
 

2 courses  £37 /  3 courses  £42  

  

STARTERS  

I SLE  OF WIGHT TOMATO SALAD (V)  

Gazpacho foam,  avocado sorbet,  burrata ,  roasted gar l ic  tu i l le   

          SALMON RAVIOLO  

Cucumber  chutney,  garden herbs,  cucumber  and 
wasabi  butter  sauce    

LAMB CONFIT F RIT TERS  

Jersey  royal  potato  mousse,  mint  ge l ,  wi ld  gar l ic  

 

MAINS  

NEWLYN COD LOIN  

Cr ispy  musse ls,  sea  vegetables,  smoked musse l  ve louté ice   

F REE  RANGE GUINEA FOWL  

Spr ing  peas ‘a  la  f ranca ise ’,  creamed potato,  charred gem lettuce,  
anchovies  

PARMESAN GNOCCHI(V)   
New season asparagus,  smoked almond pesto,  mushroom foam   

  

DESSERTS  

CO FFEE  CREMEUX    
Mascarpone ice  cream,  chocolate  mousse l ine,  hazelnut  

ELDERFLOWER SAVARIN  

Vani l la  and thyme cream,  peach sorbet  

WHIPPED YOGH URT MOUS SE  

Glazed raspberr ies,  honey  tu il le ,  sorre l  sorbet   

( V )  P l e a s e  n o t e  t h a t  t h e s e  d i s h es  c a n  b e  a l t e r e d  t o  s u i t  ve g e t a r i an s .  

 P l e a s e  l e t  us  k n ow  i f  y o u  h a v e  a n y  d i e t a r y  re q u i r e m en t s  o r  i n t o l e r a n c e s .   

A  d i s c re t i o n a r y  s e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d ed  t o  y o u r  f i n al  b i l l .  

T h e  d i s h e s  m a y  b e  a l t e r e d  o n  t h e  t i m e  of  y o u r  b o o k i n g  d ue  t o  s e as o n a l i t y .   


