
4pm till 6pm & 9.30pm till close

Large selection of Cocktails £8 each

Craft Pints £5 each

Pizzas £11 each 5pm till 6pm 

Happy HouR

Fridays from 8pm

24 January - Jon Barnes

29 January - Nick Mears

7 February - Toby Webb

14 February - Rue

21 February - Jo McNab

Live music

sunday roast
12pm till 3.30pm & 5pm till 8pm  

Thursday & Friday from 4pm

Saturday & Sunday from Midday

Opening Hours

Walk-ins. drink lovers. dogs all welcome

or book via hoststives.com 

The bar with great food 

by Host 1899 2025



larger plates

Fish & Chips, Tartare Sauce, Pickled Quails Egg, Mushy Peas - gc / df option - £20

Roasted Hake, Masala Curry, Mussels, Rice, Onion Bhaji £26
 

Beef Cheek & Kidney Pie, January King Cabbage, Gravy £19

8oz Dry Aged Sirloin Steak, Peppercorn Sauce, Watercress & Rocket Salad -gc / df - £28

Chicken Breast, Pancetta, Creamy Wild Mushroom & Tarragon Sauce - gc - £20

Heritage Beetroot, Goat’s Curd, Bitter Leaves, Caramelised Walnut - gc / v / vg option - £16

PX Affogato, Vanilla Ice Cream, Coffee, Pedro Ximenez £9

Toasted Barley Panna Cotta, Blood Orange, White Chocolate, Granola £9

 & then there are obviously Cocktails !

desserts

Crispy olives stuffed with Gouda - v - £6 

Garlic Butter & Parmesan Flatbread - v/vg option - £8
 

Mushroom Parfait, Pickled Walnut Ketchup - v - £9

Cornish Crab on Toast, Pickled Fennel - df - £14

Fritto Misto, Confit Garlic Mayo - gc / df - £12

Fowey Half Shell Scallops, Garlic, Chilli & Parsley Butter, Pangratato - gc - £14

Beef Ragu Arancini, Truffle & Madeira Mayonnaise - df / gc option - £11

Beef & Kimchi Tartare, Charred Toasts - df /gc option -£13
 

Rosemary salted fries - gc / df / vg -  £4.5

Truffle & Parmesan fries - gc - £8 

Halloumi fries - gc - £6

Watercress, Rocket & Bitter Leaves Salad - gf / df / vg - £5.5 

Snacks & small plates

Allergens & dietary requirements

Please notify your server of any food allergies or intolerances.  There remains a risk of

cross contamination which we cannot eliminate. 

gc: gluten conscious  / df: dairy free / vg: vegan / v: vegetarian   



Margherita                                                                                  £13
San Marzano tomato, fior di latte mozzarella, sun blushed tomatoes,

Host basil pesto.  Just ask, we can do it plant based!
 

Marinara Antica                                                                      £13
Olives, sun blushed tomatoes, oregano, basil, San Marzano tomato base,

no cheese 

Goats Cheese & Prosciutto                                                £15
Goats cheese, red onion marmalade, prosciutto, rocket, fior di latte

mozzarella, San Marzano tomato base

Option - Swap prosciutto for artichokes

Goats Cheese & Fig                                                                  £15
Fig, goats cheese, honey, almond cream & touch of chilli, San Marzano

tomato base, fior di latte mozzarella 

Pepperoni & Nduja                                                                   £15
Pepperoni, nduja, piquant peppers, rocket, San Marzano tomato, fior di

latte mozzarella.

Option - Swap pepperoni for artichokes and Nduja for Noduja 

Pizza Napoli                                                                                £15
Anchovies, capers, black olives, oregano, basil, San Marzano tomato base,

fior di latte mozzarella

Truffle & Pancetta                                                                 £16
Carbonara cream base, truffle, pancetta, shallots, wild mushrooms, pine

nuts, fior di latte mozzarella 

Specials - We are rapidly expanding our pizza menu.
Ask your server what is new 

Extra toppings: Meat, cheese & nuts £2.25 / Veggies £1.50

Italian gluten free base: Risk of cross contamination remains £4

Pizzas
We ferment our dough more than 48 hours, super hydrate it,

 bake it in a crazy oven and top it with magic!

Vegan, dairy free or gluten conscious - Just tell us, we would love to accommodate you 



SUNDAY ROAST
Sirloin of Beef £19.5

Chicken Supreme £19.5

Heritage Beetroot, Sheep’s Curd £16.5

Served with: 

 roasted potatoes, spiced red cabbage, carrot, swede, broccoli, house gravy 

 & Yorkshire pudding

HOSTIES - redefining the sandwich 

ITALIAN JOB
Pesto, mozzarella, sun blushed tomato, 

parma ham, rocket (swap parma for artichokes)

Point BREAK
San Marzano, goats cheese, red onion marmalade, 

Mozzarella, Rocket

Heist
San Marzano, spicy salami, Nduja, Mozzarella, 

roquito peppers, rocket

Host Job
Egg, Pancetta, Mushrooms, truffle & parmasan cream, blue cheese,

Mozzarella,  

£12 each

We bake the bread when you order from 48 hour fermented dough in our pizza oven and

stuff it with amazing fillings

KIDS
Fish & Chips, Tartare Sauce, Mushy Peas £9

Margherita pizza £9

add ham or pepperoni +£1

Also see Small Plates & Snacks & Mocktail Menu


