
 

 

 

 

 

 

 

SET LUNCH 

Sample Menu 

 

 

House baked sourdough bread and Brittany salted butter 

 

 

Starters 

Jerusalem artichoke velouté with chorizo picante and chives 

Hass avocado, Tokyo turnips, enoki mushrooms, yuzu ponzu, chilli, ginger, sesame and coriander 

 

 

Mains 

Daube de boeuf a la bourguignon with creamed potato, parsnip crisps, lardons and red wine 

Roast cod with St Austell Bay mussels, Baby Lou potatoes, warm tartare sauce and monk’s beard 

 

 

Desserts 

Passionfruit ice cream and coconut yoghurt sorbet 

Crème brûlée 

 

 

 

Petit fours 

 

 

 

Three Courses £39.50 

Coffee: £5.50. Mineral water: £4.50. Filtered water: complimentary 

An optional 12.5% service charge will be added to your bill. 

 

 

 

Food allergies and intolerances: 

Please advise us of any dietary requirements.  Whilst we do all we can to accommodate guests with food  

intolerances and allergies, we are unable to guarantee that dishes will be completely allergen free. 

 


