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SUMMER 

DINNER MENU

A Celebrat ion of  the  f inest  ingredients ,  sourced loca l ly  form the  bounti fu l  lands  and pr ist ine
seas  i f  Cornwal l .  Each dish  i s  careful ly  crafted to  highl ight  the  v ibrant  F lavours  of  the  season,
prepared to  perfect ion for  your  enjoyment ,  some dishes  may carry  a  supplement ,  as  indicated .

2  C O U R S E S  £ 2 3 . 9 5  P . P  C H O O S E
A  S T A R T E R  A N D  M A I N  O R  A

M A I N  A N D  D E S S E R T

3  C O U R S E S  £ 2 6 . 9 5  P . P  C H O O S E
O N E  F R O M  E A C H  S E C T I O N
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C H O O S E  A N Y  O N E  

S T A R T E R S

S O U P  O F  T H E  D A Y
Fr es h l y  made  w it h  s eas on al  in gr edi en t s  se rv ed   wi t h  

cr u st y  g ar l ic  b re ad.

S U M M E R  B R E E Z E  S A L A D  ( V ) ( G F O A )
Fresh  seasonal  greens  & frui t s ,  Feta  cheese  in  honey  mustard  smokey  barbeque  dress ing  

served  with  crusty  gar l ic  bread.

F O U R  C H E E S E  R A V I O L I  ( V )
Orange  butter  sauce  served  with  gar l ic  bread

H O N E Y  S I R A C H A  C H I C K E N
Served  with  cr i spy  noodles  topped with  sour  cream

M A I N S
C H O O S E  A N Y  O N E  

S E R V E D  W I T H  C O M P L I M E N T A R Y  S I D E S

C H O O S E  F R O M  G A R L I C  B R E A D  O R  C H I P S

T A G L I A T E L L E  F U N G H I  ( G F / V G O A )
In  creamy mushroom sauce

G U I N N E S S  B A T T E R E D  F I S H  A N D  C H I P S
With mushy  peas ,  Tartare  & Chips

(V )  VE G E TA R IA N ( VG ) VE G AN  (N )  CO NT AI NS  NU T S  ( GF )  G LU TE N  FR E E  ( GF O A )G LU T E N FR E E  OPT I ON
AV AI L ABL E  PLE A SE  I NFO R M  Y O U R SE R V E R BE F O RE  O RD E R IN G IF  Y O U  O R  A NY ONE  IN  Y OU R D INI NG

PA R TY  H A S  AN Y K NO W N F O O D  A L LE R GI E S  O R  I NT O L E RA NCE .  A D I SC RE T I O NAR Y  1 0 %  SE R V IC E  CH A RG E  I S
L E V IE D  O N  T H E  T O TA L  BI L L AL L  PR I CE S AR E  I NCL U S IV E  O F  V A T.
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(V )  VE G E TA R IA N ( VG ) VE G AN  (N )  CO NT AI NS  NU T S  ( GF )  G LU TE N  FR E E  ( GF O A )G LU T E N FR E E  OPT I ON
AV AI L ABL E  PLE A SE  I NFO R M  Y O U R SE R V E R BE F O RE  O RD E R IN G IF  Y O U  O R  A NY ONE  IN  Y OU R D INI NG

PA R TY  H A S  AN Y K NO W N F O O D  A L LE R GI E S  O R  I NT O L E RA NCE .  A D I SC RE T I O NAR Y  1 0 %  SE R V IC E  CH A RG E  I S
L E V IE D  O N  T H E  T O TA L  BI L L AL L  PR I CE S AR E  I NCL U S IV E  O F  V A T.

S O U R D O U G H  C R U M B E D  F I S H ,  T O P P E D
W I T H  M U S H R O O M S  N ’ C H E E S E

S er ve d  wit h  roas t ed  b ab y  p ot at o es  an d b u t t er ed  c ar r ot s  &  gr ee n  p eas

A S I A N  B O W L
C H O O S E  F R O M  -  V E G E T A B L E / C H I C K E N / P R A W N

Tossed  with  exot ic  vegetables  in  a  sweet  sp icy  tangy  sauce  served  with  s t icky  r ice

S A F F R O N  R I S S O T O  W I T H  G R I L L E D
P R A W N S

Juicy  prawns  mar inated  with  aromat ic  Indian  spices  infused  with  creamy 
saf f ron F lavour  arbor io  r ice

D E S S E R T S
C H O O S E  A N Y  O N E  

P A S S I O N  F R U I T  C H E E S E C A K E
Creamy tangy  desser t  infused  with  t ropica l  pass ion  f rui t ,  se t  on  a  buttery  b i scui t  base

T W O  S C O O P S  O F  H O U S E - M A D E
A R T I S A N  I C E  C R E A M  

(CONTAINS EGGS)

Choose  f rom Madagascan  Vani l la ,  Be lg ian  Chocolate ,  Sa l ted  Caramel  or  Coconut  & Mango  
(Add a  25ml .  shot  of  Ba i ley ’ s  Kahlua   or  Cointreau  to  your  ice  cream for  an  Addit ional  £  4 .95  )
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A V A I L A B L E  W I T H  S U R C H A R G E  A S  S T A T E D

G O U R M E T S  O P T I O N S

M A I N S

C O R N I S H  R I B Y E  S T E A K  ( G F )
Chi ps ,  Mushroom,  Cherry  Tomatoes  & Peppercorn  Sauce

B R A I S E D  C O R N I S H  
L A M B  S H A N K
Mas hed potatoes ,  Thyme & Red Wi ne  JUS and exot ic  ve getable s

(V )  VE G E TA R IA N ( VG ) VE G AN  (N )  CO NT AI NS  NU T S  ( GF )  G LU TE N  FR E E  ( GF O A )G LU T E N FR E E  OPT I ON
AV AI L ABL E  PLE A SE  I NFO R M  Y O U R SE R V E R BE F O RE  O RD E R IN G IF  Y O U  O R  A NY ONE  IN  Y OU R D INI NG

PA R TY  H A S  AN Y K NO W N F O O D  A L LE R GI E S  O R  I NT O L E RA NCE .  A D I SC RE T I O NAR Y  1 0 %  SE R V IC E  CH A RG E  I S
L E V IE D  O N  T H E  T O TA L  BI L L AL L  PR I CE S AR E  I NCL U S IV E  O F  V A T.

F R E S H  F I S H  O F  T H E  D A Y
(Please  a sk  the  server)

F R E S H  C R A B  L I N G U I N E  ( G F O A )

+ £ 1 1 . 9 5

+ £ 1 1 . 9 5

+ £ 6 . 9 5

+ £ 6 . 9 5

D E S S E R T S

C H O C O L A T E  D O M E
( S I G N A T U R E )
55% Belg i an  chocol ate  dome,  Vani l la   foam,  sa l te d  caramel  ice   c ream,  
dr i zz l ed  wi th  sa l ted  caramel  sauce

C O R N I S H  C H E E S E  P L A T T E R
Sel ect ion  of  three   l oca l  cheeses  with  Accompaniments

+ £ 4 . 9 5

+ £ 4 . 9 5


