Sunday

Two courses 26.95 « Three courses 31.95

Organic Daily Baked Breads, butter, balsamic and olive oil v 5

Starters

Spiced Parsnip & Apple Soup, maple roasted parsnips, apples, cinnamon, nutmeg and coconut cream VG 2w keal

Twice Baked Cheese Soufflé, Davidstow Cheddar, cream sauce V siske
Add Smoked Haddock 112 kea 4

Smoked Salmon, burnt orange, soda bread 21l
Chicken Liver & Fig Parfait, cherry amaretto compote, candied seeds, toasted sourdough sskc

Mains

Fish & Chips, thick cut chips, smashed peas and tartare sauce sa ke
Portobello Mushroom, Chestnut, Spinach & Lentil Wellington, onion gravy VG 7kl
Fillet of Stone Bass, shellfish cream, crushed pink fir apple potatoes, capers, shaved fennel 72kcl

Roasts

Al our classic Sunday Roasts are served with a Yorkshire pudding, roasted root vegetables, mixed greens and roast potatoes.
Our meat is responsibly sourced from trusted UK producers.
Grass-Fed Sirloin Beef, horseradish sauce 75k

Crispy Pork Belly, apple sauce 7sica
Nut Roast, homemade nut roast with vegetarian gravy VG 64kl

Sides 6 each

Koffmann’s Fries V 14k

Posh Fries, Parmesan and truffle 206 kel
Maple-Roast Carrots & Parsnips VG s
Steamed Samphire, lemon, sea salt V ioskeal
Seasonal Greens V 1okl

Mixed House Salad VG skl

The finer details

To Finish

SthkyTOffee Puddlng’ ca ramel sauce and ClOtted Our food and drinks are prepared in areas where cross-contamination may
cream Ice cream V659 keal occur, and our menu descriptors do not include all ingredients.

V vegetarian | VG vegan

Raspberry & PiStaChiO PaVlOVS,, Vva ni”a cream V 48 keal If you have any allergies, intolerances, or other dietary requirements, or if you

require allergen information, please let us know before ordering.
Selection of Three West Country Cheeses, chutney . _ " RS
d b it A discretionary gratuity of 12.5% is added to the total bill and divided fairly
an ISCUITS 698 keal between the team and independently from the business.

Three SCOOPS Of Ice Cream \Y% & sorbets VG, Adults require approximately 2000 kcal a day.
Ask what flavours we have today!
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