We/

starters

lobster and brown crab fritters, seaweed mayo 12

pan roast pigeon breast, celeriac puree, beetroot & cherry terrine 10

buttermilk fried wild mushrooms, garlic and mushroom sauce 10 (ve opt available)
smoked haddock chowder, potato, dill, trout dumplings 10

mains

cornish fish and chips, tartare sauce, garden peas 19

slow cooked pork belly, black pudding crumble, celeriac puree, celeriac remoulade 25
chestnut gnocchi, mushroom velouté, squash, wild mushrooms, parmesan 24 (ve)
smoked haddock chowder, potato, dill, trout dumplings 22

sides
. . children’s menu
winter greens with walnut butter 6
new potatoes, garlic butter 5 tomato pasta 8
chips 6 fish fingers, chips and peas 7.50
grilled chicken, new potatoes, buttered greens 9
pudding sausage and chips 8.50
apple terrine, cobnut crumble, 10
chocolate mousse, cherry sorbet 10 children 10 years of age eat free between 12 and
homemade ice cream or sorbet 2pm) with accompanying adults who order mains
(ask for flavours) 4.5

cornish cheese & house crackers & home
made chutney 11

A discretionary charge of 12.5% service change will be added to your bill.
Please inform us of any allergies and dietary requirements as not all ingredients are listed.




