NARLA

LUNCH MENU
2 COURSES 30
3 COURSES 35

NITBBLES

MALTED CAMPAILLOU BREAD
CULTURED BUTTER - TREGOTHNAN ESTATE HONEY - FENNEL POLLEN
7.5
VGO DFO
NOCELLARA OLIVES
OLIVE OIL - THYME - LEMON
6

VG GF DF
LOBSTER AND TROUT ROE CROUSTADE

MARIE ROSE - CUCUMBER - ICEBERG LETTUCE
16

TO START

DRY AGED BEEF TARTARE
CLASSIC DRESSING - ST EWE EGG YOLK - PICKLED MUSTARD SEEDS - GARLIC TOAST
DF

POACHED BRILL
MOUSELLINE - COURGETTE - CELERIAC
GF

GLAZED MAITAKE MUSHROOM

MISO HARICOT BEANS - SPRING ONION SAUCE - WILD GARLIC CAPER - TOASTED SEEDS
VG GFO DF

ITro FOLLOW

CONFIT GUINEA FOWL LEG

CREAMED SAVOY - JERUSALEM ARTICHOKE - PICKLED RHUBARB
GF

WILD SEABASS

ISLE OF WIGHT TOMATOES - KALAMATA OLIVE - PEA AND BASIL VELOUTE - FIG LEAF
GFO DFO

CARROT AND BEETROOT

CASHEW CREAM - SMOKED ALMOND - SHERRY CARROT SAUCE
VG GF DF

DESSERT

CHOCOLATE GANACHE
ORANGE JAM - ALMOND ICE CREAM
VGO GF DFO

FRUIT CAKE
CORNISH CHEDDAR - GOLDEN RAISIN PRESERVE - CANDIED PECAN

SITDES
RATTE POTATOES

HERB BUTTER

6
VGO GF DFO

ROASTED CELERIAC
DUKKAH - MALT - FRIED GARLIC
6

VG GFO DF

5 LEAF SALAD
ELDERFLOWER DRESSING

5
VG GF DF

MICHELIN 2025
PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES.



	NARLA
	lunch menu 2 courses 30 3 courses 35
	nibbles
	malted campaillou bread  cultured butter - tregothnan estate honey - fennel pollen  7.5 vgo dfo
	nocellara olives olive oil - thyme - lemon 6 vg gf df
	lobster and trout roe croustade  marie rose - cucumber - iceberg lettuce 16

	to start
	dry aged beef tartare classic dressing - st ewe egg yolk - pickled mustard seeds - garlic toast df
	poached brill  mouselline - courgette - celeriac gf
	glazed maitake mushroom  miso haricot beans - spring onion sauce - wild garlic caper - toasted seeds vg gfo df

	to follow
	confit guinea fowl leg creamed savoy - jerusalem artichoke - pickled rhubarb gf
	wild seabass isle of wight tomatoes - kalamata olive - pea and basil velouté - fig leaf gfo dfo
	carrot and beetroot cashew cream - smoked almond - sherry carrot sauce vg gf df

	dessert
	chocolate ganache orange jam - almond ice cream vgo gf dfo
	fruit cake  cornish cheddar - golden raisin preserve - candied pecan

	sides
	ratte potatoes herb butter 6 vgo gf dfo
	roasted celeriac  dukkah - malt - fried garlic 6 vg gfo df
	5 leaf salad elderflower dressing 5 vg gf df




