
Please notify staff of any food related allergies on ordering 
 

 

 

Available Fridays and Saturdays throughout December. If another evening suits your party, please let us 

know to see what we can do. Remember our Thursday carvery will be served every Thursday evening from  

5 pm for a more relaxed feel.    

Christmas Menu 2021 

Starter a choice of: 

 

Caramelised balsamic & red onion tartlet topped with brie served on a bed of rocket & 
drizzled with balsamic glaze (V) 

 

Homemade roasted red pepper & tomato soup served with roll & butter  
(V, GF roll available.)  

 

Homemade chicken liver pate served with bread & a spiced chutney  
 

Mains a choice of: 
 

Traditional Roast Turkey Breast served with Garlic Roasted Potatoes & Festive Trimmings 
(GF menu changes) 

 

Parsnip, Mushroom & Pepper Wellington (V) 
 

Slow Cooked Lamb Shank served with Swede Mash, Rich Rosemary & Red Wine Gravy 
(GF menu changes) 

 

Salmon Fillet served on a Fricassee (Chorizo, Potato & Artichoke Heart) (GF no chorizo) 
 

All served with a selection of seasonal vegetables. 
 

Desserts a choice of: 
 

Baileys & Chocolate Sponge Roulade  
 

Traditional Christmas pudding served with Brandy Cream Sauce 
 

Lemon Posset served with Shortbread Biscuit. (GF menu changes) 
 

Cornish Cheeseboard (additional supplement of £3)  
 

£29.50 per head  

Fancy a boogie? Party Nights: Christmas Menu, DJ & Bar until 

12am  
Saturday 4th, Friday 10th, Saturday 11th, Friday 17th, Saturday 18th  

£32.50 per person    


