Wa tE r I oo Enjoy a Glass of Kir Royale (125ml) £4.95

bar+kitchen

Prosecco Anselmi with Cassis

Please see our Blackboards for Daily Specials

STARTERS

Soup of The Day 495
Scottish Smoked Salmon with Toasted Seeded Brioche and Horseradish Sour Cream 6.25
Mille Feuille of Mozzarisella, Tomato and Beetroot with Pesto Dressing (v) 6.65
Squid & Chorizo Salad with Chilli, Garlic & Coriander Dressing 5.95
Chicken Liver Pate with Toasted Onion Brioche and Cranberry Port Sauce 5.95
Wild Mushroom Risotto with White Truffle Oil and Parmesan Shavings (v) 6.45
Steamed Mussels with Shallots, Garlic and White Wine 6.95
Slow Roasted Crispy Pork Belly with Apple Compote and Mild Mustard 6.95
Crispy Duck Salad with Oriental Mixes Leaves and Hoi Sin Dressing 6.95
Baked Goats Cheese, Red Onion and Fig Tart with Wild Rocket (v) 5.95
Spinach, Avocado and Crispy Bacon Salad with Blue Cheese Dressing 6.25
MAIN COURSES
Salmon Fishcakes with Chunky Tomato Salsa and French Fries 13.95
Roast Herb Crusted Cod Fillet, With Braised Savoy Ca’obage, Spinach and Lemon Butter Sauce 14.95
Pan Roasted Halibut with Fondant Potato and Saffron Creamed Leeks 18.75
Grilled Thai Spiced Sea Bass with Sticky Coconut and Prawn Rice 16.95
Confit of Duck Leg with Creamed Mash, Braised Red Cabbage and Red Wine Jus 14.95
Brie Filled Roast Corn Fed Chicken Breast with Mash and Tarragon Cream Sauce 13.95
Rosemary Marinated Lamb Rumyp with Grilled Seasonal Vegetables and Red Wine Jus 16.65
Pan Fried Halloumi with Char-Grilled Mediterranean Vegetables and Fresh Tomato Coulis (v) 13.45
Fusilli with Asparagus, Sun-Blushed Tomatoes, Basil Pesto and Parmesan (v) 12.75
28 Day-Aged Chargrilled Rib-Eye Steak (100z) served with Fries and Choice of Sauce
Garlic Butter  Peppercom Sauce  Béarnaise Sauce R
SIDE DISHES

French Fries 325 Green Beans 375 Mixed Salad 2.95

New Potatoes 3.25 Wilted Spinach 3.95 Rocket & Parmesan Salad 3.45

Mashed Potato 3.25 Mixed Vegetables 3.25 Tomato & Onion Salad 3.45

DESSERTS

Warm Double Chocolate Chip Brownie With Vanilla Ice Cream and Hot Chocolate Sauce 5.95
Apple & Blackberry Crumble with Custard 5.95
Pear and Frangipane Tart with Vanilla Ice Cream 5.95
Classic New York Cheesecake with Blueberry Coulis 5.95
Vanilla Créme Briilée 5.45
Selection of Cornish Ice Creams or a Choice of Sorbets 4.95
Cheese Plate with Chutney, Grapes & Water Biscuits o5

(Colston Basset Stilton, Brie, Mature Eng[ish Cheddar)

An optiona[ 12.5 % gratuity will be added to dining bills



