
Atlantic prawn cocktail,  XO Marie Rose sauce,  Paul Rhodes bloomer 

Chicken liver parfait,  sticky onion marmalade, charred sourdough

Cypriot lemon infused hummus,  crispy chickpeas,  freshly baked sesame
flatbread (vg)

Youngs ale and Somerset cheddar rarebit,  pickled samphire (v)

MENU
Gold

£ 5 0

STARTERS

MAINS
Chicken supreme, wild garlic butter,  Cornish mids,  tenderstem 

broccoli 

Pan fried trout, beurre blanc, minted baby potatoes,  samphire 

Hand picked wild mushroom risotto, pickled enoki,  fried truffle
chestnut mushroom (vg) 

Duck and smoked bacon cassoulet,  seasonal vegetables

DESSERTS
Dark chocolate delice,  seasonal fruit (v)

Pavlova, seasonal fruits,  whipped cream (v)

Apple tart tatin,  vanilla bean ice cream (vg)

Vanilla bean ice cream, crushed honeycomb (vg)

Lemon posset,  homemade shortbread (v)


