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FOLLOW THE SHARKSFIN

(v) vegetarian (vg) vegan 

Allergies & ntolerances 

f you have any speci c food allergies or intolerances, please inform your server 
before you place your order. Although we separate our ingredients and diligently 
clean all surfaces and equipment, due to the presence of allergenic ingredients 
on our premises and those of our suppliers, we are unable to guarantee that 
any of our dishes or drinks are free of those ingredients. Our allergy matri  
is available on request. Please speak to our duty manager with any questions,   
who will be very happy to help.

DESSERTS

KIDS MENU

Battered ish, ries & Peas
Sausage, Beans & ries
Chicken Bites, ries & Beans
Mac n  Cheese & Peas (v)

£8
ALL

STARTERS
Crab Arancini 8.
Tomato & basil sauce, crab mayonnaise

hite Onion & Cider Soup (v) 8
Davidstow Cheddar scone, tarragon oil

Salt & Pepper Squid 8.
Charred lemon & chive aioli

Crispy Pork Belly Skewers 8
Sticky chilli BBQ sauce, cajun remoulade

Mac n  Cheese Bites (v) 7.
Bang bang sauce, grated parmesan

Chicken ings or ingers 7.
 “Hot” with blue cheese, celery

 “Teriyaki” with spring onion, pickled chilli, coriander 

Plant Based ings (vg) 7.
 “Hot” with blue cheese, celery

 “Teriyaki” with spring onion, pickled chilli, coriander 

St Austell Bay Mussels 10
 “Marinieres” white wine garlic, parsley & butter

 “Provençales” tomato & basil sauce, garlic & olive oil

 “Calabrese” ‘Nduja salami, garlic & Cornish cider

ries can be substituted 
for new potatoes

SIGNATURE BURGERS

Sharky s Classic Cheeseburger 1
Twin smashed patties, emmental cheese & shack sauce

Crispy Spiced Lentil Burger (vg) 1
Lentil & vegetable patty, lime & kimchi aioli, crispy onions

Teriyaki Chicken Burger 1
Crispy coated buttermilk chicken, slaw, bang bang sauce

Blackened or Battered ish Burger 17
Cornish catch, house slaw & cajun remoulade

BAR BITES
Cockles & Scraps 6
House Bread & Seaweed Butter (v) .
Olives (vg)                                                                          

evilled hitebait 7
Cajun remoulade

 

FROM THE LAND & SEA
ndonesian ish Curry  21

St Austell Bay mussels, Cornish catch, lime & coconut rice, 

roasted squash, almonds & prawn crackers

ndonesian Roast Squash Curry (vg) 18
Lime & coconut rice, courgettes & almonds

ish & ries 16
Ale-battered Catch with homemade mushy peas, tartare sauce 

& lemon 

St Austell Bay Mussels & ries                                        21
 “Marinieres” white wine garlic, parsley & butter

 “Provençales” tomato & basil sauce, garlic & olive oil

 “Calabrese” ‘Nduja salami, garlic & Cornish cider

ruits Of The Sea Pie  19
usse s, rawns, ar et sh, her s, Co with ar  ash  

feta top with seasonal greens.

Popcorn Shrimp Tacos 16
our torti as, ic ed ve eta es, reen sa sa, coriander  

bang bang sauce

BB  & Chilli Glazed Pork Belly Ribs 19.
Chipotle BBQ and crunchy pickled slaw

Morroccan Roasted Cauli ower (vg) 16
Harissa & tahini dressing, salsa verde, toasted almonds, 

ic ed cau i ower, o e ranate

YOUR CHOICE OF SIDE INCLUDED

   
PASTA

Prawn Linguine 20
Pan-fried tiger prawns, sun-dried tomatoes, spinach & basil, 

white wine, cream, herb crumb & parmesan.

Roasted Squash & Tomato Linguine (vg) 14
Sun blushed tomato & basil sauce, garlic toasted crumb

ALL SERVED WITH GARLIC CIABATTA

ALL OF OUR BURGERS ARE SERVED ON A BRIOCHE BUN 
WITH SHREDDED LETTUCE, TOMATO, PICKLED RED ONION 

& PICKLES WITH FRIES
Add Smoked Bacon 2 | Add Onion Rings 2

SALADS
edge Salad (v) 14

Caesar dressing, parmesan & pangrattato

Choose from
 Popcorn Shrimp
 Crispy Chicken Breast
      BB  Pork nds

ries 4
Spicy ries 4
Seasonal Greens 
Lime & Coconut Rice .
Garlic Bread 4

edge Side Salad 7
Caesar dressing, parmesan & pangrattato

SIDES

Apple & Plum Crumble Cake (vg) 8.
Salt caramel sauce, caramel ice cream

Cherry & Orange Mess 9
Cornish cream, cranberry curd, dark chocolate

Our Baked Chocolate Brownie 8
Salt caramel sauce, Cornish vanilla ice cream & honeycomb

Cornish ark & Stormy Sundae 8
tic  to ee uddin , to ee sauce, ru  raisins, Cornish 

vanilla ice cream. or ever  Dar   tor  undae we se , 
we donate  to the isher an s ission

PLEASE ASK YOUR SERVER FOR OUR 
DAILY SPECIALS BLACKBOARD



SOFT DRINKS

SHARKY’S GIN COLLECTION
50ml
8. 0

8. 0

8. 0

10. 0

8. 0

8. 0

7. 0

25ml
6.00

6.00

6.00

7.2

6.00

6.00

  .00

Beefeater ry London
Orange

Beefeater Blood Orange
Orange

Beefeater Pink Gin
Strawberries

hitley eill Rhubarb & Ginger
Lime

Conker orset ry
Cucumber, mint

Monkey 47
Lime, grapefruit

50ml
6.00

6.2

6.2

6. 0

7.2

12.00

25ml
4.00

4.00

4.2

4. 0

.00

8.00

Absolut Blue, Citron, Vanilla

Grey Goose
Havana yr
Havana 7yr
Havana Ane o special

raken ark Spiced

OTHER SPIRITS
50ml
6.00
9.00
6.00
7. 0
6.00
6.00

25ml
4.00
6.00
4.00
.00

4.00
4.00

Bacardi
Malibu
ameson

Bu alo Trace 
Glenmorangie 10yr
Glen ddich 12yr

50ml
6.00
.00

6.00
6.00
9. 0

10.00

25ml
4.00
. 0

4.00
4.00
6. 0
7.00

WHITE WINE

RED WINE

Tramonto hite, Italy 11% ABV                      17 ml . 0 2 0ml 7.80 . . .Bottle 2 .00 
outh u  and cris  ints o  a e and citrus with a i ht and re reshin  nish  

 
Sauvignon Blanc Arapala Sky, Chile 12% ABV 17 ml 6.00  2 0ml 8.10     Bottle 24 .00  
Classic Chilean style of Sauvignon Blanc lively, herbal and fresh  

 
inho erde Lago, Portugal 10% ABV              17 ml 8.00    2 0ml 11.20 Bottle 4.00 
i ht e ervescence a on side tro ica  and citrus avours, ora  notes and reshness  

 
Pinot Grigio Dreambird 12% ABV                    17 ml 6. 0   2 0ml 9.20   Bottle 26.00 
High minerality with zesty lemon notes  

Sauvignon Blanc Don t e  he iwis, South Africa 12% ABV                            Bottle 7.00
urstin  with est  citrus avours, a er ect a ance o  acidit  and reshness  

Chardonnay Point West Alvarinho, Portugal 12.5% ABV                                     Bottle 4.00  

Apple fruit with notes of vanilla 

Muscadet de S vre et Maine Sur Lie Bleu , rance                               Bottle 2.00
Dry, full and nicely balanced with notes of citrus, 

green apple & tropical fruit - perfect with seafood   
 
Riesling Esk Valley, New Zealand, 12% ABV                                                       Bottle 9.00
Very aromatic with hints of tropical fruit  

Tramonto Red, Italy 11% ABV                         17 ml . 0           2 0ml 7.80     Bottle 2 .00
Young Tuscan red with cherry notes and hints of subtle spice 

 

Merlot Santa Helena, Chile 13% ABV               17 ml 6.80         2 0ml 9.70   Bottle 27.00
Soft and rounded packed with dark berries and plum 

 

Shiraz Billycan, SE Australia 13.5% ABV         17 ml 7.20         2 0ml 10.00   Bottle 1.00
i  uic  avours hints o  ac  e er and choco ate 

 

Primitivo itis ostra, Italy 13.5% ABV          17 ml 7.80         2 0ml 11.00   Bottle .00
ed ruit, ri e cherr  and a sweet nish 

 

Montepulciano d Abruzzo Tor Del Colle Abruzzo, Italy 13.5% ABV                       Bottle .00
High tannin with earthy aromas, plum and cherry 

 

Rio a Crianza Cor oron, ain                                                             Bottle 6.00 

Dark cherry, intense ripe fruits, liquorice and toasted notes 

 

Malbec Blue Horn, Argentina 13% ABV                                                              Bottle 8.00 

Smooth tannins, dark cherries and a hint of spice

ROSE & SPARKLING
Tramonto Ros , Italy 11% ABV                         17 ml . 0         2 0ml 7.80 Bottle 2 .00
resh with cris  acidit , u  o  uic  straw erries and su er ruits

 
Pinot Grigio Ros  Tanti Petali, Italy 12% ABV    17 ml 6.20            2 0ml 9.00   Bottle 27.00
er  i ht and re reshin  with a de icate ear dro  nish

 
Provence eisseire, rance                                                                  Bottle 42.00
De icate red erries and ora  e reshin  acidit  or a a anced nish
 
Tenuta Ca  Bolani Prosecco Spumante NV, Italy 11% ABV              12 ml 6. 0   Bottle 8.00 

Delicious house sparkling

 

oseph Perrier Brut Champagne, 12% ABV                                                           Bottle 60.00                                                                  
i e orchard ruits and a c ean nish, e ce ent or ce e rations

COCKTAILS
9.50
ALL

SHARKSFIN SIGNATURE COCKTAILS BY THE SEA...

MOCKTAILS
5.50
ALL

ALL THE GLAMOUR OF A COCKTAIL WITHOUT THE HANGOVER...

spresso Martini
Cocoa ni  vod a, ah ua, co d rew, vani a

Passionfruit Martini                                                                                                                                          
Absolut vanilla, Passoã passion fruit liqueur, passion fruit puree, lemon, vanilla, prosecco 

Mo ito
Havana especial, lime, sugar, fresh mint

Harbourita 
Olmeca silver, triple sec, lime, sugar, salt on rim 

Aperol Spritz 
Aperol, prosecco, soda water, fresh orange

Raspberry Bramble                                                                                                                                          
ar uin s rhu ar   ras err , s oe in, ras err  cordia , resh ras erries

Pina Colada                                                                                                                                 
White rum, Malibu, coconut syrup & pineapple cordial 

Pimms                                                                                                                               
Classic British summer tipple served with lemonade & fresh fruit

lder ower Spritz
der ower cordia , i e, su ar, resh int, soda water 

resh Lemonade
resh s uee ed e on uice, su ar s ru , soda

Raspberry Lemonade
Raspberry cordial, grenadine, soda fresh berries

Mango Cooler 
Mango juice, grenadine, sugar, lime, soda

irgin Mo ito 
Lime, sugar, apple juice, mint, ginger beer

Tribute
Beavertown eck Oil 

orev
Amstel
Cornish Rattler 
Cornish Rattler Strawberry Lime
Cornish Orchards Gold 

Pint
4.90
6.9
.90
.80
.80
.80
.80

1/2 Pint
2.4
. 0

2.9
2.90
2.90
2.90
2.90

DRAUGHT BEER & CIDER

BOTTLED BEER & CIDER
Bottle

4. 0
4.80
4. 0
4.00
.00
.90
.90

Corona
Peroni
Peroni G
Heineken 0.0
Lucky Saint
Cornish Rattler Pear Cider
Cornish Rattler Pineapple Cider

ever Tree Tonics                                                             Btl .00
ri ina , i ht, der ower, editerranean or in er e

Avalade                                                                                                  Btl 4.00
in er eer, der ower, ose e onade, C oud  e onade
ager uice                                                  1 2 pint 2.00            16oz .00   Pint . 0

Orange, Apple, Cranberry & Pineappple

20                                                                                      Btl . 0
Orange & Passionfruit, Apple & Mango, Raspberry & Apple 

Coca Cola                                                     1 2 pint 2. 0             16oz . 0  Pint .60
iet Coca Cola                                              1 2 pint 2.20             16oz .10   Pint .40

Lemonade                                                    1 2 pint 2.20             16oz .10   Pint .40
Appletiser                                                                                 0ml  .7

anta                                                                                          0ml  .7
Coastal Spring ater                                                                  2 0ml 2.60      7 0ml 4.00
Still or Sparkling
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Tarquin s ry  
Cornish orange, thyme

Tarquin s Rhubarb & Raspberry 
Raspberries & lime

Tarquin s Strawberry & Lime
Lime 
Tarquin s Seadog avy ( 7  AB ) 
Pink grapefruit, rosemary 

Tarquin s Blackberry & Honey
Lime

Tarquin s Blood Orange
Orange

Plymouth ry Gin 
Lemon, lime 



 

 

 
 

 
 

 

 
 

 
 

BREAKFAST
SERVED FROM 10:30AM-12PM

BLT     8.5
Toasted brioche, aioli & hash brown bites
Add Avocado: 1.5 | Add Egg: 1.5

Granola Bowl (vg) 9.5
Orange & thyme braised apricots & poached sour cherries, dairy 
free yoghurt, maple syrup & toasted seeds

Bacon & Cornish Egg Roll 8.5
Toasted brioche, hash brown bites

The Sharksfin Full  13.5
Sausages, smoked streaky bacon, two fried eggs, hash 
brown bites, BBQ beans, slow roast tomatoes, thyme roasted 
mushroom & toast

The Sharksfin Plant (vg)                                        14 
Tofu scrambled eggs, falafel with tahini & pomegranate, slow 
roasted tomato, thyme roasted mushrooms, hash brown bites, 
smokey beans & toast

Yallah Roastery Coffee

Espresso                           
Flat White                          
Cappuccino                        
Latte                                 
Mocha                                
Americano

2.8
3.3
3.4
3.5
3.8
3.2

Hot Chocolate
Special Hot Chocolate
Alternative milks
Syrups
Teas & Infusions
Ask your server for our 
tea varieties                       

3.8
4.5
.50
.80

2.8/3



19
ALL

LOW & SLOW CORNISH BEEF
ST PIRAN 12 HOUR ROASTED PORK BELLY

ROAST CHICKEN SUPREME
Our beef, pork & chicken roasts are served with rich red wine & beef 
gravy, Yorkshire pudding, sausage meat stuffing, rosemary & garlic 

roasted potatoes, cauli ower cheese, roasted root vegetables, seasonal 
greens, swede & carrot mash.

LENTIL & MIX NUT ROAST (v)
Served with veggie gravy, Yorkshire 
pudding, rosemary & garlic roasted 
potatoes, cauli ower cheese, roasted 

root vegetables, seasonal greens, 
swede & carrot mash

(please ask for vegan option)

17 9

SUNDAY LUNCH
Served from 11:45am

KIDS ROAST 
(UNDER 12S ONLY)

Choose any of our full size roasts & 
we ll create it at the perfect size for a 
child, served with all the trimmings.

(please ask for vegan option)


