
Starters

Beetroot cured salmon
Salmon pâté root vegetable salad, thyme crackers    

Smoked duck breast 
Whipped goat's curd, candied walnut crumb, frozen blackberry, torched fig,
BBQ beetroot, watercress, honeycomb, burnt orange, honey oat crumble

Jerusalem artichoke soup
Burnt cauliflower crumble, truffle oil, soda bread 

Main courses

Surf and turf
Fillet steak, garlic king prawns, scallop, dauphinoise potato, watercress & shallot
salad, red wine jus 

Roast fillet of Cornish cod 
Seaweed mashed potato, braised chicory, caviar butter sauce

Shallot tart tatin
Celeriac puree, spinach, pear & walnut salad with Helford blue, sherry caramel

Desserts

Chocolate and hazelnut dacquoise
Whipped tonka bean ganache, chocolate praline crunch, white chocolate
arancini

Passion fruit & yoghurt parfait 
Olive oil cake, passion fruit curd, crispy yoghurt 
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Valentine's Day specials

Contains nuts Gluten free option VeganVegan option
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Some dishes may contain or have traces of nuts, nut oils or other allergens, or may have been made alongside other products containing
them. If you have a food allergy speak to your server for more information about the ingredients used. 

Gluten free


