
 Evening Menu Sample 

Starters 
       Melting Baked Sharing Camembert with Thyme, Truffle Oil & toast £17.95 (V) 

 Soup of the Day with fresh bread & butter £8.50 (V) 

Roquefort, Sundried Tomato & Smoked Bacon Salad with dressing & balsamic drizzle 

£9.95 

 Smoked Mackerel & Horseradish Pate served with toast £9.95  

     Pan Fried Garlic & Chilli King Prawns with fresh bread £11.50  

Main course  

Catch of the Day please ask for the board & the market price 

  Pineapple & Maple Glazed Kenniford Farm Pork Belly served with grilled fresh 

pineapple, fries & vegetables £20.95  

  Chicken & Mushroom Stroganoff with garlic bread £18.95 

Creedy Carver Confit of Duck Leg served on a bed of braised red cabbage, redcurrant jus, 

Dauphinoise potatoes £19.50 

 Beetroot Burger with red onion marmalade in a warm brioche bun, fries, salad, pickled coleslaw 

£17.95 (v) 

 Please ask for the alternative vegetarian choice  

8oz Sirloin Steak with fries & garlic field mushroom £27.95 Add Peppercorn sauce £3.50   

Sides 

 Roasted vegetables £4.95, Side salad £4.50, Fries £4.50  

 

Frou Frou Desserts   

Please advise us of any allergies or intolerances when you order, every care is taken 

but due to the use of allergens in our kitchen we are unable to give a guarantee. 

Please ask your server to advise you, our menu is subject to change. Est 2013 

 

 



Desserts £8.95 

 Raspberry & White Chocolate Brulee served with berries & shortbread 

Tiramisu  

Caramel & Apple Brioche Pudding with vanilla ice cream 

 

Frou Frou Sundaes £9.50 

Salted Caramel Sundae vanilla & salted caramel ice cream with salted 

caramel sauce, clotted cream & fudge pieces  

 

Chocolate & Malteser Sundae Chocolate & vanilla ice cream with       

chocolate sauce, clotted cream & Maltesers 

Why not add Baileys… £4.95 

 

Affogato Vanilla ice cream with a shot of espresso, Amaretto & Amaretti 

biscuit £10.50  

 

Frou Frou Fromage £12.95 
                                                                      

 Cheddar, Roquefort, Goats Cheese & Camembert with a selection of 

cheese biscuits, our red onion marmalade 

          Why not Add a glass of Graham’s 10-year-old Tawny Port £6.50 

 

 



 

 

 

 

 

 

 


