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ROASTED SWEET POTATO, BUTTERNUT SQUASH 
& CUMIN SOUP (V, VG)                                             
Bread roll, butter

BEETROOT CURED SALMON (GF)
Herb salad, beetroot gel, horseradish dressing
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CLASSIC PRAWN COCKTAIL
Cos lettuce, sun blushed tomato, cucumber, lemon, smoked
paprika & Marie Rose sauce

CHICKEN & APRICOT TERRINE (GFA)
Toasted sourdough, bitter leaf & spiced tomato relish

ROASTED TURKEY ROULADE (GF)                                                           
Turkey breast with pork, sage & onion stuffing, wrapped in smoked
streaky bacon, roast potatoes, seasonal vegetables & roast gravy

ST. MELLION 6OZ BEEF BURGER          
Smoked streaky bacon, Monterey Jack, beef tomato, baby gem, red
onion, homemade burger relish, French Fries, coleslaw

PAN SEARED POTATO GNOCCHI (V, VG, GF)
Roasted root vegetables, beetroot puree, spinach, sage oil

ROAST HAKE FILLET (GF)
Lemon & herb crushed new potatoes, seasonal vegetables, mustard
cream sauce

8OZ RUMP STEAK                                                                              
Chunky chips, slow roasted beef tomato, portobello mushroom,
peppercorn sauce & watercress

WHITE CHOCOLATE & RASPBERRY CHEESECAKE (V)
Raspberry crispies, raspberry syrup

BANOFFEE PIE (V)
Chocolate shards, salted caramel sauce

FRESH FRUIT SALAD (VG, GF)
Mango sorbet
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Choose 3 scoops from the following;
Vanilla, chocolate, strawberry, cookie dough, salted caramel,
rum & raisin, biscoff

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
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£16.00
ROASTED CAULIFLOWER, SWEET POTATO & CORIANDER 
DHAL (VG, P) 
Rice, poppadum, mango chutney, chilli, spring onion, coconut & mint cream
add chicken £6 / add prawns £6 / add salmon £12


