24.50

St Ewe egg mayonnaise
Cheddar & real ale chutney

Locally sourced ham & tangy tomato relish

Freshly baked traditional & lemon & poppyseed
Roskilly’s raspberry & elderflower jam

Trewithen Cornish clotted cream

Lemon & blueberry tart
Mocha cremuex slice

Mango, passion fruit, lime & coconut entremet mousse cake

10.95
Freshly baked traditional & lemon & poppyseed

Roskilly’s raspberry & elderflower jam

Trewithen Cornish clotted cream

10.95

House baked vegan scones
Roskilly’s raspberry & elderflower jam

Vegan butter

All served with a pot of loose leaf tea, coffee or hot chocolate

Add a glass of prosecco for 7.50

Please note that substitutions will be made when accommodating dietary requirements

V Vegetarian, VG Vegan, VGA Vegan option Our kitchen is not allergen free. If you are
available, GF Gluten free, GFA Gluten free concerned about any food allergies or
available, DF Dairy free, DFA Dairy free available P O L U R R I A N intolerances, please speak to a member of the

team, who will be delighted to assist.
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