
 
 

Early Dining Menu 
 

Pressed terrine of organic chicken 
Leek and apple salad 

 
Risotto of fresh fish 

Herb crème fraîche, parmesan 
 

Plate of wild rabbit 
Crispy confit leg, apple purée 

 
Warm salad of stem artichokes 

“vriac royals”, sauce Hollandaise 
 

**** 
 

Slow roast rump of local lamb 
Garlic potatoes, rosemary jus 

 
Pan fried fillet of Cornish grey mullet 

Ratatouille, gazpacho sauce 
 

  Slow roast loin of pork 
Braised lentils and apricots, pork jus 

 
Fresh homemade Tagliatelle 

Ragout of butternut squash, wild mushrooms 
 

***** 
 

Almond cake 
Orange ice cream 

 
Raspberry soufflé 
Raspberry sorbet 

 
Salted caramel chocolate bar 

Coffee ice cream 
 

Selection of cheeses 
Biscuits and homemade breads 

***** 
Coffee and petit fours  

£5.00 
£29.00 for two courses, £35.00 for three courses 

Inclusive of VAT Service charge at guest’s discretion 


