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A Cornish Beach BBQ
Our menus are seasonal, sourcing the best Cornish seafood, meat and produce working and building
relationships with local and artisanal suppliers.

BBQ
Cornish Rib Eye

Chimichurri dressing, Cornish sea salt

~

Hot Dawgs

Tomato, triple mustard, crunchy onions, crispy bacon

~

Fresh ‘n’ Spicy Slaw
Red & white cabbage, chipotle, charred corn, coriander
Baby potato mid salad

Pepper, chive, lemon, spring onion

~

BBQ Fennel

Orange, rocket, feta

~

Something sweet...

Cornish Mess
Strawberries, Vanilla Chantilly, basil, Lime

Drinks Bucket...

Served over ice

Corona and lime
Camel valley sparkling wine
AlX rose
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