Starters
Cream of butternut squash soup
Oriental crispy duck salad with a plum sauce

Foie gras and chicken liver parfait, with crisp crostinis, grilled artichokes and red onion
marmalade.

Smoked salmon with horseradish cream
Crab and prawn salad
Twice baked West Country soufflé with cream and spring onions

Half a dozen Cornish oysters served raw with shallot and sherry vinaigrette
(£2.50 supplement)

Cornish mussels, steamed in coconut milk with lemongrass and red chilli.
Mains

Roast Cornish rib of beef with Yorkshire pudding
(£1.00 supplement)

Roast shoulder of lamb with mint sauce
Roast loin of pork with apple sauce
Roast breast of Cornish duck with a confit duck leg faggot

A medley of fish with crab, prawns and ginger, baked in filo pastry, served with a
saffron sauce

Grilled whole lemon sole in a vanilla and fennel butter (£2.50 supplement)

Roasted red pepper stuffed with ratatouille and goats cheese with red onion marmalade and
pesto

All main courses accompanied with vegetables and potatoes

Desserts

Pennypots bread and butter pudding served with clotted cream or ice cream
Classic lemon tart served with blackcurrant sorbet.

Chocolate Brownie served with chocolate sauce and raspberry ripple ice cream
Vanilla creme brulee with orange and strawberries segments in a caramel syrup
Apple strudel with cinnamon syrup and clotted cream

Raspberry shortbread, layers of homemade shortbread with Cornish clotted cream and
strawberries served with orange Grand Marnier Ice cream

Sticky toffee pudding with toffee sauce Served with either clotted cream or vanilla ice cream.

Chilled Coco nut rice pudding sundae with lime marinated mango and pineapple and rum and
raisin ice cream

Sunday lunch prices Please note:
3 courses £18.95 Sample Menu
2 courses £15.95

Main course £12.95

Children’s 3 courses £9.95
Children’s 2 courses £8.50
Children’s main course £6.95
Toddlers main course £4.00




