
 

All prices include VAT at the current rate. 
Please note a discretionary service charge of 10% will be added to your bill. 

Due to the nature of our kitchen, we are unable to guarantee any food to be allergen free. We will make every effort to cater for individual allergies, 
please talk to a team member for more information regarding your dietary or allergy requirements 

. 
 

  

 
 

 
SUNDAY LUNCH 

 
Warm Parmesan Gougère 

 
 
 

 

   2 Courses - £40 
 

   3 Courses - £48 

 
 
 

 TO START  

   

Salt Baked Celeriac 
Apple, Hazelnut, Truffle 

 
 

Hay Smoked 
Boscastle Trout 
Cucumber, Fennel, 
Warm Soda Bread 

 

Chicken Liver Parfait 
Port & Armagnac 

 

Cornish Crab Crumpet 
Leeks, Mature Cornish Cheddar 

 

 French Onion Soup 
Gruyère & Comte Rarebit 

 
 
 

   
 MAIN COURSE  

   

Roast Sirloin of Beef 
Horseradish, 

Garlic, Thyme 
 

“Côte de Porc” for 2 
Burnt Apple Purée  

 
 

Nut Roast Pithivier 
Mushrooms, 

Cashews, Almonds 
 
 
 
 
 

 
 
 

All Served With 
Roast Potato,  

Cauliflower Cheese, Swede & Turnip 
Crush, Tenderstem Broccoli, 

Roast Carrot, 
Yorkshire Pudding, 

Gravy 
 
 
 

 
 
 
 


