FROM CORNISH FARMS & OCEANS TO TABLE

The Cornish are extremely proud of their cultural heritage and culinary evolution. Our menu features
contemporary British and Cornish cuisine, with inspirations from France, Italy and Asia. The menu
evolves constantly, from season to season, with nature’s abundant offering and diversity. This menu is a
celebration of Cornish gastronomy, hospitality and artistry. Our fine food is served with warmth in a
beautiful indoor garden setting with panoramic views across the bay.
We hope you enjoy your meal.

Bon Appétit !

Prices include VAT.
A discretionary service charge of 10% is levied.

STARTERS

Soup of the Day
Toasted daily bread
£4.95

Roasted French Onion Soup
Cornish cheese melt, caramelised onions & house crusty bread (V)
£5.95

Garden Salad
Tossed with romaine lettuce, caesar dressing, croutons, sliced olives & egg (V)
£5.95

Char-Grilled Broccoli, Roasted Peanuts, Nannie Florrie
Farmed natural yoghurt, crispy kale (V) (GF)
£6.95

Local Chicken Terrine
Infused with garden herbs and apricots, wrapped in smoked bacon
£6.95

Pulled Pork Bao Bun
Baby gem, pickled cucumber
£6.95

					

(GF) - Gluten free option

(V) - Vegetarian		

Please speak to a member of staff for any dietary requirements.

MAINS

Linguini
Tossed in olive oil, garlic chips, broccoli, assorted olives and herbs (Vegan)(GF)
£13.95

Rocket and Pormigiano Ravioli
Finished in a creamy cheese sauce with fresh basil (V)
£14.95

Slow Roasted Pork Shoulder, Chilli & Mint Mashed Potatoes
Baby onion jus and rattler cider battered onion rings
£15.95

Chef ’s Special Chicken Roulade
Chicken breast stuffed with egg, carrot, cottage cheese served with truffle mashed potato,
roasted garlic & mushroom sauce
£16.95

					

(GF) - Gluten free option

(V) - Vegetarian		

Please speak to a member of staff for any dietary requirements.

MAINS - GOURMET SELECTION

Prawn Tagliatelle
Light garlic sauce, fresh herbs(GF)
£18.95

Local White Fish of the Day
Ask your server about today’s selection (GF)
£19.95

Cornish Mussels, Finished in Rattler and Chive Sauce
Served with toasted daily bread (GF)
£20.95

Grilled Salmon Fillet
On a bed of mashed potato in lemon button and caper sauce with a side of crispy spinach
sprinkled with sesame seeds
£21.95

28 Day Aged Cornish Sirloin
Grilled field mushroom, roasted cherry tomatoes, rattler battered onion rings,
served with peppercorn, blue cheese sauce and hand cut fries (GF)
£22.95

Seafood Board
Garlic Fried Shell on Prawns, Crab Meat, Smoked Salmon, Mackerel Pate, Toasted
Daily breads (GF)
£23.95
					

(GF) - Gluten free option

(V) - Vegetarian		

Please speak to a member of staff for any dietary requirements.

SIDES
£ 3.95 each

Mixed Breads
Olive oil, chilli and balsamic vinegar (V)

Mixed Leaves
Balsamic reduction (V)

Hand Cut Fries
Truffle oil (V)

Seasonal Grilled Vegetables
Tossed in garlic and mixed herbs(V)

					

(GF) - Gluten free option

(V) - Vegetarian		

Please speak to a member of staff for any dietary requirements.

AFTER-THOUGHTS

Eton Mess
Crunchy meringue, whipped cream and strawberry sauce (V)
£ 5.95

Duo of Luxury Ice Cream
Homemade shortbread (V)
£ 5.95

Dessert of the Day
Ask your server about today’s selection
£ 5.95

Bread and Butter Pudding
A traditional British bread pudding, with raisins and egg custard (V)
£ 6.95

Dark Chocolate Delice
A luxurious indulgent dessert served with caramel ice cream (V)
£ 6.95

Trio of Cornish Cheeses
House chutney, crackers & biscuits (V)
£ 6.95
					

(GF) - Gluten free option

(V) - Vegetarian		

Please speak to a member of staff for any dietary requirements.
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