
Mother’s Day Menu
Two courses £32 - Three courses £39

Starters

Roasted Baby Beets
Candied Walnuts, Whipped Dolcelatte, Roquette Salad

Royal Greenland Prawn and Avocado ‘Tian’
Parmesan Tuile, Sweet Red Pepper Puree

Roasted Vine Tomato and Orange Soup
Plymouth Gin Cream

Smoked Duck, Pickled Pink Ginger and Bean Sprout Spring Roll
Satay Sauce

Main Courses

Roast Leg of Lamb
Minted Shallot and Sweet Potato Rosti, Redcurrant and Port Wine Gravy

Pan Fried Chicken Breast
Pimento, Sherry and Tomato Sauce, Crispy Pancetta

Roasted Cod Loin
Spiced Squash Puree, Watercress and Fresh Mussel Veloute

Homemade Gnocchi
Woodland Mushrooms, Asparagus and Broad Beans, Shaved Parmesan

All served with Roast Potatoes, Cauliflower Gratin, Carrot and Swede Mash, Green Beans

Desserts

Baked Bramley Apple Tart
Homemade Custard

Double Espresso Crème Brulee
Penmorvah Ginger Biscuit

Traditional Sherry Trifle 

Selection of Cornish Ice-Creams and Sorbet

 


