All our coffees are served with a double shot of espresso & milk of your choice:
Cornish full, skimmed, oat, soya, coconut (all at no extra charge)

Fresh ground decaffeinated coffee available

FILTER COFFEE £1.5 ICED LATTE £3.2
LATTE £3.2 MOCHA £3.75
CAPPUCCINO £3.2 HOT CHOCOLATE £3.4
FLAT WHITE £3.1  MINT HOT CHOCOLATE £3.6
ESPRESSO £2.5  TURKISH DELIGHT HOT £3.6
AMERICANO £3  CHOCOLATE

CORNISH SMUGGLERS TEA £1.5 WHITE HOT CHOCOLATE  £3.6
HERBAL TEAS £2.5 CHAILATTE £3.5
ADD CREAM & MARSHMALLOWS £1

SYRUP- HAZELNUT-CARAMEL-VANILLA-PUMPKIN-GINGERBREAD £1

100% FRUIT SMOOTHIES ALL £5

STRAWBERRY SPLIT (VG) - strawberries & sliced banana

BERRY ENERGISER (VG) - strawberries, blackcurrant & blackberries
MANGO TWISTER (VG) - Mango & raspberry

TROPICAL DELIGHT (VG) - Peach, passionfruit & mango

GREEN MACHINE (VG) - Broccoli, spinach, celery, pineapple & banana
SMOOTHIE OF THE DAY - option at the bar

COKE, DIET COKE, COKE ZERO, DR PEPPER, LEMONADE £2.2

SAN PELLEGRINO - orange or lemon £2.5
APPLE OR ORANGE JUICE £1.75
J20- Apple & mango, Orange & passionfruit, Apple & raspberry £3
HEARTSEASE CANS - Elderflower presse, Ginger beer, Raspberry lemonade ~ £3
CAN OF WATER - still or sparkling £1.6
PIP ORGANIC CARTONS £1.75
Strawberry & blackcurrant juice, Cloudy apple juice, Pineapple & mango smoothie

A FINE SELECTION OF LOCAL SPIRITS AVAILABLE AT THE BAR

MARVELLOUS MILKSHAKES

Served thick, made with real dairy ice cream & love

STRAWBERRY, CHOCOLATE, VANILLA £3.85

FRESH BANANA, OREO COOKIE, MARS, SNICKERS, CARAMEL CHOCOLATE
CRUNCHIE, MINT AERO, KINDER BUENO, KIT KAT, MALTESER £4.45
Add whipped cream & a flake £1

VEGAN CHOCOLATE SHAKE (VG) £4.6

Made with vegan chocolate chip ice cream & oat milk

NO ALCOHOL. NO COMPROMISE

We have selected some great alcohol-free beers, ciders & spirits so you can have a great
refreshing drink without alcohol or compromise

HEINEKEN - Alcohol free lager 330ml - abv 0.5% £4
BREWDOG - Alcohol free craft beer 300ml - abv 0.5% £4
DOOMBAR 0% - Alcohol free ale made here in Cornwall 500ml abv 0.5% £4
RATTLER ZERO £4.5
Sharp, crisp, dry and acidic finish, hint of pear and pineapple - 500ml abv 0%

OLD MOUT BERRIES & CHERRIES £4.5
Alcohol free fruit cider - 500ml abv 0.5%

GUINNESS 0% £5

Guinness 0.0 provides the iconic taste of Guinness Draught, rich and creamy
with a velvety finish but with no alcohol - 440ml abv 0%

SALCOMBE ‘NEW LONDON LIGHT' & TONIC £5.5
A refreshing non-alcoholic premium spirit inspired by gin
GORDONS 0% & TONIC £5

A piney juniper led inspired spirit you'd expect from Gordon's

PROSECCO, ITALY £27

WHITE WINE 125 ml 250ml Bottle

CHARDONNAY, FRANCE L ) £23

Soft peach, pear, melon & lemon peel

PINOT GRIGIO, ITALY £5.5 £26
Light & dry with mellow orchard fruit

SAUVIGNON BLANC, SOUTH AFRICA £5.5 . £26

Fresh & zesty with grassy & dry bay leaf aromatics

RED WINE 125 ml Bottle

SHIRAZ, SOUTH AFRICA 2 ) £23

Rich & punchy, with hints of dark fruit & sweet spice
MALBEC, ARGENTINA ) . £26

Velvety with black forest fruits

MERLOT, CHILE R . £26

Easy drinking with flavours of plum, blackberry & sandalwood

ROSE WINE 125 mi Bottle

LA VOLUTA GRANDE PINOT BLUSH, ITALY £5.5 £26

Pale, coral pink, a dry fruity & fresh rose blush

SPARKLING Bottle CITCHED

Crisp & refreshing with mouth filling fizz CROOKLETS BEACH, BUDE

DRAUGHT BEERS & CIDERS

COORS ABV 4% - the worlds most refreshing beer £4.75
ATLANTIC PALE ALE ABV 4.2% £5

Cornish classic with citrus notes, tropical fruits & candy floss

COLD RIVER CIDER ABV 4.5% £5

The signature Cornish craft cider from Sharps brewery in Rock

OFFSHORE PILSNER ABV 4.8% £5.5

Local brew named worlds best lager in 2013

DOOMBAR AMBER ALE ABV 4.3%

The Cornish classic, lightly malted with a subtle bitterness

JUBEL ABV 4% (GF) £5.5

Gluten free natural peach lager, made in Cornwall

BOTTLED BEER & CYDERS

SOL £4.5

A bright & refreshing Mexican lager, with a smooth taste & a
crisp finish - 330ml abv 4%

PERONI (GF) £4.5

Authentic peroni nastro Azzurro with gluten removed - 330ml abv 5.1%

RATTLER STRAWBERRY & LIME £5.5

This fruity flavour is sure to get your taste buds tingling with its
exciting sweet & sharp accents- 500ml abv 3.4%

RATTLER BERRY £5.5
Cornish Rattler & a mixed blend of summer berries.

With hints of strawberries its very easy drinking yet still retains

the Rattler bite - 500ml abv 4%

RATTLER PINEAPPLE £5.5

Rattler cyder blended with pineapple juice giving a refreshing fruity
taste- abv 3.4% 500m|

Great Food, Great Times, Great Views
Open All Year

BREAKFAST 10 - 11:30 LUNCH 12 - 3 DINNER 5 - 8

All our food is prepared, cooked and served by the Rosie’s team,

£5.25

using lots of fresh ingredients and the best suppliers.
Please ask to speak to a manager if you have feedback for us.

Please note

If you are part of a group
but ordering individually,

Please order at the bar and know your table number.
please let us know

Lfyou have dietary requirements please let your server
now.

+  Drinks will be served immediately at the bar
' and your food will follow as fast as we can get it to you!

V = Vegetarian, VG = Vegan, VGO = Vegan Option,

VO = Vegetarian Option, GF = Gluten Free, GFO = Gluten Free Option




BREAKFAST MENU served 10am - 11.30am

ROSIE’'S BREAKFAST (GFO) £10

1 butchers sausage, 2 smoked bacon, 1 fried egg, 1 black pudding, field mushroom, 1 hash
brown, half roasted tomato, beans, 1 slice of toasted white or malted sourdough bloomer

ROSIE'S BIG BREAKFAST (GFO) £13
2 butchers sausages, 3 smoked bacon, 2 fried eggs, 2 black pudding, field mushroom,

2 hash browns, whole roasted tomato, beans, 2 slices of toasted white or

malted sourdough bloomer

ROSIE’S VEGGIE BREAKFAST (V)(VGO) £10

2 Moving Mountains plant-based sausages, 1 fried egg, whole roasted tomato, field
mushroom, 2 hash browns, beans, 1 slice of toasted white or malted sourdough bloomer

ROSIE'S BREAKFAST BURGER £11

Beef patty, bacon, cheese, tomato, field mushroom, fried egg, served in a rustic
sourdough bun, with 2 hash browns

ROSIE'S BREAKFAST MUFFIN £8
Homemade sausage patty, fried egg, cheese & crispy onions

EGGS BENEDICT (GFO) £9
Smoked back bacon, 2 poached eggs & hollandaise sauce, served on a toasted English muffin
EGGS ROYALE (GFO) £11
Smoked salmon, 2 poached eggs & hollandaise sauce, served on a toasted English muffin
EGGS FLORENTINE (GFO) (V) £8
Buttered spinach, 2 poached eggs & hollandaise sauce, served on a toasted English muffin
SWEET BELGIAN WAFFLES (V) £7
With maple syrup & butter. Add 2 rashers of smoked bacon £3

ROSIE'S GRANOLA BOWL (V) £5

Granola served on Greek yoghurt, berry compote & honey

TOASTED CURRANT TEACAKE (V)(VGO) - served with salted butter £3

BREAKFAST BAPS - Served in a rustic sourdough bun £5

Choose one filling from the following: 2 butcher's sausages, 2 bacon, 2 fried eggs,
2 field mushrooms, 2 hash brown, 3 plant based sausages, cheddar cheese,
vegan cheese (Extra fillings £1.50 per item)

ROSIE’S HOUSE SALAD & HERB DRESSING (VG)(GF) £5
SKIN ON FRIES (VG)(GF) £4
CHEESY FRIES (VGO) (GF) £5
CHEFS HOUSE COLESLAW (VG)(GF) £2.5
BATTERED CHICKEN BREAST CHUNKS & BBQ SAUCE £6
HOMEMADE SAUCES (TARTAR, BBQ, AIOLI) £1

CHICKEN CHUNKS, FRIES & BEANS
CHEESEBURGER & FRIES
BATTERED FISH, FRIES & MUSHY PEAS

CHEESE OR HAM SANDWICH, CUCUMBER STICKS & CRISPS
(VO)(VGO)(GFO)

TOMATO PASTA SHELLS WITH CHEDDAR CHEESE (V)(VGO)
BUTCHERS SAUSAGE, FRIES & BEANS

WOODFIRED PIZZA, CHOOSE FROM MARGHERITA,
HAWAIIAN OR PEPPERONI (V0) (VGO)

ROSIE’S CLASSICS

CHARGRILLED CORNISH RUMP STEAK (GF) £22

Served with skin on fries, peppercorn sauce, dressed house salad

CHARGRILLED CORNISH MACKEREL (GFO) £18

Served on a roast tomato & cous-cous salad, with chimichurri

GRILLED CAJUN CHICKEN BREAST (GF) £16.5

Chargrilled butterfly chicken breast, marinaded in a Cajun seasoning, skin on fries,
dressed house salad & house coleslaw

ROSIE’S BEEF BURGER £15

Cornish burger, American cheese, crisp lettuce, tomato, red onion & burger sauce,
served in a rustic sourdough bun, with skin on fries

CHICKEN BURGER (GFO) £15

Chargrilled butterfly chicken breast, iceberg lettuce & aioli, served in a rustic
sourdough bun, with skin on fries (make it spicy Cajun £1)

VEGAN CHICKEN BURGER (VG) £14

Southern fried vegan chicken, iceberg lettuce & aioli served in a rustic sourdough bun,
with skin on fries

FISH & CHIPS (GF) £16.5

Line caught Atlantic haddock fillet, in a light gluten free batter, skin on fries,
chefs tartar sauce, mushy peas & lemon

WHITBY BAY SCAMPI & CHIPS £15

Breaded scampi, skin on fries, dressed house salad & chefs tartar sauce

COURGETTE & CHIPS (VG)(GF) £13.5

Tempura courgette fritters, in a light gluten free batter, skin on fries, chefs tartar sauce,
mushy peas & lemon

DIRTY FRIES

CHEESY GARLIC FRIES (V)(VGO)(GF) £7

Cheesy fries, aioli & spring onions

OVERNIGHT PULLED PORK (GF) £14

Cheesy fries, chefs slow cooked BBQ pork, house smokey BBQ sauce & jalapenos

GRILLED RUMP STEAK (GFO) £15

Cheesy fries, Cornish rump steak, peppercorn sauce & crispy onions

BURGER FRIES (V)(VGO)(GFO) £9

American cheese fries, pickles, burger sauce & crispy onions
(add beef patty for £4 not GF or V)

SCAMPI FRIES £12.5

Cheesy fries, Whitby Bay scampi, chefs tartar sauce & spring onions

WOODFIRED STONE BAKED PIZZAS

All of our pizzas are made with 12" handmade Italian bases & cooked in our
classical wood fired pizza oven with love

MARGHERITA (V)(VGO)(GFO)

Roasted tomatoes, basil, mozzarella cheese & passata

HAWAIIAN (GFO)

Cornish ham, pineapple, mozzarella cheese & passata

PEPPERONI (GFO)

Pepperoni slices, mozzarella cheese & passata

ATLANTIC (GFO)

Anchovies, roasted tomatoes, olives, basil, mozzarella cheese & passata

VEGGIE SUPREME (V)(VGO)(GFO)

Roasted tomatoes, olives, pineapple, basil, mozzarella cheese & passata

HUNTERS CHICKEN (GFO)

Chicken, bacon, mozzarella cheese, passata & BBQ sauce

CHEESY GARLIC (VGO) (GFO)

Mozzarella cheese & garlic base

SANDWICHES £9

Choose from thick white or malted sourdough bloomer. Sandwiches served with
dressed house salad & Burts sea salted crisps (swap crisps for chips for £2)

MATURE CHEDDAR WEDGES & BRANSTON PICKLE (V)(VGO)(GFO)
TUNA IN CITRUS MAYO & ICEBERG LETTUCE (GFO)

CORNISH THICK CUT HAM, TOMATO & ENGLISH MUSTARD
MAYONNAISE (GFO)

HOUSE BAKED FOOTLONG BAGUETTES £11

All served with dressed house salad & Burts sea salted crisps
(swap crisps for chips £2)

CORNISH RUMP STEAK, GARLIC BUTTER & SPRING ONIONS

GRILLED CORNISH MACKEREL, ICEBERG LETTUCE, TOMATO &
WASABI MAYONNAISE

GRILLED HALLOUMI, FIELD MUSHROOM, ICEBERG LETTUCE & AIOLI (V)
WRAPS £10

All served in a 12" tortilla wrap with dressed house salad & Burts sea salted crisps
(swap crisps for chips £2)

GRILLED CHICKEN, ICEBERG LETTUCE & HOUSE COLESLAW
TUNA, CHEDDAR & SPRING ONION
HUMMUS, BUTTERNUT SQUASH & COUS-COUS (VG)

CHEFS SALADS £10

Add extras £4 each: Cornish rump steak, Cornish mackerel, grilled chicken breast,
grilled halloumi

ROSIE'S FAMOUS BUDDHA BOWL (VG)(GFO)
A selection of chef’s roasted, raw & pickled vegetables, cous-cous, hummus,
toasted seeds & herb dressing

ROSIE'S LARGE HOUSE SALAD (V)(VG)(GFO)
A mixture of tomatoes, cucumbers & spring onions with crisp leaves, croutons &
herb dressing

ROSIES PLOUGHMAN'S (GFO) £14

Thick cut Cornish ham, mature cheddar wedges, pickle selection, dressed salad,
house coleslaw, crusty baguette & salted butter

DESSERTS £8

TRIPLE CHOCOLATE SUNDAE

Marshfield farm chocolate fudge brownie ice cream, whipped cream, chocolate flake
sprinkles & rich chocolate sauce

TRIPLE CARAMEL SUNDAE (GF)

Marshfield farm caramel fudge ice cream, caramel chocolate, whipped cream &
rich toffee sauce

HONEYCOMB SUNDAE (GF)

Marshfield farm honeycomb ice cream, Cadbury crunchie pieces, whipped cream &
rich toffee sauce

BANOFFEE WAFFLES

Belgian waffles, Marshfield farm caramel fudge ice cream, fresh banana &
rich toffee sauce

CHOCO WAFFLES

Belgian waffles, Marshfield farm chocolate fudge brownie ice cream, chocolate flake
sprinkles & rich chocolate sauce



