
 
 
 
 
 
 
 

 
 
 

FATHERS DAY MENU  
 

 
Starters 

 
Confit of Duck Tian with Caramelised Orange and a Course Grain Mustard Dressing  

≈ 
Grilled Tiger King Prawns in a Sweet Chilli and Chive Dressing 

≈ 
Oak Smoked Chicken Breast and Crispy Pancetta Salad 

≈ 
Spring Pea and Mint soup 

 
 

Mains 
 

Roast Supreme of Chicken served with Roast Chateau Potatoes, Baby Vegetables  
and a Red Onion and Thyme Jus 

≈ 
Roast Rosemary Studded Lamb served with Roast Chateau Potatoes,  

Baby Vegetables, Apricot Stuffing and Rich Pan Juices 
≈ 

Duo of Oven Baked Salmon and Grilled Cornish Mackerel Fillets on Lemon Crushed Potatoes 
with a Tomato and Basil Salsa 

≈ 
Cornish Blue Cheese and Wild Mushroom Risotto served on Char-grilled Italian Bread 

 
 

Sweets 
 

Warm Sticky Toffee Pudding with Organic Vanilla Ice Cream and a Caramel Sauce 
≈ 

Rum and Dark Chocolate Torte on a Cornish Fairing Base and Organic ice cream 
≈ 

Trio of Organic Cornish Ice Cream with Seasonal Berries and a Raspberry Coulis 
≈ 

Selection of Cornish cheeses, Homemade Walnut Bread and Mixed Grapes 
 

 
 2 courses   £16.95                           3 courses   £19.95 

      Children under 12 £9.50    (3 and under free) 
     

 
(Separate Children’s menu will also be available) 


