
 

 
Starters 

Celeriac and Apple Soup 
Pickled Apples 

 
Chicken Liver Parfait 

 Quince, Crispy Onions, Pickled Shallots, Brioche Toast 

Blow Torched Mackerel Fillet 
Ratatouille, Pesto 

 Deep Fried Cornish Brie 
Crispy Onion Crust, Pickled Beetroot Puree, Salad 

 
 
 
 
 
 
 

Main Course  
 

Slow Roasted Pork Belly 
Fondant Potato, Savoy Cabbage, Apple Puree, Cider and Sage Sauce 

 
Pan Fried Fillet of Sea Trout 

Saffron Cocottes, Spinach, Red Pepper Coulis, Chive oil 
 

Tarragon Gnocchi 
Roasted and Puree Carrots, Spinach, Roasted Hazelnuts 

 
Catch of the Day 

Sautéed New Potatoes, Vegetables, Caper Butter  
 

Char Grilled Fillet Steak 
Triple Cooked Chips, Watercress and Crispy Onion Salad, Peppercorn Sauce  

(£12 Supplement) 

 
 
 
 

Sides 
Fries  

House Salad 
Bread and Olives 

Rocket, Parmesan and Sun Blushed Tomato Salad 
Seasonal Vegetables 
Cornish New Potatoes  

 (£5.95 Supplement) 

 

 

 
 

 



 

 
Sweets 

Passionfruit and Citrus Cheesecake 
Mango Salsa, Passionfruit Sorbet 

Custard Tart 
Granny Smith Sorbet, Crumble 

Pavlova 
Chantilly Cream, French Meringue, Berry Compote, Fresh Berries 

 

Roskilly’s Ice Cream or Sorbet 
Seasonal Berries 

A Selection of Three Cornish Cheeses 
Cornish Yarg, Helford Blue, Cornish Brie, Crackers, Quince and Grapes  

(£3 supplement) 
 

 

Tea & coffee 
Freshly brewed Cornish Tea or Ground Coffee 

Petit Fours  

 
Two Courses with coffee £35.00 per person 

 

Three Courses with coffee £40.00 per person  

 
 

Food Allergies 
If you have a food allergy or a special dietary requirement, please let a member of our staff know before placing  

your order. Our kitchen is a multi-use kitchen and although great care is taken when handling food, we cannot guarantee  

a completely allergen free environment. For more information please feel free to speak to a member of staff.  

 

 
Wine Recommendations  

 
 

For a light, crisp white… 
 

Vinho Verde ‘Este’ 2019 Ponte da Barca, Portugal, 11% £23 

For an intense, fresh, and fruity rose…   
 

Côtes de Provence Rosé, 2020 Mas Fleury, France, 12.5%, £32 

For a deep powerful Red… 
 

Montepulciano d'Abruzzo 'Moda' 2019 – Talamonti, Italy, 13% £29 


