
SUNDAY ROASTS

Dry aged beef sirloin, horseradish cream

Wild garlic stuffed cornfed chicken

Slow roasted porchetta, apple sauce

Mushroom and caramelised miso wellington

All roasts served with a Yorkshire pudding, rosemary and garlic roast potatoes, cauliflower 
cheese, orange and maple glazed carrots, market greens and Guinness and red wine gravy.
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Triple cooked chips, coconut curry sauce
Add black truffle and parmesan

Rosemary salted skinny fries

Rosemary and garlic roast potatoes

Orange and maple glazed carrots

Buttered market greens

SIDES
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Mushroom and caramelised miso parfait, glazed oyster mushroom, toasted cider bread

Black pudding scotch egg, house brown sauce

Smoked leek and Black Cow cheddar croquettes, ancho chilli aioli

Potted Cornish crab, soft herb salad, toasted cider bread

Coal roasted beetroot, ewes curd, endive, sherry and walnut dressing

STARTERS

Please note we are card payments only
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House cider bread, salted butter

Nocellera olives, lemon and thyme

SNACKS

Allergen menus are available , please inform our staff about any dietary requirements

MAINS

Ale battered haddock, triple cooked chips, coconut curry sauce, mushy peas, tartare sauce

Dry aged beef burger, seeded brioche bun, cheddar, ancho chilli aioli, garlic and chive sour 
cream, pickled jalapenos, lettuce, triple cooked chips

Plant based burger, seeded brioche bun, cheddar, ancho chilli aioli, garlic and chive sour 
cream, pickled jalapeno, lettuce, triple cooked chips
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Baileys, 50ml

Amaro Montenegro, 50ml

Amaro Mondino, 50ml

Antica Formula Vermouth, 50ml

Cochi Torrino Vermouth, 50ml

DIGESTIFS

Sticky toffee pudding, Cornish clotted cream

Passionfruit, coconut and mango trifle

Smoked vanilla custard tart, poached rhubarb, rhubarb sorbet

Chocolate and malt delice, cocoa nib, dulce de leche ice cream

A selection of homemade ice creams and sorbets

DESSERTS
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3 per scoop

NV Pedro Ximenez, Bella Luna

NV Finest Reserve Ruby Port, Quinta do Crasto

2020 Sauternes Les Garonelles, Lucien Lurton

2018 Late Harverst Tokaji Katinka, Patricius

DESSERT WINE & PORT
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