
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

£ 55 
 
 

Food allergies and intolerances: 
Before ordering please speak to our staff about your requirements 

 
All prices include VAT. 

A discretionary service charge of 12.5% will be added on the total bill. 
Thank you 

 
 
 
 

 
 
 

 
 

 

Starters 
 

Dressed Cornish crab  
 

Rose veal tenderloin, tuna sauce, capers 
 

Baked and pickled beetroot salad, goat’s curd, frisee 
 

Loch Var smoked salmon, condiments, lemon, rye bread 
 

Spring pea & mint soup, goat’s curd 
 

Mains 
 

300g Hereford sirloin, hand cut chips, béarnaise sauce  
 

Free range chicken, confit garlic, chanterelles, chicken jus 
 

Day boat fish, spinach, seaweed butter 
 

Seasonal risotto 
 
 

Side dishes 4.50 each 
 

Kale & parmesan salad 
 

Triple cooked chips 
 

Chargrilled garlic field mushrooms  
 

Steamed or creamed spinach 
 
 

Desserts 
 

 Lemon posset, ginger shortbread 
 

Sticky toffee pudding, vanilla ice cream 
 

Bramley apple and crumble 
 

Selection of British cheeses 
 


