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i Cockles & Scraps 6

House Bread, Olive 0il & Sea Salt Butter (v) 6 :
: Olives (vg) 5.5 i
: Devilled Whitebait 75 i

Cajun remoulade
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: Crab Arancini 9
¢ Tomato & basil sauce, crab mayonnaise

: Salt & Pepper Squid 9
Charred lemon & chive aioli

Crispy Pork Belly Skewers 9
i Sticky chilli BBQ sauce, cajun remoulade

Chicken Wings or Boneless Fingers 8
: “Buffalo Hot” with blue cheese, celery
“Teriyaki” with spring onion, pickled chilli, coriander

: Plant Based Wings (vg) 7.5
: “Buffalo Hot” with vedan aioli, celery
“Teriyaki” with spring onion, pickled chilli, coriander

Smoked Mackerel & Tuna Dip 9
i Jalapenos & toasted tortilla dippers

Butternut Squash, Coconut, Chilli & Lime Soup (vg)  8.75
: Toasted coconut, coriander

Mac ‘n’ Cheese Bites (v) 8
: Bang bang sauce, grated parmesan
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Fish & Fries 19 :

Ale-battered Cornish catch of the day with homemade mushy
peas, tartare sauce & lemon

Chargrilled Pork Belly Ribs _3

Chipotle glaze, pickled vegetable salad & choice of side

Grilled Cornish Fish of the Day 4

Cateh of the day fillet, warm tomato, caper & olive caponata,
w/pine nuts, grilled tenderstem broceoli & choice of side

SHARKY'S SEAFOOD CHOWDER

.
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New England Style
Bacon, sweetcorn, Cornish cream & new potatoes

Calabrese
‘Nduja salami, Cornish cream, spinach, garlic, fennel, cider
& new potatoes

Mariniére
White wine, Cornish cream, confit onions, cherry tomatoes,
spinach & new potatoes
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Bang Bang Falafel (vg)
Crispy falafel, bang bang sauce, green salsa

Fried Fish
garlic aioli, green salsa

Pork Belly Burnt Ends
Chipotle barbeque sauce, garlic aioli

Popcorn Shrimp Tacos
Bang bang sauce, green salsa
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ALL OF OUR BURGERS ARE SERVED ON A BRIOCHE BUN

Add Smoked Bacon 2 | Add Onion Rings &

Sharky’s Cheeseburger 17.5
Twin smashed patties, emmental cheese & shack sauce

Crispy Spiced Lentil Burger (vg) 16.5
i Lentil & vegetable patty, lime & kimchi aioli, crispy onions

Buffalo Chicken Burger 17.5
: Crispy coated buttermilk chicken, slaw, buffalo hot sauce,
: Dblue cheese sauce

Blackened or Battered Fish Burger 17.5
House slaw & cajun remoulade
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Prawn Linguine 8
¢ Pan-ried tiger prawns, sun-dried tomatoes, spinach & basil,
i white wine, cream, herb crumb, parmesan & darlic ciabatta

Roasted Squash & Tomato Linguine (vg) 16
¢ Sun blushed tomato & basil sauce, garlic toasted crumb &
i baked ciabatta
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i Sharky's Salad (vgo) 17
: Spinach, lettuce, pickled vegetables, feta, piquillo chillis,

i cucumber, tomato, pumpkin & sunflower seeds, rustic
: croutons @ house dressing

¢ Then choose from:

Popcorn shrimp & bang bang sauce
Blackened fish

BBQ pork ends

Crispy falafel (vg)
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: Fries 45
i Spicy Fries 45
i Seasonal Greens 6
: Garlic Bread 5.28
: Sharky’s Side Salad With Vinaigarette 6

KIDS MENU
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Battered Fish, Fries & Peas
Sausage, Beans & Fries
Chicken Bites, Fries & Beans
Mac ‘n’ Cheese & Peas (V)
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Apple & Plum Crumble Cake (vg)
i Salt caramel sauce, caramel ice cream

Cherry & Orange Mess
Cornish eream, cranberry curd, dark chocolate

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

Cornish Sticky Toffee Pudding
¢ Sticky toffee pudding, toffee sauce, rum raisins, Cornish
¢ vanilla ice cream. For every toffee pudding we 1
i 25p to the Fisherman’s Mission.
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Allergies & Intolerances
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If you have any specific 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 matrix

is available on request. Please speak to our duty manager with any questions,

who will be very happy to help.

(v) vegetarian (vg) vegan (vgo) vegan option available




COCKTAILS
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SHARKSFIN SIGNATURE COCKTAILS BY THE SEA...
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25ml 50ml 25ml 50ml i Tramonto White, taly 11% ABV 1785ml 6.50 250ml 7.80  Bottle 3.00

Bspresso Martini Tarquin’s Dry 6.00 8.50 Beefeater Dry London 400 6.00 : Youthful and crisp. Hints of apple and citrus with & light and refreshing finish
Cocoa nib vodka, Kahlua. cold brew. vanilla Cornish orange, thyme Orange i Sauvignon Blanc Arapala Sky, Chile 12% ABV 175ml 6.00 250ml 8.10  Bottle 24 .00
‘ o ’ Tarquin’s Rhubarb & Raspberry ~ 6.00 8.50 Beefeater Blood Orange 400 6.25 : i ClassicChilean siyle of Sauvignon Blanc lively, herbal and fresh
i%ssionfrmtﬁﬂ T fruit | f 1 1 ;i Heepborries & fne Jrange E { Vinho Verds Lago, Poriugal 10% ABV 175ml8.00  250ml11.20 Bottle 34.00
: solut vanilla, Passod passion fruit liqueur, passion fruit puree, lemon, vanilla, prosecco o sy . . . : inho Verde Lago, Portugal 10% ml 8. ml 11. ottle 84.
: . o Tarquin's Strawberry & Lime 6.00 8.50 Beefeater Pink Gin 485 625 : Light effervescence alongside tropical and citrus flavours, floral notes and freshness
: Mojito i & Lime Strawberries H
: Havana especial, lime, sugar, fresh mint i Tarquin’s Seadog Navy (57% ABV) 7.25 10.50 Whitley Neill Rhubarb & Ginger 4.50 6.50 : Pi_not G_rigio Drear_nbird 12% ABV 175ml 6.50 250ml 9.20  Bottle 26.00
{ Harbourita  Pink grapefruit, rosemary Lime High minerality with zesty lemon notes
i Olmeca silver, triple sec, lime, sugar, salt on rim : Tarquin’s Blackberry & Honey 6.00 8.50 Conker Dorset Dry 5.00 7.8 : i Sauvignon Blanc Don't Tell The Kiwis, South Africa 18% ABV Bottle 37.00
Aperol Spritz : Lime Cucumber, mint ¢ Bursting with zesty citrus flavours, a perfect balance of acidity and freshness
: Tarquin’s Blood Orange 6.00 8.50 8.00 12.00
: Aperol, prosecco, soda water, fresh orangde q 8 Monkey 47 ‘ : i Chardonnay Point West Alvarinho, Portugal 18.6% ABV Bottle 34.00
! Raspberry Brambl i i Orange Lime, grapefruit ¢ 1 Apple fruit with notes of vanilla
; naspherry brambie _ _ A i i Plymouth Dry Gin 5.00 17.50 Pl
: Tarquin’s rhubarb & raspberry, sloe gin, raspberry cordial, fresh raspberries Yt Lemon lime : ¢ Muscadet de Sévre et Maine Sur Lie ‘Bleu’, France 14% ABV Bottle 32.00
: Pina Colad D e e eeteteeseestetestesseeseestessessesseestestessesseestestensensesseenteteaseeseaseesetenseeseeneentans : i Dry, full and nicely balanced with notes of citrus,
: 1ng olada ) , , N ¢ green apple & tropical fruit - perfect with seafood
: White rum, Malibu, coconut syrup & pineapple cordial H []THER SPIRITS P
Pimms R OO OO eivtoveiofiouteiioobedo bSO :  Riesling Bk Valley, New Zealand, 18% ABV Bottle 39.00
i (Classic British summer tipple served with lemonade & fresh fruit 25ml 50ml 25m1 50ml ¢ Very aromatic with hints of tropical fruit
: : Absolut Blue, Citron, Vanilla 4.00 6.00 Bacardi 4,00 6.00 RED WINE
§ G’Pey Goose 6.00 9.00 Ma.llbll 5.50 5.00 § § ...................................................................................................................
MOCKTAILS : Havana Gyr 4.00 6.00 Jameson 400 6.00 i : Tramonto Red, ltaly 11% ABV 175ml 5.50 250ml 7.80  Bottle 23.00
 eeeeteeee et e et et et e et e et e b e ea e at e te st eat e teeseest et e teeat et e seeaeeaten : Havana 7yr 5.00 7.50 Buffalo Trace 400 6.00 i i YoungTuscan red with cherry notes and hints of subtle spice
: Havana Anejo Especial 4,00 6.00 Glenmorangie 10yr 650 9.50 : i
ALL THE GLAMOUR OF A COCKTAIL WITHOUT THE HANGOVER... : - : o 150
: G 0“ 0 cuc "u Gﬂ { Kraken Dark Spiced 400 6.00 Glenfiddich 12yr 7.00 10.00 Merlot Santa Helena, Chile 1590 ABV } 175m] 6.80 250ml 9.70  Bottle 27.00
i Flderflower Spritz P Soft and rounded packed with dark berries and plum
: Blderflower cordial, lime, sugar, fresh mint, soda water D < |
5 E DT LT L T L R T P Ty P ry PE PP T P Y PP Y P Y P PP PP PRPPYPRYPRYPRYOR : E Shiraz Bjﬂyoan, SE Australia 13.5% ABV 175ml 7.20 250ml 10.00 Bottle 31.00
: Fresh Lemonade P DRAUGHT BEER & BIDER : i Bigjuicy flavours hints of black pepper and chocolate
¢ Fresh squeezed lemon juice, sugar syrup, soda D e VL P
: HE int Pint : e
i Raspberry Lemonade : Tribute 258 515 | PI‘lmltlYO Yltls Nostra, Italy 13.5% ABV 175ml 7.80 250ml 11.00 Bottle 33.00
: . , i H . : Red fruit, ripe cherry and a sweet finish
: Raspberry cordial, grenadine, soda fresh berries i ¢ Beavertown Neck Oil 3.48 695 : i
Mango Cooler Korev 5 6 Rioja Crianza Cormoron, Spain 14% ABV Bottle 36.00
i Mango juice, grenadine, sugar, lime, soda i i Amstel R.90 5.80 : : Dark cherry, intense ripe fruits, liquorice and toasted notes
: Virgin Moii : ¢ Cornish Rattler 3.03 6.05 : :
.u’gm ojito B | ' Cornish Rattler Strawberry Lime 310 6.20 : i Malbec Blue Horn, Argentina 13% ABV Bottle 38.00
: Lime, sugar, apple juice, mint, gnger beer Cornish Orchards Gold 290 5.80 : : Smooth tannins, dark cherries and a hint of spice
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............................................................................................... Pl Botile | | RUSE&SPARK”NG
: Fever Tree Tonics Bt13.00 : : H

: o , i . Corona L T S T S gt e ios sl N
¢ Original, Light, Elderflower, Mediterranean or Ginger Ale H Peroni 5.35 Do
¢ Avalade Bt14.00 : Peroni GF ' : i Tramonto Rosé, ltaly 11% ABV 178ml 5.50 250ml 7.80  Bottle 23.00
: Ginger Beer, Elderflower Presse, Rose Lemonade, Cloudy Lemonade er"om G . 5 Fresh with crisp acidity, full of juicy strawberries and summer fruits
i Eager Juice 1/2 pint 2.00 1602300  Pint350 ; : Heineken0.0% 810 :

gy, Orange, Apple, Granberry or Pineappple Wy Lucky Saint . 520w Pinot Grigio Rosé Tanii Petal, ltaly 12% ABV  175ml 6.20 250ml 9.00 Bottle 27.00
i JR0 Bt1 .50 = Cornish Rattler Pear Cider 8.0 Very light and refreshing with a delicate pear-drop finish
: Orange & Passionfruit, Apple & Mango, Raspberry & Apple iy Cornish Rattler Pineapple Cider 6.20
: Coca Cola 1/2 pint R.50 160z &.30 Pint 3.60 B o e et e et e e e sannnnnnnnnaan s een T Provence Teisseire, France 12.5% ABV Bottle 42.00

Diet Coca Cola 1/2 pint 2.20 160z 3.10 Pint 3.40

Lemonade 1/2 pint 2.20 160z 3.10 Pint 3.40 ;

- Appletiser 330ml 3.75
Fanta 230ml 3.75 Fﬂl.l.ﬂw THE SHARKSFIN Tenuta Ca’ Bolani Prosecco Spumante NV, Italy 11% ABV 125ml 6.50  Bottle 38.00
Coastal Spring Water 250ml2.60  750ml 4.00 Delicious house sparkling

Delicate red berries and floral. Refreshing acidity for a balanced finish

Still or Sparklin, 0 ‘
! ° Joseph Perrier Brut Champagne, 12% ABV Bottle 60.00
www.thesharksfin.co.uk Ripe orchard fruits and a clean finish, excellent for celebrations
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Served from 11:30am

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, cauliflower cheese, roasted root vegetables, seasonal
greens, swede & carrot mash.

......................................................................................................

LENTIL& MIX NUTROAST (v) . KIDS ROAST
s - (UNDER 12 ONLY)

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

Served with veggie gravy, Yorkshire
pudding, rosemary & garlic roasted
potatoes, cauliflower cheese, roasted
root vegetables, seasonal greens,
swede & carrot mash

(please ask for vegan option)

(please ask for vegan option)




