BUCCA MOR
e

FRLEHMOUSE

INDEPENDENT FREEHOUSE - DINING - HOUSE OF CRAFT
ROOTED IN THE COAST. LED BY FLAVOUR. INSPIRED BY FOLKLORE.

BUCCA MOR

is an independent freehouse in Cornwall - a house
of flavour shaped by land, season and fire.

We work with nearby farmers, fishers and
producers, building our kitchen around local
ingredients and honest craft. Our menu follows
the rhythm of the land rather than trends, and our
house is guided by a simple principle: respect for
place, product and people.

Inspired by the Cornish legend of the Bucca - a
spirit said to guard the balance between sea and
shore - BUCCA MOR represents equilibrium
between tradition and contemporary expression.

This is not a concept venue.
It is a house with character.

OUR PRINCIPLES

- local sourcing and seasonal produce

- respect for craft and ingredient

- responsible hospitality and sustainability
- calm, steady atmosphere without theatre
- a house that belongs to its territory

THE CONCEPT

BUCCA MOR stands on three foundations:

Freehouse

Independent in spirit and decision. We choose
our suppliers, shape our menu and build our
culture without corporate templates.

Dining

Seasonal cooking over fire. Local produce, honest
flavour and technigue without unnecessary
complication.

House of Craft

BUCCA MOR also celebrates the makers of this
place. Within the house, guests may discover a
curated selection of objects connected to the
territory - ceramics, small artworks, coastal
photography, handmade pieces and locally
inspired creations.

These are not souvenirs, but fragments of
Cornwall that people may take with them.

WORKING WITH BUCCA MOR

We collaborate with:

- local farmers, growers and producers
- regional breweries and drinks makers
- hotels, B&Bs and wedding venues

- cultural and community partners

- event organisers and local initiatives

Our aim is simple:
to create a place people trust and returnto - and a
house that strengthens the community around it.

LOCATION

Liskeard, Cornwall
PL14 4PN

+447903605025

©@buccamor
https:/buccamor.co.uk
maxrosenberg@buccamor.co.uk
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