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AM EHNGLISH DIMER

Sunday Roast
Served 12.00pm-3.00pm

Pressed smoked ham hock, leeks, crisp hen’s egg and tomato
Roasted butternut squash soup with seeds and sage
Smoked salmon, candy beetroot, Cornish potatoes and horseradish

Newlyn crab, prawn arancini, avocado, grapefruit and tarragon
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Cornish old spot pork loin from primrose herd, crackling and apple sauce
Roast rump of Bridgehill Farm beef, Yorkshire pudding and creamed horseradish
Cornish cod with crushed potatoes, spinach, mussels and parsley sauce

Wild mushrooms, potato gnocchi, garlic and black truffle vinaigrette

Roast served with duck fat potatoes, Yorkshire pudding, root vegetables, seasonal greens and gravy
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Lemon posset with raspberries and shortbread
Custard tart with baked plums
Chocolate fondant and toasted almond ice-cream

Mulled wine poached pear and cinnamon ice-cream

Main course £8.95 2 courses £11.95 3 courses £13.95
Children Main course £4.50 add £2 for dessert

Please inform your waiter if you have any dietary requirements. We will try our best to accommodate you. Thank you!

Tel: 0870 1700 740 Web: www.custarddiner.com
1A The Strand, Padstow, Cornwall, PL28 8AJ Email: reservations@custarddiner.com



