
 

Starters

Gazpacho   £10
Cold tomatoes, cucumber, bell pepper, garlic & olive oil, basil sorbet

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

Grilled Baby Dover Sole    £16
Orange saffron butter, samphire

Rich Duck Liver Parfait    £14
Orange marmalade, artichoke crisps, sourdough toast

Creamy Burrata   £12
Heritage tomatoes, pickled basil leaf, herb oil, candied walnuts

Mains

Seafood Medley    £38
John Dory, Hake, Monkfish Tail, pressed purple potatoes, sea vegetables,  

cockle & mussel melange, lobster champagne cream, pea shoots  

Seabass    £36
Line caught seabass fillet, scallop & prawn ravioli, samphire & summer peas,  

Cornish brown crab bisque, fresh tomato & caper salsa, baby watercress

Beef Fillet    £38
21 day dry aged shorthorn beef fillet, truffle pomme puree, kale, asparagus,  

quattro formaggi tortellini, wild mushrooms, red wine jus

Cornish Lamb Taster    £34
Roast lamb rump, lamb shoulder bonbon, slow cooked lamb ragu, fondant potato,  

baby heritage carrots, cavolo nero, mint pesto, port jus

Souffle   £30
Twice baked cheese souffle, goats cheese & beetroot gnocchi, vegetable medley, cheese  

custard, pea shoots

MENU



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

Apricot Vanilla Panna Cotta     £14
Honey roasted apricots, lavender shortbread

Assiette Of Chocolate    £14
Chocolate Torte, Chocolate Delice, Chocolate Sorbet, honeycomb, coffee anglaise

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

 

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

West Country Cheese Board   £18
All cheeses pasteurised

Cornish Blue Moon - Mild & creamy farmhouse soft cheese.
Cornish Yarg – Nettle wrapped semi hard creamy and crumbly cheese.

Godminster Vintage Organic Cheddar - Delicious smooth & creamy organic cheddar  
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.


