SENSATIONAL SEAFOOD MENU

To Start

Spleed Brixham squid with sweet § sour dressing
Cornish fish soup, rouille, parmesan § crisp toast

To Follow
Panfried fillets of Newlyw black bream, crab § pumpkin risotto
Roast fillets of Cornish red mullet, sauté potatoes, cavolo nero §
salsa verde

Dessert
Sticky toffee pudding, toffee sauce § vanilla tee cream
Duo of West Country Artisan cheese with Fudges crackers §
membrillo

TwWo Course £ 15.50
Three Course £ 12.50



BOr sSnacks - APErDS

SEVILLANA GREEN RUEEN OLIVES WITH CHILLI § GARLIC £ 2.50
CAPPPUCINO OF CORNISH FISH SOUP WITH ROUILLE TOAST £ 3.50
SPICE-RUBBED CORNISH SQRUID WITH AlOLI £ 4.00
MONKFISH TAIL SCAMPI § CHILLI SAUCE £ 6.50
CONFIT WHITE ANCHOVIES § PICKLED FENNEL SALAD £ 4.00
COCKLE POPCORN £ 3.50

IN HOUSE TARAMASALATA WITH BREAD £5.00

HOMEMADE BREAD, TONNIX OLIVE OIL § AGED BALSAMIC £ 2.50

OUR OWN SPICED MIXED NUTS £ 2.00



