A La Carte
Starters
Broccoli & spinach soup (v) | £7.50
Burrata with pesto and salt baked beetroot (v) | £8.50

Chicken liver pate, onion chutney | £8.50

Octopus carpaccio, lemon verbena | £9.00
Asparagus, poached duck egg, prosciutto | £8.50
Devon crab salad, kohlrabi and avocado | £10.00

Main Courses
Leek, asparagus & wild garlic risotto (v) | £12.00
Artichoke tortellini with shaved parmesan | £12.50
Sea trout, samphire, heritage radish and courgette & pea puree| £19.50
Fish of the day, fresh from the Cornish day boats | £19.50
Pork cutlet, Lyonnaise potatoes, apple chutney | £16.50

Rump of lamb with Jersey Royals and watercress puree | £22.50

Side dishes | £4.50

Seasonal Greens | Jersey Royals | Purple sprouting broccoli | Chips

Desserts | £7.50
Chocolate pot (v)
Rhubarb sorbet (v)
Bramley apple crumble with vanilla ice cream (v)
Homemade Ice cream (v)
Caramelised banoffee tart, vanilla ice cream (v)

Buchanan'’s British Cheeses| £11.50

A discretionary service charge of 12.5% will be added to your bill.

All of our dishes are prepared in an environment where nuts are present.
Please let us know if you have any dietary requirements and we shall do our best to accommodate.
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