
STARTERS

Fragrant Butternut Squash Soup (DF, GFO)

coconut milk, ginger, garlic flatbread

Rare and Pasture Beef Bresaola (GF)

celeriac remoulade, parmesan shavings, sage

Smoked Salmon Blinis

crème fraiche, lumpfish caviar

MAINS

Roast Silverside | Roast Pork Loin | Vegetarian Nut Roast (DFO,

GFO, VGO)

all served with crispy roast potatoes, braised red cabbage,

cauliflower and leek cheese, seasonal mixed greens, honey

roasted root vegetables, red wine gravy

DESSERTS

Chocolate Ganache Tart

cherry compote, crème fraiche sorbet

Assiette of Desserts (GFO, VGO)

poached rhubarb fruit meringue, red velvet cake, crème brulee,

pistachio biscotti

Cheese Plate (GFO)

selection of three Westcountry cheeses, artisan biscuits, celery,

chutney, quince membrillo

The Cornwall Hotel

Fathers Day Lunch

Dietary Key

GFO - Gluten Free Option | VGO - Vegan Option | DF - Dairy Free | DFO - Dairy Free Option

Please make the team aware of any dietary requirements

£33.50 per person - includes a gift for dads


