
 

 

Starters   

Black tiger prawns in tempura, spicy soy dressing 12.5 

Pan fried foie gras, toasted brioche, baby spinach salad, balsamic drizzle 18.5  

  English sweetbreads, mushrooms, spinach, grainy mustard, cream  11 
    

Lamb kidneys, black pudding, basmati rice, chilli sauce 11.5 

Roasted butternut squash salad, avocado, mozzarella, sun dried tomato vinaigrette, 
salted pecans  11 v 

Double baked cheese soufflé, mixed leaf radish & fennel salad 10 

Mediterranean fish soup, croutons, garlic mayo, cheese  9.5 
  

  French onion soup, Comté cheese, croutons  7 

 

Mains 

Saddle of local muntjac, port gravy, creamed cabbage, triple cooked chips 26 

Today’s Cornish fish, sun-dried tomato risotto, white burgundy sauce, spinach 23 

 Slow cooked crispy pork belly, apple sauce, crackling, skinny chips, miso mayo 19.5 
    

Beef bavette, shallot & red wine sauce, skinny chips 22.5 

 Pan fried skate wings, lemon, capers, parsley, pea purée, crushed potatoes 24  

Slow cooked ox cheeks, red wine, winter chanterelles, mash 22.5 

Home made pasta, spinach & wild mushroom sauce, Parmesan shavings 15 v 
with pan fried chicken  19

Before 
        Duck rillettes, cornishons, grilled baguette 7.5 

         Breaded pigs trotters 7.5     Jamon croquettas   6 Mushroom & Parmesan croquettas 6 
     Extra portion of bread & garlic dip 4.5   Nocellara olives   4.5

Sides 4.5 ea. 

Skinny chips     Crispy potato terrine & Emmental      Mash     Triple cooked chips 

    Mixed leaf salad, radish, fennel, balsamic dressing     Creamed sweetheart cabbage  
  

Purezza Water  - unlimited  still or sparkling  1.5 pp. 
   


