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Sample Evening Tasting Menu

Baker Tom’s bread baked daily and the best Puglian green olives

Fiori di zucchini fritti

Deli Farm Cornish coppa, beautifully dressed golden beets,
micro herbs and horseradish

Bruschetta of mozzarella di bufala, heritage tomatoes, pea shoots
and salmoriglio

Fifteen’s amazing seaside squid ink taglierini with chilli and fennel
seed pangrattato

The lightest potato gnocchi, English peas, broad bean leaf pesto,
Vulscombe goat’s cheese and toasted almonds

Crispy fillet of line caught sea bass, crushed Jersey Royals, char
grilled radicchio, smoky speck, rosemary and anchovy dressing

Pan fried fillet of Cornish turbot, insalata of violette artichokes,
zucchini and heritage tomatoes with a chilli and mint dressing

Parmigiana di melanzane (a classic Italian dish of aubergine,
tomato and mozzarella) and Newlina’s wild rocket

Roast fillet of Angus beef, lenticchie di Castelluccio,
broadleaf spinach and vino rosso bagna cauda

Amedei Toscano double chocolate brownie cheesecake,
Buttervilla’s spearmint syrup and crispy mint leaves

Or
Glazed Amalfi lemon tart, Sarah’s blackcurrant ripple ice cream
and pistachio wafer

Or

Formaggi: Cornish Blue, Sharpham’s and Westcombe with o
Jon’s walnut bread and fruit chutney

Origin’s amazing in season espresso blend coffee, roasted in Cornwall and a mouthful of Amedei chocolate
indulgence

Tasting Menu at £55 per person

If you suffer from a food allergy
please ask our staff for advice about what dishes contain



