
Seared Cornish scal lops ,  crushed peas ,
Hi l ls ide Farm lemon chi l l i  jam,gar l ic  &

ginger ,  parmesan crust

Asian duck conf i t  sa lad  

Roast  f i l le t  of  Westcountry  beef ,  crushed
potato  calcannon,  red wine & thyme jus ,

t ruf f le  o i l

Roast  monkf ish  ta i l ,  Trenoweth asparagus
broad bean & samphire  butter  sauce

Crunchy nut  panna cotta

Art isan cheese select ion,  balsamic
pickled onion,  IOS black apple  butter ,

onion jam,  crackers

I n t i m a t e  |  I m m e r s i v e  |  U n f o r g e t t a b l e

D I N N E R  -  W E D N E S D A Y  3  J U N E  2 0 2 6R D

Espresso cof fee  or  f resh mint  infus ion

Sweet  t reats

£70

O N  S C I L L Y
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	TABLE
	ON SCILLY
	DINNER - WEDNESDAY 3RD JUNE 2026
	Seared Cornish scallops, crushed peas, Hillside Farm lemon chilli jam,garlic & ginger, parmesan crust
	Asian duck confit salad
	Roast fillet of Westcountry beef, crushed potato calcannon, red wine & thyme jus, truffle oil
	Roast monkfish tail, Trenoweth asparagus broad bean & samphire butter sauce
	Crunchy nut panna cotta
	Artisan cheese selection, balsamic pickled onion, IOS black apple butter, onion jam, crackers
	Espresso coffee or fresh mint infusion
	Sweet treats
	£70



