THE

L

SNACKS

Marinated olives with sun-dried
tomatoes

6 VG

Sourdough bread selection, Cornish
sea salt & wild garlic butter

6.5 VG

CLASSICS

Mussels of the day, toasted sourdough
10/21.5

Battered fish & chips, crushed peas,
tartare sauce, curry sauce, lemon

20.5

8oz sirloin steak, confit tomato,
shallots crisps, triple cooked chips
& truffle dressed rocket

30.5

8oz rib eye confit tomato, shallots
crisps, triple cooked chips & truffle
dressed rocket

33.5

Sauces-Peppercorn, blue cheese,
wild garlic butter

4.5

SIDES

Onion rings
5VG
Triple cooked chips
6
New potatoes, wild garlic butter
5VG
Charred tenderstem & flaked almonds
6
Rocket, truffle & parmesan salad
5
Honey roasted carrots, crumbled feta
6 VG

V Vegetarian, VG Vegan, VGA Vegan
option available, GF Gluten free, GFA
Gluten free available, DF Dairy free,
DFA Dairy free available

Our kitchen is not allergen free. If you
are concerned about any food allergies or
intolerances, please speak to a member of
the team, who will be delighted to assist.

5-9PM

STARTERS

Pan seared Newlyn king scallops,
lemon & garlic butter, pea & mint
puree, bacon crisp three 14 five

19

Soup of the day, warmed sourdough
9.5 VG

Pan seared pigeon breast, black garlic
puree, cardamom poached rhubarb,
puy lentil jus
9.5

Cornish seabass ceviche, grapefruit,
chilli, tomato & dill chive dressing

10.5

Wild mushroom parfait, truffled aioli,
smoked hazelnut crumb, brioche

9.5

RESTAURANT -

MAINS

Pistachio & wild garlic stuffed pork
fillet, fondant potato, spiced carrot
puree, Orchard’s jus

26.5

Whole Newlyn dover sole, saffron
poached potatoes, charred Cornish
asparagus, fennel & dill beurre blanc

26.5

Fish of the day, wilted greens, fennel &
chorizo cassoulet, clam & chive butter
sauce

24.5

Wild mushroom & chypons wild
garlic risotto, confit celeriac, tarragon
breaded crispy St Ewes egg
19.5 VG

DESSERTS

Spiced ginger créme brulee, poached
rhubarb, vanilla & cardamom
shortbread

9.5

Dark chocolate delice, coffee crumb,
cherry puree, Golden Cow milk bottle
ice cream

9.5

Glazed lemon tart, torched meringue,
raspberry, vanilla tuile

9.5

SUGGESTED DRINKS

Pentire Adrift, Navas tonic, rosemary,
lemon - non-alecoholic aperitif

6

Camel Valley Brut - English hedgerow
scents and a touch of honey on the palate

20

Quady, ‘Elysium’, Black Muscat - The
perfect pairing for chocolate

11

Three scoops of Roskilly’s ice cream or
sorbet, served with shortbread

8.5

Cheese selection, artisan wafers,
quince paste, spiced poached pear,
house apple chutney

THREE 13 FIVE 17

Cornish Smuggler | The Truffler Brie |
Helford Blue | Nanny Muffet | The Truffler

All prices are inclusive of VAT at the time of service. A discretionary gratuity of 10% is added to the total
bill and divided fairly between the staff and independently from the business



