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Mushroom soup with fresh chives
Pan fried chicken livers with a brandy cream sauce and brown toast
Flaked smoked trout with orange segments and a mixed leaf salad
Chargrilled halloumi & roasted vegetable skewers with cherry tomato salsa

Medallions of pork tenderloin with bubble and squeak and red wine jus
Trents light fish curry with steamed rice
Spicy chicken breast with a fine ratatouille
Roasted courgette and blue cheese risotto topped with watercress

Rhubarb crumble with warm vanilla custard
Classic tiramisu infused with Marsala wine
Selection of ice creams (2 scoops)
Plate of Cornish Brie with quince jelly

£12.50- two courses,
£14.50 for three courses
All Day - Every Day

Add a Glass of Wine or Champagne
125ml Sauvignon Blanc De Gras or Merlot De Gras £2.25
125ml Brut Baron De Marck Gobillard £4.95



