
Starters

Whole tiger prawns
Pan fried and drizzled with brandy and garlic 

Locally smoked duck 
Served on a Menallack cheese and quail egg salad

Tomato and   Spinach soup  
Served with crusty bread

Mains

Trio of sausages and mash
Served with a caramelised onion and red wine gravy

Mixed fish bouillabaisse
Topped with fresh parmesan 

Fillets of baby john dory
Served on roasted butternut squash topped with crevettes and finished 

with a herb aioli. 

Chestnut, leek, smoked Tintagel cheddar and baby spinach roulade
Served on jasmine scented rice and finished with a tomato and red 

pepper sauce.

Dessert

Profiteroles
Filled with Chantilly cream and served with a dark chocolate sauce

Lemon Tart
Served with Cornish clotted cream

Lemongrass and lime cheesecake
Served with Cornish clotted cream

2 Courses for £12


