from 12pm until 3pm

MEALS

Catch of the day 18.95
grilled fish, dressed salad, new potatoes, salsa

NIBBLES verde. See specials board for catch options.

Ploughman’s (v) 15.25
mixed cheeses, dressed salad, coleslaw,
chutney, crusty bread

Seasoned cauliflower bites (vg) 8.50
garlic mayonnaise

Pigs in blankets (7) 8.50 Huntsman’s 18.95
smoked garlic and tomato ketchup ham, mixed cheeses, dressed salad, coleslaw,
Sweet chilli squid bites 8.50 chutney, crusty bread

. R .
Tempura battered prawns (4) 8.50 Fisherman’s smoked trio 22.95

mackerel, seabass, salmon, dressed salad, coleslaw,
beetroot and horseradish chutney, crusty bread

sweet chilli sauce

Chicken goujons (4) 8.50

sweet chilli mayonnaise

Quiche of the day 10.95
dressed salad leaves, coleslaw, new potatoes

* subject to availability, see specials board

CLASSICS

served a selection of fresh vegetables, homemade Yorkshire and gravy

Traditional carvery Chestnut roast (v/vg)
2 slices of meat a delicious mix of brown rice,
18.95 mushrooms, topped with sweet
) Large carvery ) cranberries and chestnuts
3 slices, an extra Yorkshire 18.50
, All 9'“ vee (v{vg) and pigs in blankets
indulging our delicious o
vegetable offering without a 21.95 Child .s carvery .
meat option a smaller plate with one meat choice
13.95 12.50
CHILDREN DESSERTS
Sausage, chips and beans 9.25 Brown sugar meringue (v) 8.95

Chicken goujons, chips and beans ~ 9.25 fruits of the forest, Cornish clotted cream, coulis
3 .

Fish fingers, chips and beans 9.25 Sticky toffee pudding (v) 9.25
butterscotch sauce, Chef’s ginger ice cream
Chocolate trillionaire tart (vg) 9.25
2-4-1 ON raspberry coulis, vanilla ice cream
DESSERTS Poached pears (vg) 8.95

cooked in cider, raspberry sorbet

Available per person, when ordered with your
Sunday classics main course.

Crumble of the day (v) 8.95

served with warm custard

(Sorry, this offer can’t be shared, added Riverside brownie Sundae (v) 9.75
afterwards or taken away.) chocolate and vanilla ice cream, clotted cream,

whipped cream, brownie pieces, chocolate

sauce

For allergen and intolerance information, scan the QR code or ask a member of staff. Always inform us of any allergies or intolerances
before placing your order. Not all ingredients are listed. We cannot guarantee the total absence of allergens in our open kitchen.

Items are subject to availability. Prices are shown in £ Sterling and correct at the time of printing. Service not included.

v — vegetarian vg — vegan




	Breakfast
	FULL BREAKFASTS
	BREAKFAST SET MENU
	Choose one of our cooked breakfasts: Midi English, Vegetarian, or Plant Based  served with a fruit juice and your choice of tea or coffee
	14.50
	Maxi English
	12.50

	Midi English
	10.50

	Vegetarian (v)
	10.75

	Plant based (vg)
	9.50


	MUFFINS
	Eggs Royale
	14.95

	Eggs Benedict
	9.50

	Smashed avocado and lime (v)
	8.25


	CLASSICS
	EXTRAS
	Two eggs ‘anyway’ on toast (v)
	6.25

	Smoked salmon
	12.25

	Naturally smoked haddock
	13.50


	LIGHTER OPTIONS
	Breakfast sandwich
	6.25

	2 toast and preserves (v)
	4.50

	Two bacon rashers
	2.35

	Two eggs (v)
	2.35

	Black pudding
	1.75

	Toast slice and butter (v)
	2.00

	Sausage
	2.25

	Strawberry jam or marmalade (vg)
	2.25

	Avocado and lime smash (vg)
	3.75

	Two hash browns (vg)
	2.25

	Baked beans (vg)
	1.50

	Tomato half (vg)
	1.50

	Mushrooms (vg)
	1.50

	Two meat free sausages (vg)
	2.75

	Granola - quinoa and fruit (v)
	5.95

	Pick ‘n’ mix breakfast


	Lunch
	CLASSICS
	Cornish all day breakfast
	12.50


	SMALL PLATES
	Homemade soup of the day
	8.50

	Ham, two fried eggs and chips
	10.95

	Fish and chips
	15.95

	Our signature seafood chowder
	9.95

	Traditional fish pie
	18.50

	Smoked mackerel pate
	10.25

	Seabass, ginger lime fishcake
	10.50

	Catch of the day
	18.95

	Quiche of the day (v)
	10.95

	Casserole
	16.95

	Broadbean, pea and spinach cake  (vg)
	10.95


	BURGERS
	6oz Riverside cheese burger
	Lobster, crab, and haddock
	Chicken breast burger
	15.95
	23.95
	15.95


	CHILDREN
	Sausage, chips and beans
	Chicken goujons, chips and beans
	Fish fingers, chips and beans
	9.25
	9.25
	9.25


	PLANT BASED
	Meatless cheese burger (vg)
	15.95

	Cauliflower cassoulet (vg)
	15.95


	DESSERTS
	Brown sugar meringue (v)
	8.95

	Sticky toffee pudding (v)
	9.25

	Chocolate trillionaire tart (vg)
	9.25

	Poached pears (vg)
	8.95


	SALADS
	Dressed crab *
	28.95

	Ploughman’s (v)
	15.25

	Huntsman’s
	18.95
	Bowl chips Cheesy chips Smoked sea salt chips Rosemary sea salt chips
	3.95 5.25 4.25 4.25
	New potatoes Green vegetables Crusty roll Dressed salad
	3.50 3.95 2.50 3.50

	Fisherman’s smoked trio *
	22.95



	Afternoon
	NIBBLES
	Seasoned cauliflower bites (vg)
	8.50

	Pigs in blankets (7)
	8.50

	Sweet chilli squid bites
	8.50

	Tempura battered prawns (4)
	8.50

	Chicken goujons (4)
	8.50


	SHARERS
	Crusty bread and olives (v)
	10.95

	Onion ring tower (v)
	10.95

	Baked Cornish brie (v)
	11.95


	SOUP AND SANDWICH DEAL
	10.95

	TOASTIES
	Bacon, brie and cranberry
	12.50

	Cheddar and ham
	12.50

	Cheddar and caramelised red onion (v)
	12.50


	SANDWICHES
	Crab
	Fish finger
	Cheddar cheese (v)
	14.95
	8.95
	8.95

	Tuna mayonnaise
	9.50

	Ham and coleslaw
	8.95

	Prawn, Marie rose and baby gem
	11.95
	9.95

	Egg mayonnaise (v)
	8.95

	Bacon, lettuce, tomato

	AFTERNOON TEA
	Cornish cream tea (v)
	8.95
	5.25

	Large toasted fruit tea cake (v)
	4.25

	Scone with butter (v)
	Savoury cheese tea (v)
	8.25

	Scone with strawberry jam (v)
	4.25
	5.50

	Cheese scone and butter (v)
	Homemade shortbread biscuits (2)
	3.95
	Slice of cake  see specials board for options
	4.50



	Afternoon   High Tea
	Two slices of savoury quiche, salad garnish, two rounds of sandwiches, two freshly baked scones, jam and cream, selection of cake, homemade biscuits, meringues and cream, fresh fruit and a pot of tea for two.
	£22.95 per person (minimum 2 people)
	SANDWICHES
	Cheddar cheese and apple chutney
	Egg mayonnaise (v)
	Tuna mayonnaise, cucumber and chilli jam
	Ham and coleslaw


	Sunday   Carvery
	We offer a choice of 4 local meats and up to 7 fresh vegetables, homemade Yorkshire puddings, stuffing and gravy.
	We offer four sittings:  12pm, 12:30pm, 2pm and 2:30pm.
	It is best to book early to avoid disappointment. We always have on offer a cut of beef, pork, breast of turkey and gammon ham.
	Traditional carvery
	Chestnut roast (v/vg)

	Large carvery
	18.95
	3 slices, an extra Yorkshire and pigs in blankets
	All out veg (v/vg)
	18.50

	Child’s carvery
	21.95
	13.95
	12.50



	Sunday
	MEALS
	Catch of the day
	18.95

	Ploughman’s (v)
	15.25

	Huntsman’s
	18.95

	Fisherman’s smoked trio *
	22.95

	Quiche of the day
	10.95


	NIBBLES
	Seasoned cauliflower bites (vg)
	8.50

	Pigs in blankets (7)
	8.50

	Sweet chilli squid bites
	8.50

	Tempura battered prawns (4)
	8.50

	Chicken goujons (4)
	8.50


	CLASSICS
	Traditional carvery
	Chestnut roast (v/vg)
	18.95

	Large carvery
	3 slices, an extra Yorkshire and pigs in blankets
	18.50
	All out veg (v/vg)
	21.95

	Child’s carvery
	12.50
	13.95



	CHILDREN
	Sausage, chips and beans
	Chicken goujons, chips and beans
	Fish fingers, chips and beans
	9.25
	9.25
	9.25


	DESSERTS
	Brown sugar meringue (v)
	8.95

	Sticky toffee pudding (v)
	9.25

	Chocolate trillionaire tart (vg)
	9.25

	Poached pears (vg)
	8.95

	Crumble of the day (v)
	8.95

	Riverside brownie Sundae (v)
	9.75


	2-4-1 ON DESSERTS
	Mena Dhu Stout (St Austell)
	Mena Dhu Stout (St Austell)


	Evening
	WHILE YOU WAIT
	Crusty bread and olives (v)
	10.95

	Baked Cornish cheese: brie (v)
	11.95

	Riverside spritz
	11.50

	Aperol spritz
	9.95


	NIBBLES
	Seasoned cauliflower bites (vg)
	8.50

	Pigs in blankets (7)
	8.50

	Sweet chilli squid bites
	8.50

	Tempura battered prawns (4)
	8.50

	Chicken goujons (4)
	8.50
	Please see specials board  for more



	STARTERS
	Homemade soup of the day (v)
	8.50

	Roasted mixed baby  tomatoes (vg)
	8.95

	Ham hock salad
	8.95

	Our signature seafood chowder
	9.95

	Seabass, ginger and lime fishcake
	10.50

	Smoked mackerel pate
	10.25

	Prawn cocktail
	10.95


	MAINS
	Cornish trio: Haddock, lemon sole, monkfish
	22.95

	King prawn curry
	19.95

	Baked hake
	19.95

	Lobster, crab and haddock burger *
	23.95

	Dressed crab salad *
	28.95

	Chicken Caesar salad
	17.50

	Fisherman’s smoked trio *
	22.95

	8oz Cornish sizzling  sirloin steak
	28.95

	Chicken breast
	18.95

	Rosemary and sea salt pork loin
	19.95

	Penang curry (vg)
	15.95

	Green vegetable  risotto (vg)
	15.95

	Broad bean, pea and  spinach cake (vg)
	15.95



	Finale
	RIVERSIDE FAVOURITE
	White chocolate and Malteser cheesecake (v)
	9.95


	DESSERTS
	Brown sugar meringue (v)
	8.95

	Poached pears (vg)
	8.95


	CHEESE
	Crumble of the day (v)
	8.95

	Cheese selection (v)
	12.50

	Chocolate trillionaire tart (vg)
	9.25

	Riverside brownie Sundae (v)
	9.75


	PERFECT PAIRING
	Cockburn's Special Reserve
	5.50

	Sticky toffee pudding (v)
	9.25

	Pedro Ximenez
	5.50


	MALT WHISKIES
	Talisker Skye
	5.95

	Laphroaig 10-year-old
	5.95

	Glenfiddich 12-year-old
	5.95
	5.95

	Dalwhinnie Winter’s Gold

	ROASTED IN CORNWALL COFFEE
	Americano Latte Cappuccino Mocha Flat white Double espresso
	Supplement for  alternative milk
	3.95 4.30 4.30 4.50 4.20 3.50
	0.50


	BLENDED WHISKIES
	Bell’s Original
	4.50

	Jameson
	4.95


	DIGESTIF
	Courvoisier VS
	4.50
	4.95

	Cockburn's Special Reserve
	Drambuie
	4.50

	Pedro Ximenez
	5.50



	Children
	NIBBLES
	MEALS
	Fish fingers
	9.25

	Chicken goujons
	9.25

	Pork sausage
	9.25

	Bowl chips Crusty roll New potatoes Green vegetables Dressed salad
	3.95 2.50 3.50 3.95 3.50


	Seniors’    Wednesday
	Wednesday 12pm until 2pm by invitation
	Enjoy a main course, dessert and hot drink for
	MAIN COURSE
	Cornish all day breakfast
	sausage, bacon, fried egg,  mushrooms, beans, tomato, hash brown
	Quiche of the day (v)

	dressed salad leaves, coleslaw, new potatoes
	Battered small fish, chips and peas
	Seabass, ginger and lime fishcake

	dressed salad, lemon pepper mayonnaise
	Casserole of the day

	with crusty roll


	£12
	HOT DRINK
	Pot of tea
	Freshly ground coffee

	DESSERT
	Sorbet duo (vg)
	elderflower and prosecco

	Winter berry Eton mess (v)
	whipped cream, fruits of forest, raspberry sauce

	Slice of cake
	see specials board for options



	Set menu
	2 courses
	3 courses
	£23
	£29
	STARTERS
	Homemade soup of the day (v)
	Roasted mixed baby  tomatoes (vg)
	Ham hock salad
	Our signature seafood chowder
	Smoked mackerel pate
	Seabass, ginger and lime fishcake

	MAINS
	Catch of the day
	Baked hake
	King prawn curry
	Rosemary and sea salt pork loin
	Chicken Caesar salad
	Chicken breast
	Penang curry (vg)
	Green vegetable  risotto (vg)
	Broad bean, pea and  spinach cake (vg)

	DESSERTS
	Brown sugar meringue (v)
	Crumble of the day (v)
	Chocolate trillionaire tart (vg)
	Poached pears (vg)




