
 

 

 
  

Starters 

Vine tomato and basil soup 

Confit duck and wild mushroom terrine with plum chutney 

Smoked salmon ballontine with crème fraiche and keta cavia 

 

Mains 

Pot roasted chicken with baby leeks carrots and pearl onions 

Wild mushroom and leek pasty with honey roast root vegetables 

Spiced Pollack with roasted aubergines and cumin 

 

Desserts 

Rice pudding with Cornish clotted cream and jam 

Cornish rare bit with fig chutney and celery 

Vanilla and blackberry cheesecake 

 

 

£25  per person  

 
Menu subject to change 


