
A�et�er
A taste of what's to come with Fresh Quay Bakery Bread & 

Salted Cornish Butter

P l ease  no te  t ha t  a  d i s c re t i ona r y  s e r v i c e  cha rg e  

o f  1 2 . 5%  w i l l  be  added  to  you r  fina l  b i l l .

GF  -   D i sh  i s  g l u t en  f ree

GFA  -  D i sh  can  be  made  g l u t en  f ree  by  

subs t i t u t i ng  ce r t a i n  i ng red i en t s

Star�rs
Cornish Red Gurnard (GF)

Shellfish Bisque, Mussels, Squash 

Confit Duck Leg Terrine

Pickled Peaches, Watercress, Hazelnut

Charred Mackerel (GF)

Cucumber, Lemon Yoghurt, Tarragon

Heritage Tomato (GF)

Goats Cheese, Walnut, Basil, Radish

Mains
Pea & Lemon Risotto (GF)

Gouda, Courgette, Spring Onion

Lamb Rump (GF)

Banana Shallot, Broccoli, Fenugreek Sauce, Courgette

Grilled Pollock (GF)

Stem Broccoli, Tomato Fondue, Fennel, Toasted Almond

Roast Hake (GF)

Pancetta, Peas, Garlic Potato

8oz Sirloin Steak (GF) (£5 supplement)

Triple Cooked Chips, Button Mushroom, Roast Tomato, Peppercorn Sauce

Sides
Hand Cut Chips                   £4 

Minted Peas & Green Beans  £4

Buttered New Potatoes        £4

��ert
Dark Chocolate Delice (GF)

Peanut Cream, Salt Caramel Ice Cream

Yoghurt Panna Cotta (GF)

English Strawberries, Elderflower, Strawberry Sorbet

Selection of Local Cornish Cheeses (GFA)

Gluten Free Crackers, Chutney, Grapes, Apple 

3 cheeses | £4 Supplement

6 cheeses | £7 Supplement

2 courses | £37.50

3 courses | £45.00


