
R o a s t e d  P e p p e r  S o u p
Green o i l

H e r i t a g e  T o m a t o  S a l a d
Bas i l  o i l  and mozzare l la

C r a b  R o y a l e
Concasse ,  c rute s  and f r i s s e

S U N D A Y  L U N C H  M E N U

Please always inform your server of  any al lergies or intolerances before placing your order.  Not al l  ingredients are l isted on the menu, and we
cannot guarantee the total  absence of al lergens. Detai led information on the fourteen legal  al lergens is avai lable on request,  however we are

unable to provide information on other al lergens. Vegetar ian (V),  vegan (VE),  gluten-free (GF),  gluten-free opt ion (GF*) dairy-free (DF).

S T A R T E R S

GF – Gluten  Free ,  DF – Dairy  Free ,  V – Vegetar ian

R o a s t  S i r l i o n  o f  C o r n i s h  B e e f

M A I N S

Yorksh ire  pudding ,  roas t  potatoes ,  winter  greens ,  her i tage  carrot s

S l o w  R o a s t e d  L e g  o f  L a m b
roas t  potatoes ,  winter  greens ,  her i tage  carrot s ,  mint  j e l ly

P a n  F r i e d  F i l l e t  C o r n i s h  C o d  
thyme crushed  potatoes ,  conf i t  l e eks

M i x e d  S e e d  &  N u t  L o a f  
caul i f lower  purée ,  poached  su l tanas  (vg )

D E S S E R T S

C h o c o l a t e  B r e a d  a n d  B u t t e r  P u d d i n g
Clot ted  cream

E l d e r f l o w e r  P a n n a c o t t a
Strawberry  and mer ingue

T r e a c l e  T a r t

S e l e c t i o n  o f  C o r n i s h  C h e e s e s

Pass ionfru i t  sauce  and vani l la  i c e  c ream

crackers ,  qu ince ,  chutney  
£4  supp lement ,  or  as  an  addi t ional  course  £ 12

T H R E E  C O U R S E S
£ 5 0

S e l e c t i o n  o f  b r e a d  &  s e a s o n e d  b u t t e r .


