
St George's Hill, Perranporth
Cornwall, TR6 0JR

Tel. 01872 572878

Starters
D E V O N  S C A L L O P S  A L L A  S A M B U C A

Pan-fried Scallops with sambucca, shallots, garlic, cream. Finished with a sprinkle of parmesan
cheese.

C A R P A C C I O  A  M A N Z O

Thinly sliced beef fillet with rocket salad and parmesan. Cheese shaving, olive oil and lemon.

A U B E R G I N E / L I A L L O U M I  R O L L S

Grilled Aubergines slices, rolled and stuffed with halloumi, Basil, chickpeas and a creamy tahini
dressing.

B L A C K  R A V I O L I  S E A  B A S S

Fresh large black ravioli Sea Bass, Pernod, spring onions and lobster sauce.

Main Courses

Dessert
Homemade cheesecake baileys, with strawberries and raspberries. Caramelised pear poached in
red wine served with blood orange sorbet. Vanilla panne cotta with a mixed berry sauce.

Tea and Coffee

New Year’s Eve
THE 4-COURSE MENU

£ 5 9 . 9 5  P E R  P E R S O N

IN ORDER TO SECURE YOUR BOOKING, WE REQUIRE
A £40 NON-REFUNDABLE DEPOSIT PER PERSON.

F I L L E T  S T E A K  A L L A  S U L E M A

Grilled Scottish fillet steak with a wild mixed mushroom. Shallots cooked in a French mustard
and brandy sauce.

W H O L E  L O B S T E R  T H E R M I D O R

Pan-fried fillet of brill fish in white wine lemon, capers and Parsley sauce.

Served with a shallots and brandy Bechamel Hollandaise and topped with cheddar cheese.

P O L I O  R O Y A L

Grilled breast of chicken, topped with mozzarella cheese, white wine and tomato sauce.

B R I L L  F I S H  A L L A  M U N U I E R E

* A la Carte menu available


