
 
 

 

Please inform a restaurant team member if you have a food allergy. 
 

A 12.5% service charge is added to all Food and Beverage transactions. 
This is discretionary and can be removed on request 

 

   

All of our dishes are homemade from fresh, local ingredients, please relax and allow us time to prepare your meal expertly. 

 

Starters 
Roasted Celeriac & Apple Soup   £10 

Homemade bread roll 
 

Cornish Steamed Mussels   £16 / £26 
Shallots, garlic, parsley, creamy white wine sauce 

 
Beetroot Cured Salmon Gravlax   £16 

Cucumber ribbons, apple pearls, lobster & dill aioli 
 

Slow Braised Brisket Tart   £12 
Parmesan mash, crispy onions, pickled walnuts, micro herbs  

 
Chicken, Tarragon & Serrano Ballotine    £14 

Butternut squash puree, honey oats, herb oil 
 

Smoked Tofu   £10 
Katsu sauce, chilli, spring onion, smoked almonds 

 
 

Mains 
Pan Fried Halibut    £34 

Salami gnocchi, cavolo nero, mussels, lobster sauce 
 

   Seafood Medley   £30 
Dover Sole, Monkfish, sauteed potatoes, cod & caper fish cake, samphire, pea puree 

 
Pan Fried Duck Breast   £34 

Pomme puree tartlet, celeriac puree, candied beetroot, heritage carrots, rich red wine jus 
 

Oven Roasted Chicken Breast   £32 
Crushed new potatoes, steamed greens, pink peppercorn sauce 

 
Pea & Wild Garlic Risotto   £28 

Vegan feta, micro herbs 
 

Cauliflower Steak   £28 
Slow roast cauliflower steak, truffle tortellini, roast pimento, pea shoots 

 
 

Local oysters, lobsters & dressed crab can be ordered, 
with 24 hours’ notice, depending on availability. 
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Desserts 
 

Double Chocolate & Passionfruit Mousse Cake   £12 
Chocolate tuille, honeycomb 

 
   

 Warm Treacle Tart   £12 
Cornish clotted cream 

 
 

  Pear Parfait   £12 
Poached vanilla pear, apple sorbet 

 
 

         Sorbet Selection  (select three)   £10 
Raspberry, Blackcurrant, Mango, Passionfruit 

  
 

Ice Cream Selection  (select three)   £10 
Vanilla, Chocolate, Strawberry, Coffee 

 
 

 
 

 
West Country Cheese Board   £16 

All cheeses pasteurised 

Cornish Blue - Mild & creamy flavour with a dense texture & buttery richness. 
Cornish Brie - Delicious mild & creamy flavour & melting, smooth texture. 

Godminster Vintage Organic Cheddar - Delicious smooth & creamy organic cheddar cheese. 
Cornish Yarg - A nettle wrapped semi hard cheese made from grass rich Cornish milk. 

 
 
 
 


