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2 courses £12.95 or 3 courses £15.95
Starters
Roasted tomato and basil soup
Sun blushed tomato, apple and yarg salad with balsamic dressing
Chicken liver and port pate with red onion marmalade
Smoked mackerel, grape and chilli salad with truffle oil dressing
Main Course

Wholegrain mustard roasted topside of beef with Yorkshire pudding
horseradish mash and red onion gravy

Vegetable roulade on wilted spinach and brie finished with a
butternut squash and thyme sauce

Herb and bacon stuffed chicken breast served on wild mushroom
duxelle finished with cranberry gravy

Poached salmon on a timbale of rice with cherry tomato and balsamic
sauce

Pudding
Three Cornish cheeses
Apple and banana crumble with custard
Sticky toffee waffle with ice cream or clotted cream

Lemon tart with clotted cream



