SAMPLE

SUPPER MENU

TO START
HOMEMADE GAME HEN SOUP

DAVIDSTOW CHEESE TWICE BAKED SOUFFLE,
CARAMELIZED RED ONION

MAIN COURSE

BEEF IN ST AUSTELL ALE, HERB DUMPLING
STARGAZY PIE

VEGETABLE AND CORNISH BLUE PASTIES

DESSERT
DARK CHOCOLATE AND CARAMEL DELICE, SEA SALT
SAFFRON BUNS, STRAWBERRY JAM AND CLOTTED CREAM
YARG WITH POPTI THINS AND HOMEMADE CHUTNEY

TO FINISH
FAIRINGS- SPICY GINGER BISCUIT

We know that mealtimes can be the highlight of the day.
We pride ourselves on offering delicious, home-cooked dishes made from fresh, local ingredients.
From cosy tables for two, to dining with a show afterwards, celebrating a special occasion
or welcoming people to dine with you, our team love to make it happen.



SAMPLE

BREAKFAST MENU

HUGO’S PORRIDGE

with apple and blueberry and clotted cream

HOGS PUDDING
with poached egg and crispy bacon

We know that mealtimes can be the highlight of the day.
We pride ourselves on offering delicious, home-cooked dishes made from fresh, local ingredients.
From cosy tables for two, to dining with a show afterwards, celebrating a special occasion
or welcoming people to dine with you, our team love to make it happen.



SAMPLE

LIGHT LUNCH

ASPARAGUS AND GOATS CHEESE QUICHE,
LOCAL NEW POTATOES

POTTED MACKERAL,
GRANARY TOAST

PEA AND GINGER,
MINT YOGURT

We know that mealtimes can be the highlight of the day.
We pride ourselves on offering delicious, home-cooked dishes made from fresh, local ingredients.
From cosy tables for two, to dining with a show afterwards, celebrating a special occasion
or welcoming people to dine with you, our team love to make it happen.



