Valentine’s Day Menu

Starter

Seared Scallops GF £13.95
cauliflower purée, crispy smoked bacon, apple, green oil
MO,D/G,F, S, CE,SD

Braised Beef Croquettes £7.95
mustard sauce, pickled red wine shallots MU, SD, D, G, E/CE, S

Truffle Wild Mushrooms VE £8.95
toasted sourdough, vegan parmesan, rocket G/S, E, D

Main Course

Surf and Turf £18.95
8oz flat iron steak, scampi, skin on fries, tomato and mushroom
G,C,D/MO,F

Local Crab £15.95
chilli, garlic and herb pappardelle, parmesan crisp C, G, D/S,M

Spiced and Roasted Cauliflower VE £14.95
herb fragrant rice, riata S/G, L, N, CE, MU

Chef’s Cut to Share GFO £84.95
chunky chips, roasted tomato and mushroom,
peppercorn sauce and Diane sauce G, F, D, CE, MU

Dessert

Chocolate Fondant V £9.95
clotted creamice cream S, G, D, E

Sorbet Selection VE £6.95
lemon, mango and blood orange /N

Coconut Cake V £895
coconut sorbet, roasted pineapple D, G, E, SD/SE, N, L, S

Cheese Selection for Two £15.95
Cornish Yarg, Cornish Brie, Cornish Blue, artisan crackers,
chutney, butter and fruit G, CE, D/N, S, MU, SE

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens
contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. Iltems cooked
within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans - CE: Celery - D: Dairy - E: Eggs - F: Fish - P: Peanuts - G: Gluten - L: Lupin
- N: Nuts - MO: Molluscs - MU: Mustard - S: Soya - SD: Sulphur dioxide « SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members.
Please let your server know if you wish to remove this element.




