M O T H E R S D AY W E E K E N D
Saturday 30th March

Special limited table reservations available between 12pm and 12:30pm
For any Mums who can’t make Sunday.

Afternoon tea from 2:30pm - 4pm
Including a glass of fizz for Mums

Mothers Day Sunday 31st March

Reservations for Mothers Day brunch available between 10am - 11am

3 course lunch with a special welcome drink for Mums
Bookings taken from 12pm-12:30pm and 2pm-2:30pm

Additionally, light lunches, home-made cakes and cream teas will be served on the terrace and in the glasshouse from noon
(no booking required)

SUNDAY 31st MARCH MOTHERS DAY LUNCH MENU
APPETISER

Spinach, morel and wild garlic tart
Truffle oil dressing

MAINS

Slow roasted Kilhallon Farm shoulder of lamb
Pistachio and apricot stuffing, dauphinoise potatoes, and spring vegetables

Baked cod loin
Crispy pancetta, leeks and peas with buttery spring onion new potatoes

Sun blush tomato mozzarella and spring onion arancini
Tomato and sweet pepper ragout finished with a basil pesto, watercress and root
vegetable crisps

AFTERNOON TEA MENU

For Saturday 30th 2:30pm - 4pm

Including a glass of fizz for mums
Tea and coffee along with complimentary refills

Home-made mini rolls
Filled with mozzarella, tomato and pesto

Mini sized croque monsieur
White Cornish crab, lemon creme fraiche
On a savoury herb scone

Quail scotch egg

DESSERTS

Carrot cake

Callestick farm clotted cream ice-cream

Lemon posset with berry coulis

Passion fruit parfait

Millionaire and ginger tartlet

Mixed berry cobbler

Bitter sweet chocolate sponge base, strawberry coulis and chocolate crumb

Peach and ginger Eton mess
Cornish Rathlee rum infused peaches, toasted coconut and ginger syrup
£25 per person / £17 for under 12’s

Traditional Cornish split
£17.50 per person

Bookings are essential. Call us on 01208 872668 or talk to a member of our cafe team
PLEASE READ
If you have any dietary requirements or food
allergies please ask a member of the team
who will gladly supply you with detailed
information on our menu items.

