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Starters
Crab
Creamy Crab Bisque & Tempura Oyster
Chilli & Corinader Oil

Gnocchi (v)
Butternut Squash Gnocchi
Roasted Tomato Sauce
Toasted Pine Nuts & Black Olive Dressing

Monkfish
Panko Breaded Monkfish Tails
Pea & Pancetta Salad, Lemon & Parsley Mayonnaise

Carpaccio
Cornish Beef Carpaccio
Creamy Truffle Dressing, Parmesan Tuile

Mains
Chicken
Free Range Chicken Breast
Wildmushroom & Spinach Polenta
Peppercorn Sauce

Seabass
Pan Roasted Wild Seabass
Curried Leeks, & Mussels
Lime Dressing

Tar t (v)
Red Onion Tart Tatin, Gevrik & Rocket Salad
Roasted Red Pepper Dressing

Beef
Char-grilled Fillet Steak
Jerusalem Artichoke Dauphinoise
Blue Cheese & Bacon Crust (£6 Supplement)

All Main Courses Se ved with Seasonal Vegetables & Potatoes

Pre Desser t
Passion Fruit Cheese Cake

Dessert
Trio to Share
Apple Tar t Tatin
Caremalised Orange & Brandy Creme Brulee
Chocolate, Caramel & Roasted Peanut Torte

£30 Per Person
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