
Spring Menu Tasting

Starter Tasting Board
Free-range Ham Hock & Green Peppercorn Terrine,              

Pickled Cauliflower
Halloumi, Courgette & Mint Croquettes, Red Pepper Dressing
Brixham Crab Tart, Bloody Mary Mayonnaise & Baby Leaves

Small MainsSmall Mains
Seared Native King Scallops, Lemon & Herb Risotto,        

Parmesan Tuile
Roasted Cornish Lamb Cannon, Jerusalem Artichoke Purée, 

Lemon & Mint New Potatoes, Salsa Verde 

Puds Tasting Board
Salted Caramel & Salted Caramel & Valrhona Chocolate Tart of the Day,         

Chantilly Cream - Baked Daily
Coconut & Lime Parfait, Mango Coulis

Banana Cheesecake, Peanut Brittle, Toffee Sauce


