
 
 
 
 
 
 

 
 
 

 
 

GOURMET A LA CARTE SELECTION 
Served from 5:30 pm – 8:00 pm 

 
 
 
 
 

  



(v) vegetarian      (vg) vegan       (gf) gluten-free       (n) contains nuts 
Please inform your server if you or any of your fellow diners have a known food allergy or intolerance 
before ordering. A discretionary 10% service charge is levied on the total bill. All prices are inclusive of 

UK VAT. 

 

SOUP AND SALAD 
 
 
Butternut Squash Soup (v)       £ 5.95 
Creamy butternut squash, feta, goat’s cheese, parsley,  
pesto-laced focaccia 
 
Soup and Salad Platter        £ 9.95  
Butternut squash soup and Salad of mixed greens, whipped feta,  
olives, boiled eggs, cheddar, croutons, summer honey & mustard dressing 

 
 
MAINS 
 
Chicken Roulade (gf)        £ 15.95 
Chicken supreme filled with minced chicken and cream cheese,  
mushroom sauce, jacket potato 
 
Pan-seared Atlantic Cod (gf)       £ 17.95 
Mashed potato, sauteed vegetables, white wine velouté  

 
Salmon Teriyaki (gf)        £ 18.95 
Sauteed mushroom, mashed potatoes, Teriyaki sauce 

 
Newlyn Fisherman’s Catch (gf)       £ 21.95 
Please ask your server about the selection of the day; served with 
mashed potatoes, sauteed vegetables and lemon-butter sauce 
 
Lamb Shank          £ 25.95 
Mashed potatoes, sauteed vegetables, red wine jus 

 

  



(v) vegetarian      (vg) vegan       (gf) gluten-free       (n) contains nuts 
Please inform your server if you or any of your fellow diners have a known food allergy or intolerance 
before ordering. A discretionary 10% service charge is levied on the total bill. All prices are inclusive of 

UK VAT. 

DESSERT 
 
House-Made Artisan Ice Cream (contains eggs) 
Choose from Madagascar Vanilla, Belgian Chocolate, Salted Caramel,  
or Coffee Oreo 

 
Single scoop         £ 2.95 
Double scoop         £ 4.95 
 
(Add a 25 ml. shot of Bailey’s, Kahlua or Cointreau to your ice cream 
for an additional £ 4.95) 
 
 
Homemade Carrot Cake        £ 4.95 
Vanilla Ice cream 

 
Chocolate Volcano (Signature)       £ 9.95  
74% Belgian chocolate dome, vanilla foam, salted caramel ice cream, 
drizzled with salted caramel sauce 
 
 


