
To start

Gevric goats cheese served warm with a sun blushed tomato salad

Homemade vegetarian soup

Pan fried tiger prawns with a sweet chilli butter

Smoked salmon and herb cream cheese on mixed leaves with a light horseradish dressing

Main course

Whole Cornish Plaice roasted and served with a garlic, caper and flat leaf parsley butter

Tomato, courgette and Cornish button mushroom penne pasta served with a Davidstow 
cheddar and Cornish blue cream sauce

Cornish chicken breast stuffed with a locally smoked bacon and Yarg farce, pan fried and 
served with a pimento sauce

Local Haddock grilled with truffle oil and served on a chorizo risotto 

To finish

Please ask for the dinner menu




