
EVENING MENU

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

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 .

GARDEN
BAR & RESTAURANT
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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  ( V G  O P T I O N )
Freshly  made with seasonal  ingredients  served  with crusty  garl ic  bread.

(Please  check with your server)  

F R E S H  C R A B  &  S W E E T  C O R N  S O U P
Served with garl ic  bread -  

(SU-W)(CE-G)(MO)

S U M M E R  B R E E Z E  S A L A D  ( V ) ( G A )
Fresh seasonal  greens  & fruits ,  feta  cheese  in  Honey mustard smoky barbeque dress ing served with

crusty  garl ic  bread -  
(M)(E)(SU-W) 

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

(M)(CE-G)(E)  

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

(S)(CE-G)(E)(SE)  

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 R A B  S A L A D  O N  W E L S H  R A R E B I T
Class ic  Welsh rarebit  topped with l ime scented crab meat  sa lad & sour  cream -  Add
an extra  dol lop of  crab sa lad at  £4.95
(CE-G)(E)(CR)(M) 

+ £ 3 . 9 5

2  C O U R S E S  £ 2 4 . 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 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

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

P L E A S E  I N F O R M  O U R  A S S O C I A T E S  I F  Y O U  A R E  A L L E R G I C  T O  A N Y  F O O D  I N G R E D I E N T S .
L I S T  O F  A L L E R G E N S :

( V )  V E G E T A R I A N  ( V G )  V E G A N  ( N )  N U T S  ( C )  C E L E R Y  ( C E  -  G )  C E R E A L S  –  G L U T E N  –  ( C R )  C R U S T A C E A N S  
( E )  E G G S  ( F )  F I S H  ( L )  L U P I N  ( M )  M I L K  ( M O )  M O L L U S C S  ( M U )  M U S T A R D  ( P )  P E A N U T S  ( S E )  S E S A M E  S E E D S  ( S )  S O Y A  ( S U - W )  W I N E - S U L P H U R

D I O X I D E  –  ( B )  B E E R  ( N )  N U T S  G L U T E N  A W A R E  ( G A )
W E  L E V Y  A  1 0 %  S E R V I C E  C H A R G E .  A L L  P R I C E S  A R E  I N  G B P  A N D  I N C L U S I V E  O F  U K  V A T .  W E  A R E  N O T  A B L E  T O  G U A R A N T E E  T H E  A B S E N C E  O F

A L L E R G E N S  I N  O U R  F O O D ,  O U R  K I T C H E N  H A N D L E S  A  R A N G E  O F  A L L E R G E N S .  P L E A S E  S P E A K  T O  S T A F F  I F  Y O U  H A V E  A N  A L L E R G Y ,
I N T O L E R A N C E ,  O R  C O E L I A C  D I S E A S E
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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

Served with roasted baby potatoes  and buttered carrots  & green peas
(CE-G)(F)(M) 

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 exotic  vegetables  in  a  sweet  spicy  tangy sauce  served with st icky r ice
(SU-W)(SE)(CR)(E)  

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 marinated with aromatic  Asian spices  infused with creamy 

saffron f lavour arborio  r ice
(CR)(C)(SU-W)(M) 

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

T A G L I A T E L L E  F U N G H I  
In creamy mushroom sauce

(CE-G)(M)-  

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

(SU-W)(CE-G)(F)(MU)

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

R I B Y E  S T E A K  ( G A )
Chips ,  Mushroom, Cherry  Tomatoes  & Peppercorn Sauce
(M)(SU-W)

B R A I S E D L A M B  S H A N K
Mashed potatoes ,  Thyme & Red Wine JUS and exotic  vegetables
(M)(C)(CE-G)(SU-W)

F I S H  O F  T H E  D A Y ( G A )
Please  ask  your server  about  the  se lect ion of  this  day &
al lergens  (F)

C R A B  L I N G U I N E  ( G A )
Crab,  Cacio  e  pepe,  served with garl ic  bread
(CE-G)(M)(CR)

+ £ 1 1 . 9 5

+ £ 1 1 . 9 5

+ £ 7 . 9 5

+ £ 4 . 9 5

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 ,  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

( P L E A S E  C H E C K  W I T H  Y O U R  S E R V E R )

P L E A S E  I N F O R M  O U R  A S S O C I A T E S  I F  Y O U  A R E  A L L E R G I C  T O  A N Y  F O O D  I N G R E D I E N T S .
L I S T  O F  A L L E R G E N S :

( V )  V E G E T A R I A N  ( V G )  V E G A N  ( N )  N U T S  ( C )  C E L E R Y  ( C E  -  G )  C E R E A L S  –  G L U T E N  –  ( C R )  C R U S T A C E A N S  
( E )  E G G S  ( F )  F I S H  ( L )  L U P I N  ( M )  M I L K  ( M O )  M O L L U S C S  ( M U )  M U S T A R D  ( P )  P E A N U T S  ( S E )  S E S A M E  S E E D S  ( S )  S O Y A  ( S U - W )  W I N E - S U L P H U R

D I O X I D E  –  ( B )  B E E R  ( N )  N U T S  G L U T E N  A W A R E  ( G A )
W E  L E V Y  A  1 0 %  S E R V I C E  C H A R G E .  A L L  P R I C E S  A R E  I N  G B P  A N D  I N C L U S I V E  O F  U K  V A T .  W E  A R E  N O T  A B L E  T O  G U A R A N T E E  T H E  A B S E N C E  O F

A L L E R G E N S  I N  O U R  F O O D ,  O U R  K I T C H E N  H A N D L E S  A  R A N G E  O F  A L L E R G E N S .  P L E A S E  S P E A K  T O  S T A F F  I F  Y O U  H A V E  A N  A L L E R G Y ,
I N T O L E R A N C E ,  O R  C O E L I A C  D I S E A S E
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C O R N I S H  C H E E S E  P L A T T E R
Select ion of  three   local  cheeses  with Accompaniments
(M)

+ £ 4 . 9 5

+ £ 3 . 9 5

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 dessert  infused with tropical  pass ion fruit ,  set  on a  buttery  biscuit  base

(M)(CE-G)(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  ( C O N T A I N S  E G G S ) ( M )

Choose  from Madagascan Vanil la ,  Belgian Chocolate ,  Salted Caramel  or  Coconut & Mango 
(Add a  25ml.  shot  of  Bai ley ’s  Kahlua   or  Cointreau to  your ice  cream for  an Addit ional  £  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% Belgian chocolate  dome,  Vani l la   foam,  sa lted caramel  ice   cream,  
drizzled with sa lted caramel  sauce
(E)(M) 

P L E A S E  I N F O R M  O U R  A S S O C I A T E S  I F  Y O U  A R E  A L L E R G I C  T O  A N Y  F O O D  I N G R E D I E N T S .
L I S T  O F  A L L E R G E N S :

( V )  V E G E T A R I A N  ( V G )  V E G A N  ( N )  N U T S  ( C )  C E L E R Y  ( C E  -  G )  C E R E A L S  –  G L U T E N  –  ( C R )  C R U S T A C E A N S  
( E )  E G G S  ( F )  F I S H  ( L )  L U P I N  ( M )  M I L K  ( M O )  M O L L U S C S  ( M U )  M U S T A R D  ( P )  P E A N U T S  ( S E )  S E S A M E  S E E D S  ( S )  S O Y A  ( S U - W )  W I N E - S U L P H U R

D I O X I D E  –  ( B )  B E E R  ( N )  N U T S  G L U T E N  A W A R E  ( G A )
W E  L E V Y  A  1 0 %  S E R V I C E  C H A R G E .  A L L  P R I C E S  A R E  I N  G B P  A N D  I N C L U S I V E  O F  U K  V A T .  W E  A R E  N O T  A B L E  T O  G U A R A N T E E  T H E  A B S E N C E  O F

A L L E R G E N S  I N  O U R  F O O D ,  O U R  K I T C H E N  H A N D L E S  A  R A N G E  O F  A L L E R G E N S .  P L E A S E  S P E A K  T O  S T A F F  I F  Y O U  H A V E  A N  A L L E R G Y ,
I N T O L E R A N C E ,  O R  C O E L I A C  D I S E A S E
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