HOTEL / BISTRO
MENU

NIBBLES

Homemade bread and Trewithen farm butter
Olives, feta and sundried tomatoes

Marinated olives

TO START

King Scallops/ Leek fondue, truffle oil,
red amaranth cress

Grilled fillets of Monkfish with Caprese salad /
fresh buffalo mozzarella, dolce rosso tomato
and basil

Morels and Asparagus / ceps and Madeira sauce,
pennone rigatoni pasta

Antipasto Italiano / Thinly sliced Italian cured
meats with feta,olives and sun-blushed tomatoes

Bouillabaisse / Saffron fish stew made with
monkfish, sea bass, prawns, mussels and
truffle oil

Cornish Blue on Endive / Endive leaves topped
with blue cheese, dried apricot, walnut and
hazelnut dressing

Spider Crab Tart / petit watercress, pomegranate
and chilli dressing

Organic Smoked Salmon / Japanese micro -
garden with St Clements sauce

Moules Marniere / Cornish mussels, white wine,
shallots, cream
(have it large with Fries for £13)

TO FOLLOW

Seared Tuna Nicoise / crisp gem, olives, cherry
tomatoes, anchovies, boiled egg

Chicken Provencal / Creedy Carver free range
chicken breast, baby carrots, parmesan polenta

Cornish Lemon Sole / pink-fir apple potatoes,
rocket salad and chervil beurre blanc

Fillet of Hake / grilled vegetables, goats cheese
and roasted romero pepper sauce

28 day aged Bradworthy Sirloin / spinach,
sautéed portobello and shiitake mushrooms,
Pommes dauphinoise and cabernet sauvignon
sauce

Wild Stone Black Sea Bass / fricassee of samphire,
green beans, rocket, duck confit and physali

Goats Cheese Chimney / ratatouille, maple
syrup glaze butternut squash, spinach, pine nuts
aceto balsamic and port reduction

Fillet of Pork / wrapped in smoked pancetta,
with apple sauce and charlotte potato ballotin

Fish Cake/ Montpellier sauce, with choice of
either spinach, green beans or green salad

Beer Battered Cornish Haddock / French fries,
crushed peas, tartare sauce
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Green salad

Rocket and parmesan salad

Mash potato

Tomato, basil, olive oil and Maldon sea salt

French fries

TO FINISH

Sticky Toffee Pudding, toffee sauce, £6
Guinness ice cream

Apple and Blackberry Crumble, Cornish clotted £6
cream

Griotine Cherry Creme Brulee £6

elements are trying to raise £10,000
for the charity CWS.

The ‘Child Welfare Scheme’ supports
disadvantaged children and young
people in Nepal, Asia’s least developed
country, and does this through teaching
and sustainability.

We would ask you to buy a lovely bottle
of still or sparkling ‘Cornish Spring
Water’ and 100% of the money will go
to CWS.

There are leaflets in reception with
more info on CWS.

Richard and his partner Sara are also
going to do a sponsored run for CWS by
attempting the gruelling 37 mile
‘Iceland ultra marathon’ on July 16th.

There will also be other events
throughout the year.

Thank you all and we would love any
support you could give us to help this
amazing charities work.



