
 
Our kitchen is not allergen free, please speak to a team member before ordering. 

  A discretionary gratuity of 15% will be added to the total bill. 

 Mon-Sat 12.15pm-13.45pm / Mon-Fri 6.00pm-6.45pm / Saturday 6.00pm-6:30pm 
 

 

       

      

Set Menu  

Terrine of Cornish Red Chicken, Leeks, 
Black Truffle and Pickled Walnut 

or 
St Austell Bay Mussel Soup,  

Wild Garlic Mussels Kiev, Parsley and Rye 
 

*** 
 

Fillet of Pollock, Crab Butter Sauce, 
Courgette and Thai Basil   

or 
 Glazed Belly of Plantation Pork, Spiced Carrot 

Pickled Apricot, and Tokyo Turnip   
 

To Share: 
     Butterhead Lettuce and Périgord Truffle Dressing £12 

*** 
 

Cashel Blue, Pickled Walnut, Treacle and Nut Loaf   
Add 2 cheeses for £8 supplement 

Or 

Amalfi Lemon Posset, Gariguette Strawberry  
and Sorrel 

 
3 courses £49.50 

3 courses with Somm’s Wine Selection (2 Glasses) £70 


