
bloody mary 9
vodka, tomato juice, tabasco, worcester, celery

bellini 8.5
white peach, prosecco

BITES

Focaccia, extra virgin olive oil & Balsamic 5.5 vg

Black Pudding Scotch egg w/ Apple Ketchup 9

Halloumi fries w/ Sweet chilli sauce 6 v

crispy Squid w/ Saffron aioli 7

Gareth’s famous soy, apricot & chilli chicken wings 8.5 gf

TO START

Today’s soup w/ focaccia 8 vg

Buratta, Olive & caper tapenade, toasted seeds 9.5 v, gf

Baked Scallops in the shell, sweet chilli & creme fraiche 12 gf

Buttermilk fried Monkfish, sweet & spicy mayo 11

St austell bay mussels, white wine, cream & rosemary, focaccia 8/16

ROASTS

1/4 lemon & thyme roasted chicken 16

roast beef w/ horseradish sauce 18

fennel cured slow-cooked pork belly 18

smoked almond & root vegetable nut roast 15.5 v, gf

all served with a yorkshire pudding, roast potatoes, 
maple-roast root veg, seasonal greens, cauliflower cheese & gravy.

(gluten-free & vegan options available)

Please inform your server if you have any allergies or require information 
on ingredients used in our dishes. vg = vegan, v = vegetarian, gf = gluten-free

SUNDAY LUNCH

The Mason Arms


