
Seafood  Taster  Menu
Amuse Bouche

Entree

Intermediate Course

Desserts

Goma Wakame Toasted Sesame

Cornish Razor Clam with Spring Onions,
Toasted Almonds and Almond Milk Foam

Brixham Mackerel with 
Cucumber and Summercup

Main Course
Tempura Sole with Salsify Chips, 
Grape and Caper Tartare Sauce

Cornish Sea Salted Caramel Mousse 
with Dark Chocolate and Lemon 

£39.95pp 

Saturday 5th October


