
A Celebrat ion of  the  f inest  ingredients ,  sourced loca l ly  form the
bounti fu l  lands  and pr ist ine  seas  of  Cornwal l .  Each dish  i s  careful ly
crafted by  our  Chefs  to  highl ight  the  v ibrant  f lavors  of  the  season .

SPRING /  SUMMER 

EVENING MENU

T H E  A R T  O F
H O S P I T A L I T Y

T H E  
B E A C H

K I T C H E 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
( P le ase  a sk  yo ur  se rv er )
S er ve d  wi t h  ga r l i c  b re a d

F R E S H  C R A B  &  S W E E T  C O R N  S O U P
( A dd  a  f re sh  c ra b  m e at  a t  £ 1 . 95 )

Se rv e d  w i th  g a r l ic  br ea d

S U M M E R  B R E E Z E  S A L A D  ( V ) ( G F O A )
F r es h  s e as o n a l  g r ee n s  & fr u i t s ,  f e t a  c h ee se  in  Ho n ey  m u st a r d  sm o ky ba r be qu e  dr ess i n g  ser ve d  wi t h

c r ust y  g ar l i c  b re a d

H O N E Y  S I R A C H A  C H I C K E N
S er ve d  wi t h  cr i spy  n oo dl es  to pp e d w i th  so u r  cr e am

(V )  V E GE T AR I AN (V G)  V E GA N ( N)  CO NT A IN S NU TS  ( GF )  GLU T E N F RE E (G FO A) GL U TE N  FR E E  O PTI ON
A VA IL A BL E  PL E AS E  I NF O RM  Y O U R  S E RV E R  BE F O R E  O R DE R I NG  I F  YO U  O R  AN YON E  I N Y OU R  D I NIN G

PAR T Y H AS  A NY  K NO WN FO O D AL L E RG IE S  O R IN TO L E R ANC E .  A DI S CR E TI O NA R Y 1 0 %  S E RV I CE  C H AR GE  I S
L E V I E D O N T H E  T O T AL  B IL L  A LL  P RI CE S  A RE  IN CL US I VE  OF VA T .

2  C O U R S E S  £ 2 1 . 9 5  P . P  
C H O O S E  A  S T A R T E R ,  A  M A I N  A N D  A  S I D E  O R  A

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

3  C O U R S E S  £ 2 4 . 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

A  G O U R M E T  S E L E C T I O N  I S  A V A I L A B L E  
A T  A  S U P P L E M E N T

A V A I L A B L E  W I T H  S U P P L E M E N T  A S  S T A T E D

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

F R E S H  C R A B  S A L A D  O N  W E L S H
R A R E B I T
C l as s i c  W el sh  ra reb i t  t oppe d w i th  l i me  s cent ed  f resh  cra b  m eat  s a l a d  & s our  c rea m -  Ad d
an  ex t ra  d ol l op  of  c rab  s a l ad  a t  £4 .9 5

+ £ 3 . 9 5
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M A I N S

F O U R  C H E E S E  T O R T E L L I N I  ( V )
Or an g e  &  Le mo n bu tt er  s auce  s erve d  wit h  gar l i c  b rea d

T A G L I A T E L L E  F U N G H I  ( G F / V G O A )
I n  cream y m ush roo m s auce

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
Jui cy  pr a w n s  m ar i n at ed  wi th  aro mat i c  Ind i an  s pi ces  infu se d  wi t h  cr eam y  

saf f ro n F l avor  arb o r io  r ic e

H E R B  C R U S T E D  F I S H  W I T H  C R E A M Y  D I L L  S A U C E
P an  se ar ed  f i sh  w i th  h er b  cr ust  acco mp an i ed  w i th  r o a st ed  po ta to es ,  h on e y  g l aze d  c ar r ot s  and  g re en  pe as  i n  a  c re am y d i l l

sauce  

A S I A N  C H I C K E N  B O W L
To ssed  w ith  exo t i c  v eg eta b le s  i n  a  sw ee t  sp ic y  t ang y  sau c e  serv e d  w it h  s t ic k y  r i ce

B U T T E R  C H I C K E N
Juicy  chicken t ikka ,  a romat ic  tomato  sauce ,  onion,  cheddar ,  mozzare l la

S I G N A T U R E  S T A R ( V )
Ol iv es ,  on io n s ,  c he d d ar ,  m oz zar e l la ,  f e ta  c he ese  an d t o m ato  sa uc e

P I Z Z A  D I A V O L O
Spi cy  s a la mi ,  ch ed d ar ,  m ozza r e l la

B B Q  C H I C K E N
Ba r be qu e  s a u c e  r o ast  ch ic k en ,  B BQ sau ce ,  p ic k le s ,  j a lap en os

P I Z Z A

(V )  V E GE T AR I AN (V G)  V E GA N ( N)  CO NT A IN S NU TS  ( GF )  GLU T E N F RE E (G FO A) GL U TE N  FR E E  O PTI ON
A VA IL A BL E  PL E AS E  I NF O RM  Y O U R  S E RV E R  BE F O R E  O R DE R I NG  I F  YO U  O R  AN YON E  I N Y OU R  D I NIN G

PAR T Y H AS  A NY  K NO WN FO O D AL L E RG IE S  O R IN TO L E R ANC E .  A DI S CR E TI O NA R Y 1 0 %  S E RV I CE  C H AR GE  I S
L E V I E D O N T H E  T O T AL  B IL L  A LL  P RI CE S  A RE  IN CL US I VE  OF VA T .

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

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 ,  S I G N A T U R E  C H E E S Y  K U L C H A

B R E A D  R O A S T  P O T A T O E S  A N D  G R I L L E D  V E G E T A B L E S
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C O R N I S H  C H E E S E  P L A T T E R
Se le c t io n  of  th r e e   lo c a l  c h e e se s  wi th  A c c om pa n ime n ts

+ £ 4 . 9 5

+ £ 3 . 9 5

(V )  V E GE T AR I AN (V G)  V E GA N ( N)  CO NT A IN S NU TS  ( GF )  GLU T E N F RE E (G FO A) GL U TE N  FR E E  O PTI ON
A VA IL A BL E  PL E AS E  I NF O RM  Y O U R  S E RV E R  BE F O R E  O R DE R I NG  I F  YO U  O R  AN YON E  I N Y OU R  D I NIN G

PAR T Y H AS  A NY  K NO WN FO O D AL L E RG IE S  O R IN TO L E R ANC E .  A DI S CR E TI O NA R Y 1 0 %  S E RV I CE  C H AR GE  I S
L E V I E D O N T H E  T O T AL  B IL L  A LL  P RI CE S  A RE  IN CL US I VE  OF VA T .

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
C re a my  ta n gy  d es s e r t  in f us e d  with  t r op ica l  pa s s ion  f r ui t ,  se t  on  a  b u tte r y  b i s cui t  b a s e

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  

( CON TA IN S EG G S)

C h oos e  f r om M ada ga s c a n  Va n i l la ,  B e lg ia n  C h ocol ate ,  Sa l te d  Ca r a me l  or  C ocon u t  & Ma n go  
(A d d a  2 5ml .  s h ot  of  B a i le y ’ s  K a h lu a   or  C oin tr e a u  to  y ou r  ice  cr e am f or  an  A dd it ion a l  £  4 .95  )

A V A I L A B L E  W I T H  S U P P L E M E N T  A S  S T A T E D

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

C H O C O L A T E  D O M E  ( S I G N A T U R E )
55%  Be l g ian  c h o c ola te  dome ,  V an i l la   foa m ,  s a l te d  ca r a me l  ice   c r e am,  
dr iz z le d  wi th  sa l te d  c a ra me l  s a u c e

A V A I L A B L E  W I T H  S U P P L E M E N T  A S  S T A T E D

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

F R E S H  F I S H  O F  T H E  D A Y
Pl e a s e  a s k  yo ur  s e r v er  a b ou t  th e  s e l e ct ion  of  th i s  da y  

+ £ 8 . 9 5

B R A I S E D  C O R N I S H  L A M B  S H A N K
M as h e d po ta toe s ,  th y me  & r e d  win e  j us  a n d  
ex ot ic  v e ge ta b le s  

+ £ 1 1 . 9 5


