Totally Cornish

Grilled Cornish sardines wrapped in smoked streaky bacon on fifteens potato salad

Country pork terrine with piccalilli and Toms toasted sourdough bread

Cornish Durum wheat bucatini pasta, Looe day boat squid chilli and parsley

The lightest potato gnhocchi with higher laity farm lamb ragu and thyme pangrattato

Bocaddon farm rose veal escalope with smashed celeriac and January king cabbage

Fritto of gurnard with patatine and aioli

Cornish bread and butter pudding
Roddas clotted cream panna cotta with caramelised apples

Cornish yarg and celtic gold served with crisp bread and winter fruit chutney






