
A P P E T I Z E R S

Featuring classic Cornish ingredients and the artistry of our skilled chefs will

make your meal a celebration.

Complimentary glass of warm mulled wine or Cornish cider on

arrival

Main Course

£25.00

Two Course

£ 35.00 per person

Three Course

£ 45.00 per person

Choose any one

SPICED PARSNIP SOUP

MICRO-GREENS, PARSNIP CRISPS

TOASTED SOURDOUGH

PRAWN COCKTAIL

LEMON DILL MAYONNAISE, SEASONAL SALAD

LEAVES

PORK LIVER WITH DUCK AND

ORANGE PATE

TOASTED CROSTINI, PLUM AND APPLE CHUTNEY

Please inform your server if anyone in your dining party has any known food allergies or intolerance.

We levy a discretionary 10% service charge. Prices are inclusive of UK VAT



Choose any one

ROAST TURKEY BREAST OR BEEF

PIGS IN BLANKETS, THYME ROAST POTATOES, HONEY-GLAZED PARSNIP,

CARROTS, SEASONAL VEG, BRAISED RED CABBAGE, APRICOT STUFFING,

YORKSHIRE PUDDING AND GRAVY

PAN SEARED ORANGE AND HONEY GLAZED SALMON

ROAST POTATOES, CHARRED SEASONAL VEG

BEETROOT AND NUT WELLINGTON (V, VG)

ROAST POTATOES, HONEY-GLAZED CARROTS,

SEASONAL VEG,

HORSERADISH SAUCE

D E S S E R T S

Choose any one

SOUR CHERRY CHOCOLATE MERINGUE CRUSTED

ROULADE

HOUSEMADE VANILLA ICE CREAM OR CORNISH CLOTTED CREAM

TRADITIONAL CHRISTMAS PUDDING

BRANDY CLOTTED CREAM

CLEMENTINE CHEESECAKE

M A I N  C O U R S E  

Please inform your server if anyone in your dining party has any known food allergies or intolerance.

We levy a discretionary 10% service charge. Prices are inclusive of UK VAT


