
 

 

 

 

 

A P P E T I S E R S  Salt cod brandade, sourdough bread and tapenade  186kcal    

Padron peppers with sea salt 

Coombeshead sourdough bread board, salted butter and kalamata olives  1242kcal     

Tempura courgette flower with soy dipping sauce  186kcal    

 

6 

7 

7 

7 

 

S T A R T E R S  Frisée salad with egg, bacon and croutons  563kcal    

Toulouse sausage, tomato, shallots and a mustard dressing  321kcal    

Ham hock terrine, bread and butter pickle and salad leaves  172kcal    

Goat’s cheese souffle  520kcal  

Fish and shellfish soup with rouille and croutons  451kcal  

Mussels with garlic butter and panko bread crumb  441kcal    

Scallops with truffle butter  186kcal    

 

9 

10 

10 

11 

13 

15 

18 

 

M A I N S  Roasted tomato and aubergine tart  735kcal    

Duck leg, sauteed potatoes, persillade, frisée  1278kcal     

Confit of salmon, pickled vegetables and crisp lettuce  717kcal     

Flat iron steak au poivre and chips  1497kcal   

Roasted hake with fennel and sauce vierge  1118kcal    

Baked whole bream with potatoes, roasted garlic, olives and tomato  1077kcal     

Ray with buttered new potatoes and beurre noir  923kcal     

Sirloin steak au poivre and chips  1287kcal     

Cornish lobster with fines herbes, chips and salad  1097kcal 

During the summer Cornish lobsters are bountiful and deserve to be celebrated, so until 31st August  

we’re offering lobster with fines herbes, thin cut chips and salad for a very special price. 

17 

23 

25 

27 

28 

29 

30 

     37 

38 

 

S H A R I N G  P L A T E S  Cornish whole Brill to share for 2, served with hollandaise sauce, and a choice of 2 sides  2241kcal    

Cornish whole Bass to share for 2, served with sauce verte and a choice of 2 sides  2241kcal 

85 

85 

S I D E S  Petit pois à la Française  187kcal      

Green leaf salad  215kcal     

Buttered new potatoes with mint and parsley  380kcal      

Chips  790kcal      

Pommes Anna  664kcal 

Summer kale, confit shallots  131kcal     

 

5 

5 

6 

6 

6 

6 

 

C H E E S E  Gorgonzola with walnuts and honey  410kcal     

Époisses, 24-month aged Comte, Shropshire blue served with red onion jam and crackers  614kcal    

 

9.95 

12.95 

 

I C E  C R E A M   

&  S O R B E T  

3 scoops  706kcal    

Ice cream flavours: Vanilla | Chocolate | Strawberry | Salted caramel 

Sorbet flavours: Mango | Lemon and lime | Raspberry    

 

7.50 

D E S S E R T S  Lemon posset with roasted fig  420kcal    

Pavlova with passion fruit and Chantilly  354kcal    

Dark chocolate tart, strawberries, olive oil  372kcal 

Ginger pudding  984kcal    

Apple tarte tatin, vanilla ice cream – sharing for 2  874kcal    

7 

8 

8 

10 

              18 

 

 

D A I L Y  L U N C H  S P E C I A L S  

ALL 16.95 

 

Lobster roll  1133kcal   

Steak frites  981kcal   

Lemon sole goujons  1400kcal    

Moules frites  1490kcal     

Chicken paillard  858kcal     

  

S E T  L U N C H  M E N U  

2 COURSES 19.75 |   3 COURSES 23.95 

 

     Frisée salad with egg, bacon and croutons  563kcal     

     Confit of salmon, pickled vegetables and crisp lettuce  717kcal     

     Ginger pudding  984kcal  


