MOTHERING SUNDAY LUNCH
SUNDAY 11 T H MARCH

2 COURSES - £20 | 3 COURSES - £25
BREAD
Garlic bread - £3.00
Homemade bread with olive oil & balsamic vinegar - £3.75
Homemade bread with olive oil & balsamic vinegar, olives & houmous - £5.75

STARTERS
Tempura of tiger prawns and crispy pork belly, crackling, spicy vegetable salsa, coriander dressing
Porthleven crab bruschetta, cucumber, fennel & dill salad, aïoli, rocket
Smooth Cornish duck & port pate, pickled apple, raisin chutney, toasted brioche
Crispy cauliflower and Old Winchester cheese arancini, cauliflower puree, wild garlic and hazelnut pesto,
pea shoots

MAIN COURSES
Roast rump of Cornish beef, Yorkshire pudding, roast potatoes, vegetables, red wine gravy
Slow cooked Primrose Herd pork belly, crackling, black pudding, braised puy lentils, crackling,
bubble & squeak potato cake, Cornish greens, apple sauce
Crispy confit Cornish duck leg, fried semolina gnocchi, roasted butternut squash, savoy cabbage and bacon,
rosemary sauce
Cornish hake fillet, saffron potatoes, Cornish greens, tiger prawn, mussel & crab butter sauce, rouille
Crispy rosemary polenta, roasted beetroot and carrots, local greens, Rosary goats’ cheese, toasted seeds,
balsamic dressing

SIDES
Real chips - £3.50
Real chips with parmesan & truffle oil - £4.50
Rocket & parmesan salad, herb oil & lemon - £3.75
New potatoes with herb butter - £2.50
Local greens with herb butter - £2.50

DESSERTS
Vanilla crème brûlée, stewed rhubarb, ginger shortbread, rhubarb sorbet
Spiced apple, raisin & almond crumble, Cornish clotted cream ice cream, caramel sauce
Dark chocolate pot, chocolate brownie, griottine cherries, Kirsch cream, chocolate meringue,
cherry ice cream
Selection of West Country cheese, apple & grapes, port jelly, biscuits
If you are vegetarian or have any special dietary requirements or allergies, please tell us and we will do our best to offer some
alternative choices.

Out of respect for our other diners we kindly ask you to refrain from ‘smoking’ electronic cigarettes on our premises

