OLD MILL

BISTRO

Sample Menu - Our menu’s change daily

Grilled Cornish Mackerel £7.50
Tomato & Shallot Salad | Wild Garlic Mayo

Smoked Cornish Duck Breast £8.50
Pickles | Honey Mustard Dressing

Grilled Goats Cheese £7.00
Beetroot & Apple Salsa | Candied Walnuts

Pan Fried Wood Pigeon Breast £8.50
Black Pudding | Sauternes

Porthilly Mussels £7.50

Pancetta | Cider | Cream | Dill

Pan Fried Cornish Hake £15.50
Savoy | Chorizo | Cider Sauce | Mussels

Roast Cornish Duck Breast £17.50
Fondant Potato | Tenderstem | Apricot Puree | Red Wine Sauce

Spinach Pappardelle £13.50
Shiitake Mushrooms | Mascarpone | Crispy Sage | Truffle Oil

Roast Cornish Plaice £16.95
Samphire | Lemon Buerre Blanc | Crispy Capers

28 Day Dry Aged Rib Eye Steak £18.50
Hand Cut Chips | Baby Gem & Red Onion Salad | Garlic & Thyme Butter

White Chocolate & Rum Panna Cotta £6.00
Blackberry | Praline

Sticky Toffee Pudding £6.00
Butterscotch Sauce | Double Cream

Chocolate Brownie £6.00
Vanilla | Passionfruit

Affogato £6.00
Double Espresso | Coffee Liqueur | Cornish Ice Cream

Cornish Cheeses £9.00

Selection of West Country Cheeses | Chutney | Crackers
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