EASTER SUNDAY

Two courses £29.95 ¢ Three courses £34.95

DESSERTS

Sticky toffee pudding v
Warm with a rich toffee sauce and vanilla bean ice cream

Apple crumble v, GF
Baked apple slices with a hint of cinnamon,
topped with a buttery crumble and vanilla custard

Rich dark chocolate fondant v
Salted caramel ice cream

Classic créme brilée v, GF
Madagascan vanilla infused cream

Glazed lemon tart v
Vanilla créme fraiche

Selection of three local cheeses
Chutney, biscuits

COUPES & ICES

Banana, cream & salted caramel ice cream Vv

Simple ice creams Vv, GF & sorbets VG, GF
Please ask for today's flavours

(o) @PadstowHarbourHotel

V vegetarian ¢ VG vegan < GF gluten-free

If you are concerned about any food allergies or dietary requirements please speak to a member of the team
who would be delighted to assist. All prices are inclusive of VAT and a discretionary gratuity of 12.5% is added
to the total bill and divided fairly between the team and independently from the business.



HARBOUR

KITCHEN, BAR & TERRACE




