
The Quies Restaurant
£30-00

Three Courses

STARTERS

CHILLED SEAFOOD SALAD
Crevettes, Mussels, Crayfish Tails & Oyster 

Served with Garlic Mayonnaise & Lime 

  FRESH PINK GRAPEFRUIT & ORANGE SALAD
With Serrano  Ham & Mint Vinaigrette 

STIR FRIED DUCK
In A Filo Basket with Crispy Egg Noodles  

CHILLED VICHYSOISSE
With Lemon Grass & Cori&er

LOCAL FISH & SHELLFISH BISQUE
 Rouille , Parmesan Shavings & Croutes

***

MAIN COURSES

FRESH GRILLED SEABASS
 With  Compote of  Fennel , Lemon & Onions on A Cornish Crab sauce   

Buttered New Potatoes 

ROAST  LOIN OF CORNISH PORK
With Cinnamon Parsnip Puree, Glazed Apples & Cider Gravy

Mornay Potatoes

SEARED CORNISH FILLET OF BEEF
With Field Mushroom Duxelles , Leeks & Claret Jus

Cretan Potatoes 
 

THAI  SPICED VEGETABLE CURRY
With Cardomom Rice, & Naan Bread

***

DESSERTS

CLASSIC  ENGLISH  SUMMER PUDDING 
With Cornish Clotted Cream

HOT CREPES IN A PASSIONFRUIT CARAMEL SAUCE
With Orange Mascarpone Ice Cream

TANGY LEMON MERINGUE  JELLY 
With Warm Almond Cake 

TRIO OF CORNISH CHEESES
 Chef’s Spicy Chutney, Fresh Grapes &  Celery 


