
 
 

Mother’s Day, Sunday 18th March 
 

Starters 
 

Pumpkin and sweet potato soup 
Freshly baked breads 

- 
Cornish Gevrik goats cheese 

Fresh grape and hazelnut salad, reduced balsamic 
- 

Tian of local crab and prawns 
Lemon mayonnaise, cucumber salad, granary toasts 

- 
Oak smoked chicken 

Sun blush tomatoes, black olives, fresh basil 
- 

Fan of galia melon 
Lemon sorbet, fresh orange and pink grapefruit 

 

 

Mains 
 

Roast sirloin of beef 
Yorkshire pudding, roast potatoes, seasonal roast vegetables, red wine jus 

- 
Grilled fillet of Cornish hake 

Smoked bacon and chive mash potato, fine beans with Serrano ham, rustic tomato 
sauce 

- 
Baked chicken breast 

Oven baked Mediterranean vegetables, garlic roast new potatoes, basil and 
parmesan puree 

- 
Fresh mushroom, Parmesan and garlic risotto 

Pea shoots, parmesan tuile 
- 

Cornish tribute battered haddock fillet 
Home cut chips, pea puree, tartare sauce, lemon 

 

 
 



 
 

Desserts 
 

Apple and pear crumble tart 
Vanilla bean custard, clotted cream 

- 
Warm chocolate torte 

Raspberry sorbet, chocolate shards and sauce 
- 

Homemade lemon meringue pie 
Fresh berries, passion fruit puree 

- 
Cornish Yarg, Brie and Blue cheeses 

Fresh celery, grapes, biscuits 
- 

Callestick farm ice creams 
Butter shortbread 

 

Coffee 
 

Espresso   A short intense hit of coffee                                          £1.70/£2.40                                                                                                                              
 

Americano   A shot of espresso with water    £1.90                                                                                                                                 
 
Cappuccino      1/3 coffee, 1/3 hot milk & 1/3 froth                     £2.30/£2.50                         
 
Latte   A shot of espresso with hot milk    £2.50                                                                                                                                            
 
Regular coffee                                                                                              £1.90/£2.10                         
 
Liqueur coffee           £4.75  
A shot of hot espresso & the liqueur of your choice, topped up with water & finished 
with thick cream. French (Courvoisier) / Irish (Jameson’s) / Caylpso (Kahlua)                                                                                                                                                       
 
Tea Infusion                                                                                                           £1.90                                                                                                      
English breakfast 
Darjeeling 
Earl grey 
Camomile 
Peppermint 
Assorted fruit tisanes                                                                                                               

 
 

Dessert Wine 
Brown Brothers Orange Muscat & Flora    £18.50 / 75ml £4.65                                                                                                                                          
Australia – Half Bottle                                       
Chateau Theulet Monbazillac      £23.95 / 75ml £6.00           
France – Half Bottle                                                                 


