
Gluten free brioche buns are available.

Stone-baked Pizzas
Margherita
Tomato, mozzarella and olive oil.

Pollo Pesto
Chicken, sun blushed tomato, red onion, basil pesto.

Vegan
Vegan cheese, chargrilled courgette, red pepper, aubergine and Jerusalem artichoke.

9” 8.00
12” 11.00
9” 9.50
12” 12.50
9” 9.00
12” 12.00

(V/VV)

Veggie
Mozzarella, goats cheese, caramelized onion, spinach
and pine nuts. (V)
All pizzas are thin crust with a homemade passata sauce.

9” 9.50
12” 12.50

Children’s Meals
Chicken Strips, salad and fries
Plaice Goujons, salad and fries
4oz Beef Burger, salad and fries

7.50
7.50
7.50

Desserts
Chocolate Brownie

6.00

Served with warm chocolate sauce and salted caramel ice cream.

Tarte au Citron

6.00

Tappy Sundae

7.00

Served with a raspberry coulis and coconut ice cream.

Salted caramel ice cream, meringue & brownie pieces, clotted cream, candied
pecans, finished with a drizzling of chocolate sauce.

Or
Coconut ice cream, fresh passion fruit, pineapple, meringue pieces and clotted cream.

7.00

Sour Cherry Cake

6.00

Ice Cream

3.50

Served with a mixed berry compote and an elderflower and mint sorbet.
(GF/DF)

Pistachio, Vanilla or Salted caramel.

Espresso Martini
Stoli Vodka, Kahlua and Espresso shaken hard over ice
and served up in a coupe.

8.00

