Daily Menu

SAMPLE MENU
Cornish Crab Salad

with roquette leaves, roasted cherry tomatoes and a herb vinaigrette

Tomato Consommé (v)

with ‘Tamar’ wild garlic, pearl barley and balsamic vinegar pearls 
Pan Fried Fillet of Stone Bass
with cauliflower, razor clams, chives and saffron

Seared Foie Gras Coated in Black Pepper

with smoked bacon, quail egg scotch egg and a red wine vinegar dressing

A Light Pastry Croustade of New Season ‘Wye’ Valley Asparagus (v)

with a herb cream sauce

A Chicken Mousseline

with sautéed black pudding, baby leeks, wood mushrooms and a tarragon jus

~~~
Trio of Lamb

(Roasted Rump, braised shoulder and pan fried kidney)

Roasted Breast of Poussin

with confit leg, Savoy cabbage, white wine and thyme jus
Pan Fried Falmouth Bay Scallops

with hariot beans, chorizo, cream and chives

Deep Fried Seaweed Spring Rolls (v)

with provencale vegetable cous cous and a roasted garlic sauce

Pan Fried Escalope of Organic Salmon 
with Smoked Haddock Chowder, potato, leeks and parsley

An Open Wild Garlic Ravioli (v)

with sautéed wood mushrooms, creamed leeks, spinach leaves 

and a chervil butter sauce

Fillet of Aylesbury Duck (cooked pink)

with spring baby vegetables, rosti potato, English Asparagus 
and a red wine sauce

~~~
A Selection of Desserts (see separate menu)
~~~
£42.50 including VAT
