Menu

2 Courses £30
3 Courses £ 37

~Amuse-bouche~

~Starter~

~ Guinea fowl, pancetta & pistachio Ballantine, homemade
piccalilli & soft boiled quail egg

~ Dressed Cornish crab, pickled cucumber, pink grapefruit, herb
mayonnaise & lemon vinaigrette

~ Beetroot & pear salad, feta cheese, mint & balsamic glaze
~ Crayfish & pea risotto, lemon aioli & basil oil

~ Seared scallops, celeriac purée, apple gel, toasted hazelnuts &
batons of apple

~Main course~

~ Roast rump of lamb, butternut squash purée, baby rainbow
carrots, hasselback potatoes & red wine sauce

~ Pan fried hake, buttered samphire, chive crushed news & crab
beurre blanc

~ Fillet of pork, baby leeks, fondant potatoes, crispy pancetta &
mustard cream sauce

~ Pan fried fillet of red mullet, rainbow chard, parmentier
potatoes, Romanesque & vanilla sauce vierge

~ Roast cauliflower, blue cheese, Romanesque, puff pastry, truffle
oil & balsamic glaze



~Pre dessert~

~Dessert~
~ Baked apple, set caramel, biscuit crumble & clotted cream

~ Champagne jelly, fresh raspberries, almond praline &
raspberry coulis

~ Softened blue cheese, truffled walnuts, homemade tomato
chutney & damsel crackers

~ Coffee panna cotta, chocolate parfait & chocolate crumb

~ Poached rhubarb, Greek yogurt, orange segments, ginger
crumb & confit orange

~Add a cheese course £10~

~ Selection of 3 south west cheeses served with damsel crackers,
homemade tomato chutney & Truffled walnuts

~ Coffee & homemade petit fours £4 ~

Dessert Wine

20. Vistamar Late Harvest Moscatel, Chile 2016 (Half bottle)
£16.00/£4.00 (75ml)
21. Elysium Black Muscat, California 2015 (Half bottle) £25.00

We are pleased to use fresh, local produce so please be understanding if
certain dishes are not available.
Please let us know of any dietary requirements so that we can cater
accordingly.
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Share your experience on Trip Advisor
Follow us on Twitter- 08numbereight
Like us on Facebook- Number Eight Restaurant
Find us on Instagram- numbereightrestaurant

Tel: 01237 237589



