SUNDAY DINNER

STARTERS

Scallops 12
Cornish chilli, dill

Westcountry Venison croquettes 9
pickles, smoked garlic

Cauliflower veloute 8

pickled cauliflower, crispy onions

MAINS

Newlyn Hake 19

local leeks, green sauce

Grass fed beef 19

Roast Topside, Yorkshire pudding, all the trimmings

Bertha roasted celeriac 16

crispy polenta, gremolata

Nduja pappardelle 18
36 month Davidstow, wild garlic

SIDES

Skin on chips, garlic aioli 4
Dressed soul farm leaves, shallot, chives 4
Cornish new potatoes, wild garlic butter 4.5

20 mile vegetables 4.5

DESSERT

Chocolate mousse 9

Roddas clotted cream, hazelnuts

Rhubarb, ginger, custard 9

Westcountry cheeses, preserves 12
yesterdays bread

Allergens: All food is prepared fresh and there are traces of nut, wheat, dairy, and other allergens throughout the kitchen. If you are unsure or need help,
please let us know and we will do all we can to help. 8% discretionary service charge is added to all food & drink bills, it all goes to the team.



