breakfast

[Served 9-3 pm]

The Whole Hog: [Egg, Milk, Gluten]

9.95

Two rashers of bacon, two hash browns, two free range eggs,
two local butchers sausages, baked beans, slow roasted tomato,
field mushroom & toast.

6.50

The Half Hog: [Egg, Milk, Gluten]
The same as our Whole Hog but with half of the ingredients.

The Whole Veggie Pig: [v] [Egg, Milk, Gluten]

7.95

Two free range eggs, two veggie sausages, two hash browns,
slow roasted tomato, field mushroom, baked beans & toast.

The Half Veggie Pig: [v] [Egg, Milk, Gluten]

4.95

The same as our Whole Veggie Pig but with half of the
ingredients.

Smashed Avocado: [Egg, Sulphites, Hazelnut, Gluten]

8.00

Poached eggs, smashed avocado, slice of bacon, romesco sauce,
chilli flakes, dressed cherry tomatoes, on Electric Bakery sour
dough bread.

Pig ‘n’ Pancakes: [Egg, Milk, Gluten]

6.75

Homemade crepes and smokey bacon served with maple syrup.

Toast & Preserves: [Milk, Gluten]

2.75

Electric Bakery white or sourdough toast with local jam or
marmalade & butter.

5.00

Baguettes: [Egg, Milk, Gluten]
Choose between sausage, bacon & egg.

Our produce is prepared in our kitchens which use gluten, nuts, milk and other allergens.
Please tell our team if you have any allergies or dietary requirements before ordering.

lunch

[Served 12-3 pm]

For daily specials, please see our board or
ask the waiting staff.
Fish & Chips: [Fish, Milk, Sulphites, Gluten]

10.95

Fish of the day in homemade beer batter served with chips, garden
peas and our house tartare sauce.

Hungry Pig Burger & Chips: [Egg, Honey, Sulphites, Milk, Gluten]

10.95

A 5ºz Dexter beef burger from Land Meets Sea served with red
onion & balsamic jam, garlic mayo, pickles, slow roast tomatoes, our
house slaw & chips... why not add some blue cheese, cheddar or
bacon for an extra 1.00

Halloumi Hog Burger: [v]

[Egg, Honey, Sulphites, Milk, Hazelnuts, Gluten]

9.95

Battered halloumi burger, served with red onion & balsamic jam,
romesco sauce, crispy kale, house slaw & chips.

Spicy Bean Burger: [ve] [Sulphites, Gluten]

7.95

Spiced bean burger, red onion & balsamic jam, flat mushroom, crispy
kale, house slaw & chips.

Piggy’s Ham, Egg & Chips: [Egg, Gluten]

8.95

Local ham, two free range eggs & chips.

Lasagne: [Milk, Cheese, Butter, Gluten]

9.95

A delicious homemade lasagne served with a mixed leaf salad &
garlic bread.

salads
Winter Salad: [Nuts, Mustard, Gluten]
Beetroot, fennel & toasted walnut salad with maple balsamic &
mustard vinaigrette finished with carrot crisps.

9.95

pastries
Steak Pasty: [Milk, Egg, Gluten]

5.50

Dexter Beef pasty, handmade in our kitchen using locally
sourced produce.

Cornish Cheese & Onion Pasty: [v] [Milk, Gluten, Egg]

5.50

Cheese & onion pasty, handmade in our kitchen using locally
sourced produce.

Sausage Roll: [Milk, Egg, Gluten]

3.50

Doom Bar pork sausage roll, handmade in our kitchen using
locally sourced produce.

on the side
Sweet Potato Chips: [v, vn, gf]

4.00

Potato Chips: [v, vn, gf]

3.50

House Slaw: [v, gf] [Sulphites, Egg]

3.00

House Salad: [v, gf]

3.50

little piggies
Piglet’s Mac ‘n’ Cheese: [Milk, Mustard, Gluten]

4.95

Macaroni in a homemade cheese sauce.

Piglet’s Fish & Chips: [Fish, Gluten]

5.75

Battered fish of the day and chips with garden peas.

Piglet’s Burger & Chips: [Sesame, Egg, Milk, Gluten]

5.95

A piglet sized burger, served in a bun w/wo cheese & chips.

Pasta Arrabiata: [Sulphites, Milk, Gluten]

4.95

Pasta in a housemade tomato sauce with grated Cornish cheddar.

treats
Toasted Tea Cake, Cornish Butter: [Milk, Gluten]
Cakes, Tray Bakes & Biscuits:

2.75
2.75 - 3.75

Ask staff for todays treats.

Bread & Butter Pudding: [Milk, Butter, Cream, Gluten]

5.95

Homemade & served with custard, clotted cream or ice-cream.

Sticky Toffee Pudding: [Milk, Egg, Butter, Cream, Gluten]

5.95

Homemade & served with custard, clotted cream or ice-cream.

Ice Cream & a Flake: [Milk]
1 scoop:
2 scoops:
3 scoops:

Cornish Cream Tea:

[Milk, Butter, Gluten]

A pot of tea for one, two freshly baked scones with Rodda’s
Clotted Cream & strawberry jam.

2.50
3.75
4.50
6.25

hot drinks
Espresso:

2.10 / 2.30

Long Black:

2.20 / 2.40

Cappuccino:.

2.50 / 2.80

Latte:.

2.50 / 2.80

Flat White:.

2.50 / 2.80

Hot chocolate:.

2.95 / 3.50

Pot of Tea:.

2.25

Herbal Tea:

2.50

soft drinks
Folkingtons Juices:

2.40

Elderflower
Orange
Cloudy Apple

Luscombe Organics:

2.80

Organic Elderflower Bubbly
Organic Raspberry Lemonade
Organic St. clements

Coke / Diet Coke:
Sparkling Water:
Fruit Squash:
Milk:

1.50
2.10
1.50
1.00

smoothies
Strawberry & Split:

3.95

Tasty and sweet - A luscious mix of strawberries and banana
blended with applejuice – a Love Smoothies classic.

Blueberry Thrill:

3.95

Find your taste thrill with this small hill of blueberries,
raspberries, banana and flax seeds. One of your five a day, a high
source of fibre and source of both Vitamin C and Manganese.

Kale Kick:

3.95

They don’t call this the “Queen of the Greens” for nothing.
The super trendy dark green one with Vitamins A & C, Potassium
and Manganese.

milkshakes
Handmade with local ice-creams:

3.00

Choose from a variety of flavours:
Strawberry
Vanilla

Something a little extra:

3.75

Choose from a variety of flavours:
Malteser
Galaxy Caramel
Crunchie

why not add whipped cream and a flake?

0.60

wines & prosecco
S

White:

M

L

3.95 / 4.95 / 5.95

Santiago Sauvignon Blanc - Light, Lively and refreshing with delicate floral

Bottle - 14.95

and herbaceous aromas and tropical flavours.

Cortefresca Pinot Grigio - Elegant soft and dry with flinty mineral, just so

Bottle - 11.95

easy.

Hilmar Estate Chardonnay - Rich and complex with aromas of peach, lychee

Bottle - 10.95

and mandarin flavours of vanilla and pear.
S

M

L

3.95 / 4.95 / 5.95

Red:
Santiago Merlot - Soft and easy with hints of plums, cherries and spice.

Bottle - 14.95

Navajas Tinto Rioja - Generous ripe red fruit with lots of soft vanilla.

Bottle - 10.95
S

Rosé:

M

L

3.95 / 4.95 / 5.95
Santiago Sauvignon Rosé - Loaded with juicy ripe summer fruit slightly off dry
with a summer feespice.

Prosecco:
Cortefresca Prosecco Extra Brut - Fresh and aromatic with lots of ripe

Bottle - 14.95

5.95 / 22.50 [bottle]

pear and fresh apple and a nice firm mousse.

Tallero Mini Prosecco - 200ml - Fresh and aromatic with lots of ripe

6.50

pear and fresh apple and a nice firm mousse.

local ales & ciders
Sharp’s Doom Bar - Exceptional Amber Ale.
Sharp’s Atlantic Pale Ale - Tropical & refreshing.
Haywood’s Cider - Traditional still Apple Cider made locally in St Mabyn.
Thatcher’s Gold - Smooth &amp; Golden. A refreshing medium dry cider.
Korev - A wonderful pale colour and a clean, crisp taste.
Peroni - The original refreshing Italian lager.
Dynamite Valley Gold Rush - A refreshing, crisp & complex beer.
Dynamite Kennall Vale Pale - A smooth & easy drinking pale ale.
Utopian British Lager - Light golden in colour with depth of flavour.
Utopian British Pilsner - Deep golden in colour & beautifully balanced.
Becks Blue - A non-alcoholic beer.

3.80
3.80
3.50
3.60
3.90
4.50
4.50
4.50
3.25
3.25
2.30

spirits
Rock Gin & Tonic - 25ml:

[all]

4.75

Choose from a variety of Rock Gins:
Cornish Rogk Gin - The Original:
Blue Angel – made with unique botanicals & Cornish Spring water:
Pink Rock Gin – Infused with French Champagne grapes & Juniper berries:
Orange Sunset – Infused with a hint of Valencia Orange Peel:
Cornish Gold – A unique peppery flavour:

Element Vodka & Tonic - 25ml:

4.75

Toti White Rum & Tonic - 25ml:

4.75

Toti Dark Rum & Soft Drink - 25ml:

4.75

Tonics:
Choose from a variety of Tonics:
Folkingtons Indian Tonic - 200ml bottle:
Folkingtons Perfectly Light Tonic - 200ml bottle:
Folkingtons English Garden Tonic - 200ml bottle:

[all]

1.75

key
[v] - vegetarian
[vn] - vegan
[gf] - gluten free
[df] - dairy free
Our produce is prepared in our kitchen which use gluten, nuts, milk and other
allergens so please tell our team if you have any allergies or dietary requirements.

allergen information
If you have any specific allergies or concerns, please advise your server
of any special dietary requirements, intolerances & allergies.
Every care will be taken to avoid cross contamination from allergens
during preparation. However we do work in a kitchen that processes
allergenic ingredients & do not have a specific allergen free zone.
Guests with severe allergies are advised to assess their own level of risk
& consume dishes at their own risk.

