
 
 

 
 

 
 
 

Table D’Hote  
 
 

Table d’hÔte Menu 
 

Cornish Crab Soup with Butter Poached Langoustine  
 

Pan Fried Fowey Scallops with Helford River Asparagus  
 

Pressed Local Ham Hock Terrine, Toasted Brioche and Red Onion Chutney 
 

Goats Cheese, Sun blushed Tomatoes and Toasted Pine Nuts (V) 
 

~~~~~ 
 

Slow cooked Beef, Roasted White Onion 
  

Pan Fried Newlyn Mackerel Fillets  
served with slow cooked Tomatoes, Kalamata Olives and New Potatoes 

 
Whole grilled Lemon Sole with Mussels and Cornish Asparagus 

 
Oven Roast Chicken Supreme, Crushed Peas and Dauphinoise Potato 

 
 

All served with a selection of Chef’s Vegetables and Potatoes 
 

Selection of desserts 
 

Freshly filtered coffee served with mints 
 

 
                                                                                        £24 per person 
 

~~~~~ 
 

 
Locally Caught Lobster is available with 24 hours notice, please order from your 

Restaurant Manager  
Lobster is per person and will be plain grilled with Lemon, Garlic and Fresh Herbs 

Unless otherwise requested 
(Price on application) 

 
Some of our foods may contain ingredients produced from Genetically Modified Soya or Maize. 

Please ask the Restaurant Manager for details. 
 
 
 
 
 
 
 
 

 


