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VICTORIA

Evening Menu
2 Courses £33 | 3 Courses £38

Starters

Twice Baked Cheese Souffle - Parmesan Crisp, Sourdough Crostini
Chargrilled Lamb Skewers - Roasted Peppers, Pickled Red Chillies, Riata, Grilled
Flatbread
Cauliflower Pakoras - Pickled Red Onion, Curry Mayo (GF, VGA)

Pan Seared Scallops - Crisp Black Pudding, Pea Velouté (GF)

Mains

Seared Lamb Rump - Artichoke Puree, Sauteed Wild Mushrooms, Green Beans, Fondant
Potato, Bordelaise Sauce, Mustard Seeds
Braised Beef Cheek - Truffle Mash, Cavolo Nero, Charred Leek, Crisp Potato Straws,
Pancetta Jus (GF)
Panko Breaded Lemon Sole Fillets - Warm Tartar Sauce, Crushed New Potatoes,
Tender stem Broccoli
Roasted Aubergine Steak - Almond & Sultana Couscous, Baba Ganoush,
Hazelnut Dukkha (VG, GF)

Desserts

Créme Brulé French Toast - Caramelised Banana, Tofee Sauce
White Chocolate & Coconut Pannacotta - Honeycomb, Macerated Strawberries (GF)
Milk Chocolate Cheesecake - Cherry Cheesecake Ice Cream, Wafer
French Apple Tart - Apple Puree, Vanilla Ice Cream (VGA)

Menu items may contain or come in contact with wheat/gluten. milk, eggs. peanuts, fish. shellfish. soy and nuts.
Please ask a member of staff for more detailed information on allergens. Our suppliers are all local: RJ Trevarthen,
Harvey Brothers, Celtie Fish & Game. Westcountry Fine Foods'Canara Farm, Gear Farm. Cornwall Fish Direct,
Mounts Bay Dairy. Keith Wicketts Poultry. Moomaid of Zennor




