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SOUP OF THE DAY (V)                                                
Bread roll

BEETROOT CURED SALMON (V, GF)
Herb salad, beetroot gel, horseradish dressing
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THAI PRAWN & CRAB FRITTER
Honey, soya & ginger dipping sauce

GOATS CHEESE MOUSSE (V)
Apple & walnut salad, herb oil

HAM HOCK, PICKLED CARROT & MUSTARD TERRINE
Toasted ciabatta, sweet pickled vegetables

GARLIC & PARMESAN CRUSTED CHICKEN SUPREME (GF)                             
Herb crushed potato, seasonal vegetables

6OZ BEEF BURGER          
Smoked streaky bacon, Monterey jack, beef tomato, baby gem, red
onion, homemade burger relish, fries, coleslaw

ROASTED CAULIFLOWER, SWEET POTATO                                 
& CORIANDER DHAL (VG, P)
Rice, poppadum, mango chutney & mint plant yoghurt
add chicken £6 / add prawns £6 / add salmon £12

SOYA & HONEY SALMON                                                      
Toasted sesame seeds, rice noodles, pak choi, tender stem, chilli,
 lemon grass, corriander broth

GARLIC & HERB LINGUINE                                                              
Parmesan, rocket
Add chicken £6 / add prawns £6 / add salmon £12

8OZ RUMP STEAK                                                                              
Chunky chips, slow roasted beef tomato, portobello mushroom,
peppercorn sauce & watercress
Dinner Inclusive Package supplement - £6.00

BAKED VANILLA CHEESECAKE (V)
Pomegranate sauce, Chantilly cream

BANOFFEE PIE (V)
Chocolate shards, salted caramel sauce

LEMON GRASS & BLACKBERRY CRÈME BRULÉE (V)
Oat biscuit, blackberry compote

SELECTION OF CORNISH CHEESE
Apple, chutney, grapes, biscuits - add a glass of port £8.50
Dinner Inclusive Package supplement - £6.00D
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Choose 3 scoops from the following;
Vanilla, chocolate, strawberry, cookie dough, honeycomb, salted caramel, 
mint choc chip

Choose 3 scoops of the following:
Raspberry, mango, lemon

ICE-CREAM                                                                                                                

SORBETS (VG, GF)                                                                                                    

WILD MUSHROOM & PARMESAN ARANCINI (V)
Truffle aioli

WARM CHOCOLATE BROWNIE (V, GF)
Vanilla ice cream, chocolate sauce

SAGE ROASTED PORK TENDERLOIN (GF)
Fondant potato, charred leek, creamed Savoy cabbage, 
honey roasted carrots, Dijon mustard sauce

GRILLED BRILL, WARM QUINOA SALAD (GF)
Greens, lemon, caper & parsley burnt butter
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