
A glass of Taittinger Brut Reserve NV Champagne 
monkfish scampi, almond, thyme, lemon mayo 

Newquay Harbour crab 
English breakfast muffin, pickled lemon, sea herbs 

Wine pairing: Orballo Albarino, Rias Baixas, Spain (75ml) 

Twice baked cheese souffle 
seven-year aged Davidstow cheddar, apricot, thyme 

Wine pairing: Holden Manz Chenin Blanc, Franschhoek, South Africa (75ml) 

Steamed fillet of South Coast gurnard 
bouillabaisse sauce  

Wine pairing: Coeur Clementine Rosé, France (75ml) 

Tregothnan Estate wild fallow deer 
wild garlic, thousand-layer potatoes, Trevibben Black Ram wine sauce 

Wine pairing: Trevibban Black Ram Dornfelder, Cornwall (100ml) 

Optional cheese course including wine 18.5 supplement per person 

Helford Blue cheese 
Headland malt loaf, fig preserve 

Michel Chapoutier La Ciboise Luberon Rouge, France (75ml) 

Rhubarb and custard tart 
rhubarb and prosecco sorbet 

Wine pairing: Domaine l’Ancienne Cure Monbazillac, Bordeaux, France (50ml) 

Six of the best fro m Restaurant RenMor 

125 f or two 
Wine Pairing  40 per person


