
Please speak to a member of staff if you have any questions about the menu, allergies or dietary requirements. 
We hope you enjoyed the food & service; we add a suggested 12.5% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it!  

But do tell us what we could have done better. 

  

 

 

GARDENER’S AUTUMN GOLD LUNCH 

We have added a £1 voluntary donation to your bill to help us raise vital funds for a charity campaign we feel very strongly 

about – Love Food Give Food with Action Against Hunger. Through our shared love of food, we can help fight the hunger crisis 

and help vulnerable communities to build a brighter future. We know it is a very personal choice and please do not hesitate to 

ask us to remove it if you wish. Registered Charity No. 1047501 

2 courses £25   3 courses £29.50 

 

 STARTERS 
 

 

Castle Dene Cauliflower Soup 
‘Da Bara’ Sourdough Croutons  

P.K.G. Tenderstem Broccoli 
Tempus Jowel & Chive Mayo 

Boscastle Trout Pate 
Treacle Bread Toast & Garden Pickle Salad 

 
  

CORNISH FARMS & ATLANTIC WATERS  

 

‘Zero Mile’ Oyster Mushroom Risotto 

Cornish Gouda & Truffle Oil 

Tintagel Duck Leg 

Curly Kale & Mora Farm White Currant Sauce 

Silver Dawn Hake Fillet 

Crushed Colwyn Farm Potatoes & Garden Herb Butter 

Philip Warren’s 8oz Rump Steak 
Thrice Cooked Chips & Bearnaise Sauce 

(£15 Supplement) 

 

 SIDES - £4.75 each  

                           
Buttered Garden Greens      P.K.G. Mixed Leaf Salad & Seeds      Thrice Cooked Chips   

 
 

 

 

 How about starting with some… 

PIGGY BITS (£4.95 each)  

 
 

Garden Radishes & Salad Cream 

Crispy Curly Kale 

Honey & Mustard Glazed Chipolata’s 

Middle White Crackling & Apple Sauce 

Hake Risotto Balls & Foragers Mayo 

Smoked Pollock Roe & ‘Soldiers’ 



Please speak to a member of staff if you have any questions about the menu, allergies or dietary requirements. 
We hope you enjoyed the food & service; we add a suggested 12.5% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it!  

But do tell us what we could have done better. 

 

 

 

 

 

  

  

PUDDINGS 
  
  

 Dark Chocolate Mousse 
Chocolate Soil & Preserved Cherries  

Trinity Burnt Cream 

‘As Simple As That!’ 

 Poached Conference Pear 

Dark Chocolate Sauce & Flaked Almonds 

 

ANYTHING ELSE TO FINISH?  

 Piggy Fours £6.50  

  

 Tea & Coffee £3.50-£4.50      Hot Chocolate £4.25  

 

 

 WHAT ABOUT SOMETHING 

TO DRINK? 

Wild Idol, England 

Alcohol Free, NV - £11 

Hambledon, England 

Classic Cuvée - £13 

  

Bee Tree ‘Orange-ish’, Sussex 

Cabernet Blanc, 2021 - £12.75 

THE PIG CUT White, Tuscany 

Sangiovese/Vermentino 2021 - £11 

 

Bee Tree, Sussex 

Pinot Noir, 2020 - £14.50 

THE PIG CUT Red, Tuscany 

 Sangiovese/Blend - £11 

  

Jurançon, Domaine Castéra, France 

Petit Manseng, 2018 - £8 

 


