
 

THE GURNARD’S HEAD  
 

 

 

 

Drinks 
Brut NV, Wiston Estate 125ml  8.50 GH Negroni 11.00 Kir Royale 12.50 

The Bloody Mary 10.00 Caipirinha 11.00 Big Drop Pale Ale 0.5% 5.50 
 

Sunday lunch  December/January Sample 12.00 - 3.00pm 
 

Winter vegetable & pearl barley broth, rocket pistou 

Pork belly, ginger, chilli & soy scrumpet, young kimchi 

Venison, prune & pancetta faggot, garlic sprouts, celeriac 

Scampi monkfish, café de Paris butter, lime 

Red gurnard, brown crab mayonnaise, fennel, blood orange & mint 

Tempura enoki mushroom bao, bang bang sauce, pickles, coriander   

Mushroom pâté, fig & port, pickled mushrooms, toasted sourdough, walnuts   

Roast sirloin of Cornish beef  

Roast Cornish leg of lamb  

Whole plaice, samphire, tartare velouté 

Seabass, leeks, hash brown, chicken & truffle butter, brown shrimp 

Broccoli, leek & Stilton wellington, smoked onion purée, roast shallot, watercress 

Smoked cauliflower, cream cheese mash loaded skins, sweetcorn & harissa salsa, chimichurri     

Spiced potato fritter, vindaloo dip, tamarind, coconut yoghurt, peanut & sesame ghatti masala   
 

3 courses : 42.00 2 courses : 35.00  
 

Puddings 

Baked nutmeg custard, apple & prune compote, amaretti crumb  

Chocolate crémeux, espresso ice cream, Kahlua cream, coffee crumb 

Fig & hazelnut cake, chocolate crémeux, hazelnut crunch, vanilla ice cream 

Sticky parsnip pudding, rum butterscotch sauce, clotted cream 

Chocolate mousse, caramelised banana, peanut crunch, banana sorbet, salt caramel    

Spiced pumpkin pastilla, pumpkin seeds & pecans, spiced maple syrup   

Lincolnshire Poacher, crackers & chutney Pasteurized cow’s milk Hard, nutty, fruity 
 

Cadillac, Château Fayau 2009, Bordeaux 5.75 Samos Nectar 2015, Greece  7.00 

Aüslese 2019, Göttelmann, Nahe 11.00 Tawny Port, Quinta da Romaneira 7.00 
 

Many of our dishes can be adapted to suit a dairy free or gluten free diet: ask the team when ordering. Please also 
talk to us about any other specific allergies or intolerances that we need to know about. 

We add a 12.5% discretionary service charge to your total bill.  This is handled independently 
and shared across our whole team. 

 


