
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

KITCHEN HOURS 

Monday to Friday  

12 -6pm 

 

 

 

 

 

 

 

 

 

 

PLEASE ORDER AT THE BAR WITH YOUR TABLE NUMBER  



MENU 
CORNISH BEER BATTERED COD 

Served with skin on fries, garden peas, bloody Mary mayo and a wedge of lemon. 

Small 9.95 / Large 15.95 

 

BAKED COD LOIN 

Baked cod loin, buttery mash, garden peas and a classic creamy parsley sauce. 

18.95 

 

PORTH CLUB SANDWICH 

Chicken, bacon, lettuce, tomato and mayonnaise in a toasted triple stack. 

9.95 

Add Fries 3.50 

 

PORTH LOADED FRIES 

Skin on fries smothered in melted mature cheddar cheese with either pulled beef brisket, tangy barbecue 
pulled pork or Homemade chilli beef loaded on top. 

Small 9.95/ Large 14.95 

 

PORTH BURGER 

6oz beef Pattie served in a toasted sesame seed bun with fresh salad, burger relish and side of coleslaw. 

9.95          

 Add Fries 3.50 / Add cheese 1.50 / Add bacon 1.00 

 

HOMEMADE CHILLI CON CARNE 

Slow cooked tender minced beef in a rich, smoky tomato and red wine sauce with kidney beans, bell 
peppers and a warming blend of Mexican spices served with rice and a side of sour cream. 

Small 9.95 / Large 14.95 

 

 

 

We are proud to prepare food daily in our kitchen. However, as we use many ingredients and shared equipment, We can’t guarantee food prepared here 
is allergen free. 

 



HUNTERS CHICKEN 

Tender chicken breast wrapped in smoked streaky bacon, smothered in a rich tangy barbecue sauce, and 
topped with melted mature cheddar cheese and served with garden peas and skin on fries. 

15.95 

 

TOAD IN THE HOLE 

Butcher’s Cumberland sausages on a bed of buttery mash, garden peas and onion gravy.  

Served in a giant Yorkshire pudding. 

14.95 

 

HOMEMADE COTTAGE PIE 

Slow cooked minced beef, carrots, onions in a rich savoury gravy, topped with buttery mash potato and 
melted mature Cheddar cheese, accompanied by garlic bread. 

14.95 

 

BEEF SHORT RIB 

Slow cooked tender beef short rib served with buttery mash potato, tender stem broccoli, garden peas 
and onion gravy 

19.95 

 

LAMB SHANK 

Slow cooked Lamb shank with a rich mint gravy, served with buttery mash potato, tender stem broccoli, 
garden peas and mint sauce. 

22.95 

 

SIRLOIN STEAK 

 8oz sirloin steak served on a hot lava stone with skin on fries, garden peas, flat mushroom and onion 
rings.  Add sauce for 1.95 - Peppercorn or Café de Paris 

19.95 

 

SIDES 

Onion rings 4.95 

Fries 3.50 – add cheese for 1.50 

Garlic Bread 4.00 – add cheese for 1.50  

We are proud to prepare food daily in our kitchen. However, as we use many ingredients and shared equipment, We can’t guarantee food prepared here 
is allergen free. 

 



DESSERT MENU 
 

 

BELGIAN WAFFLES 

Warm Belgian waffle with chocolate sauce drizzled on top and ice cream. 

7.95 

 

CHOCOLATE BROWNIE 

Warm chocolate brownie served with ice cream. 

7.95 

 

BLACK FOREST FONDANT 

Warm rich back forest fondant served with chocolate sauce and ice cream. 

7.95 

 

CHEESECAKE 

Ask for today’s flavour. 

7.95 

 

3 SCOOPS OF ICE CREAM 

Ask for today’s flavours. 

5.95 

 

STICKY TOFFEE PUDDING 

Hot sticky toffee pudding served with a Biscoff sauce and ice cream. 

8.95 

 

 

 

 

 

 


