
 

  
 

 

 

 

Starters 

 
Carrot & Ginger Soup   £10 

Bread roll 
 

                                                                    Steamed Mussels     £16 / £30 
Shallots, garlic, parsley, creamy white wine sauce, toasted sourdough 

 
Deep Fried Crispy Baby Squid   £16 

Garlic sa8ron oils, lemon butter emulsion, salad leaves 
 

Chicken & Pancetta Terrine    £14 
Pickled carrots, wild mushrooms, crispy pancetta, celeriac remoulade 

 
Smoked Cheese & Walnut Arancini   £12 

Cauliflower puree, artichoke crisps 
 

 
 
 

Mains 
 

Oven Baked Cornish Cod    £36 
Butter bean, smoked pancetta, tomato concasse, wild mushrooms, asparagus 

 
Grilled Whole Cornish Plaice    £34 

Deep fried potato gnocchi, steamed mussels, samphire, garden herb oil 
 

Pan Fried 6oz Fillet Steak    £38 
Potato gratin, duck parfait, confit mushroom, mixed seasonal vegetables, red wine jus 

 
Oven Roasted Belly Pork   £36 

Fondant potatoes, cauliflower puree, seasonal greens, puff pork crackling, orange baked carrots, 
crispy onion, cider jus 

 
Butternut Squash Risotto   £30 

Parmesan, herb oil, toasted peanuts, crispy kale 

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

Please kindly note there will be a 12.5% service charge added to all Food & Beverage transactions. 

This is discretionary and can be removed on request. 

 

 

 



 

 

Desserts 
 

Crème Brulee    £14 
Raspberry gel, fresh fruit, honey tuile, shortbread 

 
 

Chocolate Fondant    £14 
Caramel sauce, honey oat ice cream, blueberries, chocolate soil 

 
 

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

  
 

Ice Cream Selection  (select three)    £10 
Vanilla, Chocolate, Strawberry, Co8ee 

 
 

 
 

 
West Country Cheese Board   £18 

All cheeses pasteurised 

Cornish Blue - Mild & creamy farmhouse soft cheese. 
Cornish Yarg – Nettle wrapped semi hard creamy and crumbly cheese. 
St Ives Smoked Cheddar – Mature applewood smoked hard cheese. 

Cornish Brie – Soft, mild and creamy cheese, melting and smooth texture. 
 
 
 
 
 
 
 
 

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

 

 

 

 

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

Please kindly note there will be a 12.5% service charge added to all Food & Beverage transactions. 

This is discretionary and can be removed on request. 


