
Star te r s

Cr ab
Creamy  Cr ab B isque &  Panko Breaded Oyster
Ch i l l i  &  Cor inader  O i l

Tempur a
Tempur a  o f  M i xed Vegetables
Mixed Lea f  Sa lad ,  Se lec t ion  o f  D ipp ing Sauces

Red Gur na rd
Loca l  Red Gur nard F i l l e t
Chor i zo  &  Pota to  Rost t i ,  Peper noata  Sauce

Por k
S low Roasted Bel ly  Por k
Ce la r i ac  Puree ,  Rosemar r y  Sauce

Ma ins  

Ch i cken
Free  Range Ch i cken Breat  Wr apped in  Par ma  Ham 
w i th  Gar l i c  & Sp inach ,  P ink  Peppercor n  Sauce

Hake
Gr i l led  Cor n i sh  Hake  F i l l e t
C r eamy  Leeks,  Musse l s  &  Pancet ta

Tar t
Red  Onion  Tar t  Ta t i n ,  Gever i c k  &  Rocket  Sa lad
Roasted Red  Pepper  Dress ing

Bee f
Char-gr i l l ed  F i l l e t  S teak
B lue  Cheese ,  Bacon & Walnut  C r umble
Red  Wine  Sauce  (£5 Supp lement)

A l l  Ma in  Cour ses  Ser ved wi th  Seasona l  Vegetables  & Pota toes

Pre  Desser t
Pass ion  Fr u i t  Chesse  Cake

Desser ts  

Choco la te
Chocola te ,  Car amel  &  Roasted  Peanut  Tar t ,  Chocola te  Sauce
 
Cr eme Br u lee
Carema l i sed Or ange & Brandy Cr eme Br u lee ,  Or ange Shor tbr ead

Tr i o
Chocola te  Brownie ,  Lemon Posset  &  App le  Tar t  Ta t i n   




