KNIGHTOR

Sunday Lunch Menu

Starters

Curried beetroot and coconut soup
bhaji croutons

Local duck
crispy smoked chili and blood orange salad

Cornish fishcakes
dill hollandaise

Main Courses

Slow roast pork shoulder
Yorkshire pudding, apple & sage stuffing

Locally sourced topside of beef
served pink or well done
Yorkshire pudding

Root vegetable and shallot tatin
walnuts and Helford blue cheese

All served with roast potatoes, polenta & parmesan parsnips, red cabbage, Cornish greens,
honey glazed carrots, cauliflower cheese, creamy swede mash

Desserts

Clotted cream panna cotta
rhubarb and vanilla shortbread

Chocolate and hazelnut brownie
caramel and ice cream

White chocolate cheesecake
passion fruit and pomegranate

1 Course - £12.50
2 Courses — £16.50
3 Courses — £20.00

Our food is produced in a kitchen that uses nuts, nut products, shellfish, fish, wheat, milk, eggs and soybean.
Whilst we will do all we can to accommodate guests with food intolerances and allergies. We are unable to guarantee that dishes will
be completely allergen free. Please let a member of the team know if you have any allergies or intolerances.



