Starters

Gazpacho £14
(Red pepper and tomato gazpacho, cucumber, olive oil)

Salmon £15
(Citrus cured Salmon, creme fraiche, garden herbs, dill oil)

Mackerel pate £15
(Smoked mackerel pate, elderflower pickled
cucumber, nasturtium, toasted bread)

Crab £22
(Cornish crab, satay dressing, Nashi pear, peanuts, brown crab brioche)

Goat shoulder £18.50
(Slow cooked Goats shoulder, BBQ red pepper aioli,
smoked almonds, grilled spring onions)

Mains
Roast sirloin of beef £33
(Roast potatoes, seasonal vegetables, Yorkshire
pudding, horseradish cream and gravy)

Roast Pork belly £27
(Roast potatoes, seasonal vegetables, Yorkshire
pudding, quince and apple sauce)

Chicken £28
(Roasted breast of chicken, peas & broad beans, potato terrine, chicken sauce, pea shoots)

Cod £38

(Pan roasted fillet of Cornish Cod, ‘aaloo baingan’, lightly spiced aubergine, sea herbs,
tandoori yoghurt sauce)

Courgette flower £29

(Tempura courgette flower, goats curd filling, courgette puree, Crispy gnocchi, basil, garden
herbs)



