
Michelin Bib Gourmand Awarded Menu, prepared by Chef Owner Ben Palmer, Head Chef Charlie Walters 
& Team 

Hook up to our WiFi - SF Restaurant Guest - Sfwifi00 

Please inform us if you have limited Ime to dine. Food allergies & intolerances: If you have certain allergies or intolerances, and need guidance with our 
menu, please ask a member of staff for more informaIon on our ingredients.

Sunday Lunch Specials 

Roasted Moorland Sirloin of beef  

with pulled brisket served with carrot & swede,  

cauliflower gratin, buttery greens, roast potatoes,  

Yorkshire pudding & red wine gravy £19  

Child’s Roast Beef £8.50 

For two to share 

700g Warrens dry aged Cote De Boeuf ‘Rib of Beef’ £78 

served with our Big chips, bitter leaf salad, Onion rings with garlic & 

Green peppercorn butter 

500g Whole Prime Cornish Turbot £35 per person 

served with Champagne butter sauce  

Local Cornish Market Fish Availability 

 Whole Plaice £26 

Silver Mullet fillet £19


