
À La Carte served in the restaurant

Starters

Home-made Breads £5
Panzanella with Sourdough Croutons, Olives, Baby Tomatoes, Avocado, 

Balsamic Reduction £9
Goujons of Plaice, Cider Batter and Tartare Sauce £13

Chicory Salad, Crispy Serrano Ham, Apple, Caramelised Walnuts & 
Golden Blue Cheese Dressing £10

Fowey Mussels Marinière (a la Crème) £11

Mains

Confit of Duck, Braised Red Cabbage, Parsley Pommes Purée
 Pan Jus with Blueberries £23

Provençale Fish Stew with Fennel, Saffron and Garlic Sourdough 
Bruschetta £25

Sirloin Steak, Ragoût of Wild Mushrooms ‘Dijonaise’, Hispi Cabbage and 
Panaché of Vegetables, Potato Galette £29

Portabello Mushroom, Leek and Spinach Arancini with Rosemary & 
Thyme. Celeriac Velouté £20

Desserts

 Apple Fritters, Apricot Sauce, Honey Ice-cream £9
Lemon Curd Vacherin, Mascarpone Cream, Sauce Anglaise £9
Cappuccino Mousse, Tuile Biscuit, Coffee Ripple Ice-cream £8

Coffee £3.50     Tea £2.75     Chocolate & Armagnac Truffles £3.50

Should you require allergen information please ask before ordering




