from S5pm to 9pm

TO START

4
GRIL ,NEWLYN SCALLOPS gf £14
Nduja 'tter, samphire & warm focaccia

C‘)RNISH CRAB CAKES gf £13
i

Spring onion, chilli, ginger, garlic, coriander & saffron aioli

WILD MUSHROOM & T

Toasted pinenuts, tarr

RISOTTO gf £10
esan & basil oil

HICKEN

Cooked over hoticoals,
honey, sesa

S gf £12
icky Gochugang spice, hot

FLAT IRON

Served medium rare, rocket, glazed vine atoes, posh fries & bordalaise sauce

CORNFED CHI

BAKED BUTTERNUT SQUASH vg™ gf £20

Roasted vegetables, new season potatoes & grilled ten

DESSERT

PROFITEROLES v £9
Drizzled with chocolate & gold dust

TARTE TATIN v £9
Apple, caramel, puff pastry, clotted cream

COINTREAU CREME BRULEE gf* £9
Homemade shortbread & redcurrants

CORNISH CHEESEBOARD v £12
Boy Laity, Cornish Blue, Yarg, Smuggler, crackers, grapes,
celery, apple & spicy tomato chutney




