
 

 

SAMPLE SUNDAY LUNCH MENU 

 
Fanned Galia Melon with a Red Berry Compote and Crème Fraîche 

 
A smooth Duck Liver Mousse with Cumberland Sauce and Wholemeal Toast 

 
Locally smoked Salmon with Cornichons, Capers, Shallots and a Herb Salad 

 
Roasted Red Pepper and Tomato Soup 

 
***** 

 
Roast sirloin of locally farmed Beef with a Yorkshire Pudding  

and Basil infused Gravy 
 

Roast leg of Cornish Lamb with a Redcurrant Jus 
 

Grilled supreme of locally landed Haddock with a Lemon and Herb Butter 
 

Baked local Flat Mushroom served with Spinach and Cornish Mozzarella 
 

All served with a selection of Seasonal Vegetables and Potatoes 
 

***** 

 
A selection of home-made Desserts 

 
Or 

 
A selection of West Country Cheese, Biscuits and Celery 

 
 

***** 

 
 

Fresh Cafetiére of Coffee and Mints 
 

***** 

£18.50 per person inclusive of VAT 
Regrettably, we cannot guarantee all items on our menu are free of nuts. 

Please check with the Restaurant Manager. 


