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n Free glass of prosecco on arrival
: 2 course - £25
3 course - £30 a
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a9 Goats cheese (V) v
Topped with pesto on toasted bread, served with fresh leaf salad. Qe "
p Calamari Rings
Lightly seasoned & fried, served with salad & garlic mayo. <
C N Garlic mushrooms on toast (VG) a
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Sautéed mushrooms in garlic served on vegan toast
Moules Mariniere
Cooked in a creamy garlic & white wine sauce, served with bread.

MAIN DISHES

Thai Fish Curry
Monkfish & King prawns in a Thai green curry sauce, served with rice.
Cornish Trio (GF)*
A seasonal, fresh fish cooked with local sea salt, cracked pepper, coriander & chilli.
The Boatshed Burger®

With bacon, melted cheese & mushrooms.

Cajun Chicken Pasta

Tagliatelle pasta with chicken, mushroom & shaved parmesan, cooked in spicy Cajun cream sauce.

*Served with two sides of your choice:
Seasoned chips, New potatoes, Green beans, Garden peas, Ratatouille or Salad.

Vegetarian and Vegan options on request

DESSERTS

Homemade Strawberry Cheesecake
Hot Chocolate Brownie
Chocolate Raspberry Pyramid

All served with fresh fruit & one of the following:
Cornish clotted cream, Callestick farm ice-cream, double cream or custard.
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