
 
Sunday Roast Menu 

 

 

   

 

 

 

To Begin  

 

Nocellara olives - preserved lemon 
4.5 

House bread – bread roll, focaccia, Cornish butter 6 

Spicy chicken strips - Korean sauce, sesame, coriander 8.5 

Pork scratchings - cider apple sauce, paprika 4.5 

Salt and pepper squid - squid dressing, chilli, coriander  10 

Corn ribs - crispy corn, chilli honey, coriander 5 
 

 
 

Starters  

Brown crab tagliatelle - brown crab sauce, tarragon, pangrattato * {Prosecco} 11 

Grilled stonebass - shellfish bisque, fennel and cucumber jam *{Chardonnay} 11 

Roast tomato soup – Bread roll, chive oil *{Sauvignon Blanc} 10 

Burrata salad - basil pesto, crispy artichokes, asparagus *{Picpoul de Pinet} 10 

Scotch egg - spiced pork, curried mayonnaise *{Tempranillo} 9 

Chicken liver parfait - celeriac rémoulade, pickled grapes, toasted brioche * {Chardonnay} 9.5 

 

Mains 
 

  

Roast Sirloin of Cornish Beef– Yorkshire pudding, roast potatoes, seasonal vegetables, cauliflower 
cheese (Tempranillo} 

23 

Roast Pork Loin – Crackling, apple sauce, roast potatoes, seasonal vegetables, cauliflower cheese 
*(Malbec} 

21 

Roast Squash and Beetroot Wellington  – roast potatoes, seasonal vegetables, cauliflower cheese 
*(Malbec} 

21 

Flat Fish - XO butter sauce, roast potatoes, seasonal vegetables *{Pinot Noir} 23 

Cornish beef burger - cheese, chutney, brisket, burger sauce, pickle, fries *{Pinot Noir} 20 

Chickpea burger - sweet chilli sauce, kimchi, coriander, fries *{Pinot Grigio Rose (Gamay} 17 

 

Sides 
 

Fries (add cheese +£1)   5 

Cauliflower Cheese  4 

Roast Potatoes 4 

Extra Yorkshire Pudding & Gravy 4 

Seasonal Vegetables 4 

Stuffed baby gem lettuce , Caesar dressing, parmesan 5 

Posh hash browns, truffle mayonnaise, parmesan 5.5 

 Not all ingredients used in a dish are listed, for special dietary requirements or allergy information, please speak to one o f our team. 

All prices include VAT. Where possible our fruits, vegetables, meat, and fish are Cornish. 
* {Wine Pa ir ings }  
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Desserts  

  

Yoghurt panna cotta – honey and almond cake, Amarena cherries, *{Monbazillac} 9 

Elderflower and bergamot crème brûlée - strawberry, elderflower, shortbread *{Tiokaji} 9.5 

52% chocolate parfait – brownie, dulce de leche, banana ice cream *(Sautarnes) 10 

Sticky toffee pudding – clotted cream, toffee sauce *{Pedro Ximenez} 9 

Westcountry cheeses – crackers, chutney, grapes *{Taylor’s Port} 9.5 

Sweet treats - pâte de fruits, chocolate fudge, macarons *{Taylor’s Port} 6 

Ice creams and sorbets (please ask for today’s flavours) 6 

  

Dessert Wines (75ml)  

Monbazillac  6.8 

Tio Pepe 6.9 

Pedro Ximenez  7.7 

Sauternes 8.6 

 

Hot Drinks 
 

Liquor coffee (select from our global range of spirits) 6.5 

Americano 3 

Flat white 3.7 

Cappuccino 3.6 

Latte 3.7 

Espresso single 2.8  / double 3.5 

Hot chocolate 3.5 

Pot of tea (please ask for details of our delicious variety of teas) 3 

 

 

 

 

Not all ingredients used in a dish are listed, for special dietary requirements or allergy information, please speak to one of  our team. 

All prices include VAT. Where possible our fruits, vegetables, meat, and fish are Cornish. 

* {Wine Pa ir ings }  


