Available from 7pm - 9pm - Chef’s 2-Course Fixed Price Dinner Specials | £30.00
Starter/Main or Main/Dessert - make your choice from the Evenings Specials Menu

Choose any starter from our evening Table d’'Hote dinner menu priced at £9.50
(+ £3.50 supplement for any scallops, crab, salmon starter)
or
Marinated olives | £5.30
Anti-pasti board (Parma ham, salami, olives, sun blushed tomato, capers, cornichons) | £8.00
Soup of the day with a granary roll | £7.30
Sorbet of the day | £5.40
Half dozen Porthilly oysters, shallot vinegar, brown bread and butter | £14.70

Choose any main dish from our evening Table d’Hote dinner menu priced at £24.00
(+ £5 supplement for any fillet of beef, turbot, lamb or venison main course)
or
Beer battered fish of the day with chips, mushy peas & tartare sauce | £18.40
Peppered Cornish 8oz Sirloin Steak with tomato, mushrooms, watercress & chips | £26.50
Cornish 8oz fillet steak with tomato, mushrooms, watercress & chips | £29.50
Grilled whole Cornish lobster with lemon & parsley butter, potatoes & mixed leaf salad
Price on request (24 hours notice required)

Chips | Mixed leaf salad | New potatoes | Seasonal vegetables | £4.20 per portion
Bread roll and butter | £1.80 per portion

Granary, wholemeal or white bread with crisps & salad leaves
Rare roast local beef served with a pot of horseradish sauce | £9.20
Mature local Cheddar cheese, served with homemade grape chutney | £8.40
Honey baked gammon ham with homemade piccalilli | £9.00
Royal Greenland prawns bound in Marie-Rose sauce | £10.30
Hand picked Newlyn white crab meat seasoned and bound lightly with mayonnaise | £13.00

Dessert of the day | £8.40
Local strawberries (when in season) served with Cornish clotted cream | £6.00
Fresh fruit salad served with Cornish clotted cream | £6.00
Cornish ice creams - vanilla, chocolate or strawberry | £5.40
A selection of sorbets is available, please ask for details | £5.40
Cornish cheese platter served with a selection of biscuits, quince and celery | £9.00

Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs,
wheat, soybeans, nuts, fish and shellfish. Before you place your order, please ask a member of our team about
the ingredients in our food. Our chefs are happy to cater for any dietary requirements.





