
Nibbles and Sides 
Mixed Mediterranean olives £3.20 

Ciabatta with balsamic vinegar & olive oil £3.80 
Burts crisps (various flavours) £1.50 

 
Dipping Pots 

Pot of homemade crab pate or hummus with 
veggie dippers, ciabatta roll & butter £8.00 

 
Today’s Homemade Soup (see specials board) 

Served with a ciabatta roll & butter £6.00 
 

Sandwiches 
Malted brown or white sliced bread (GF available), 

served with salad garnish & tortilla chips: 
 

Scillonian crab with a cracked black pepper  
and lemon mayonnaise  £10.50 

Parting Carn egg mayonnaise  £5.50 
Hummus, mixed leaves & tomatoes  £5.80 

Cheddar & homemade onion chutney  £5.60 
Ham, salad & honey mustard mayonnaise  £6.50 

 
Toasties 

On seeded panini, malted brown or white bloomer 
(GF available) served with salad garnish & tortillas: 

 
Goats cheese, spinach & red onion chutney  £7.20 
Cheddar cheese, chorizo, mayo & oregano  £6.90 

Ham, cheese & homemade pepper chutney  £7.20 
Tuna mayonnaise, red onion & cheese  £7.00 
Cheddar cheese, basil pesto & tomatoes  £6.80 

Brie, cranberry & spinach £6.70 
 

Little Ones/Junior* Lunch 
Baked beans on one slice of toast or half size  

ham, egg, tuna mayo, cheese or jam sandwich 
with a drink of squash and ice lolly  £5.00 
*Junior: Whole sandwich or 2x toast  £6.50 

 
Ice Cream & Ice Lollies  

Selection of lollies (see freezer for choice) £1.20 
Troytown Farm (St. Agnes) Ice Cream Pots  £3.00 

 
Cakes 

Tempting selection of homemade cakes, served by 
the slice (gluten free/vegan usually available) £3.20 

Add clotted cream or vanilla ice cream  £1.00 
 

PLEASE ORDER AT THE COUNTER 

Freshly Baked Scones 
Cheese Scone                  £2.00 each  
Sweet/Plain Scone           £1.50 each         
Roddas Clotted Cream   £1.00              
Butter, Strawberry Jam, Homemade Caramelised 
Onion Chutney: per portion  50p  
Cream Tea (scone, jam & cream, tea for 1) £5.00 
 
Tea:  
Traditional, Earl Grey, various fruit or herbal  
Pot for 1  £2.00         Pot for 2  £3.50 
Coffee:   
Espresso  £2.00                Double Espresso £2.70 
Americano  £2.80   Flat White  £2.95 
Cappuccino  £3.10   Latte £3.10 
Mocha £3.70    Iced Coffee £3.50 
Hot Chocolate  £3.40    Irish Cream Hot Choc £4.90 
Babycino (hot milk) £2   Childs Hot Chocolate £2.10 
Add cream & marshmallows or syrup flavour:  50p 
Soft Drinks:  
Coca Cola/Diet Coke/Fanta Can 300ml  £1.80  
Cornish Orchard bottled Elderflower, Lemonade, 
Raspberry & Cranberry £2.90  
Bottle Green Ginger Beer £2.90 
Carn Friars Farm local apple & pear or apple & 
blackberry juice  £3.80 
Cornish Spring Sparkling or Still Water 750ml  £3.00  
Cornish still 500ml or sparkling water 350ml  £1.50 
Orange or Apple juice cartons  £1.00 
Squash: orange or blackcurrant & apple 50p 
Bottled Beer & Cider:  
Challenger Bitter (Ales of Scilly) 500ml  £5.30 
Association IPA (Ales of Scilly) 500ml  £5.30 
St Ives Cornish Lager 330ml  £3.80 
Peroni Gluten Free Lager 330ml  £3.80 
Cornish Orchards Blush or Gold cider 500ml  £5.00 
Scilly Cider (still) 500ml  £4.60 
Wine:                                                              Bottle(75cl)  
Central Monte Merlot (Chile)               £17.50 
Molino del Sol Tempranillo (Spain)  £15.50 
Jarrah Wood Shiraz Cabernet (Aus)   £19.00 
Primisoli Pinot Grigio Blush (Italy)  £17.50 
Inkosi Chenin Blanc (South Africa)    £17.00 
Down Under Chardonnay (Aus)   £19.00 
Turtle Bay Sauvignon Blanc (NZ)   £21.00 
Prosecco Serenello (Italy)     £22.50 
Prosecco Zonin (Italy) 20cl bottle    £7.50 
BY THE GLASS  125ml £4.50  175ml £5.50  250ml £6.50                    
G&T:  Isles of Scilly Gin and Rubica Tonic   £6.00 
 

We also have a selection of dishes on our specials boards that change regularly.  
Please ask for 

allergy information



Welcome to Longstone Café  
Colin Jenkins, Amy 
Jenkins and sister 
Suzy Hiron: that’s 
us!   We took over 
the lease at 
Longstone in 2016, 
with a vision to 
bring it back to 
life.  Having grown 

up on the islands, and in Colin’s case having a 
long history here; (his family dates back to the 
1600s on Bryher), we wanted to ensure our future, 
and our children’s (Gracie and Ryan) was full of 
fun and a bit of a challenge.  A challenge it 
certainly is, but in a good way! Since buying the 
property we have worked tirelessly to renovate 
the café, build a new 9 bedroom hostel and 
landscape the outside areas for visitors to enjoy.   
 
Locally Sourced Seafood               photo by barefoot photographer 
Colin, his brother 
Neil, and cousin 
Ralph are our go-to 
fisherman!  Aboard 
the Sarafina, Tegan 
Mor II and Katie’s 
Pride they are out 
catching shellfish in 
Scillonian waters 
every day the 
weather allows, in 
Neil’s case most of 
the year. Bringing Lobster, Crawfish and Crab 
ashore, some of which is sold via Newlyn Fish 
Market, but the majority of the crab is sold here 
on the islands. Sarah, Ralph’s better half (and 
Jack’s mum), has the hardest job of all: picking 
out by hand all the lovely crab that you maybe 
sampling today. Enjoy!    
   
Homegrown, Scillonian & Cornish Produce  

Here at Longstone 
Café we endeavour 
to provide our 
customers with home 
grown and local 
produce.   Onsite, in 
the field behind the 
Café and Lodge we 

grown many of our own veggies including 
tomatoes, salad leaves, potatoes, and herbs, as 
well as keeping our own chickens.  We also home 
make our cakes, soup, chutneys and pate. 
Sometimes we run out of our own produce, but try 
to source the best regional alternatives.   
 

Lobster Nights  
Throughout the summer we offer fresh Scillonian 
seafood on Friday evenings.  Learn from owner 
and local fisherman Colin Jenkins about Scillonian 
shell fishing and lobster stock preservation before 
enjoying a lobster buffet prepared in-house. 

 
£36 per person. Price includes welcome drink, 1/2 
lobster, salad buffet & dessert. (children’s meal 
options available). Just book at the bar. 
 
Longstone Lodge  
In May 2017 we opened a second new venture; 
Longstone Lodge.  Hostel style accommodation, 
which aims to provide quality yet affordable 
lodgings for visitors to our unique islands.  There is 
a mixture of private and dormitory bedrooms, 
most with en-suite bathroom facilities.  A spacious 
communal kitchen and lounge/diner is available 
for guests as well as a laundry and drying room. 
We offer singles, 
doubles, four and 
five bed family 
rooms and a six 
bunk bed dorm, 
although travel 
cots and 
children’s roll out 
beds are also 
options. You 
could also come 
for a special 
event and book the whole kit and caboodle! We 
offer accommodation from only £26 per person 
per night.  Online booking is available at: 
www.longstonelodge.co.uk 
 

FREE WIFI password:  Longstone17 

 
See us on

Longstone Café refurbishment is part funded by: 


