
(gf) denotes gluten free, (v) denotes vegetarian, (ve) denotes vegan, †Contains nuts. All weights stated are approximate uncooked. . 
††Dishes contain lightly cooked or raw eggs. All dishes subject to availability.  

All dishes may contain allergens including peanuts & other nuts, sesame, cereals containing gluten, eggs, milk, mustard, celery, fish, soya, 
molluscs, crustacean, lupin and sulphur dioxide/sulphites.  Please ask a member of the team for any info. 09/10/26 

 

Butler’s fish specials 
Starters 

 
Cod Fishcakes / 8.75 

with tartare sauce & pea puree  

King Prawn & Prawn Cocktail / 9.75 

with marie rose 

Smoked Haddock Tartlet / 8.95 

with poached egg 

Chargrilled Octopus / 10.50 

with late season tomatoes, confit potatoes, Nduja & smoked paprika mayo (gf) 

River Fowey Mussels / (s) 9.50 / (m) 19.50 

white wine, garlic & cream  

_________________________________________________________________________________________________ 

Mains 

Crayfish & Avocado Salad / 18.50 

with marie rose (gf) 

Fillets of Sea Bream / 20.50 

with sauté potatoes, courgette,  

lime, rocket & coriander butter (gf) 

Monkfish & Prawn Massaman Curry† / 23  

with potatoes, peanuts, chilli, coriander and coconut rice (gf) 

Whole Grilled Tiger Prawns / 22 

in garlic butter with mixed salad and home made chips  

Fish Pie / 21.95 

with leeks & gruyere cheese served with anchovy, egg & crouton salad 


