CHRISTMAS
PARTY MENU

Available from 1st - 23rd December
2 Courses £22 / 3 Courses £27

CHRISTMAS

PARTY MENU
STARTERS
Roasted cauliflower & leek soup, davidstow cheddar bon bon, hazelnut oil * VGO
Pressed honey roast ham hock terrine, seared pineapple, pea puree, crostini GO
Christmas salad of radicchio,STARTERS
squash, clementines, pomegranate, feta,
honey & poppy seed dressing GF VGO

Roast butternut & sweet potato soup, red pepper salsa GF V

Gin cured salmon, beetroot, orange & dill hollandaise sauce, pickled fennel GF

Duck liver parfait, orange & shallot chutney, rye toast

Smoked free range chicken, pistachios, fig chutney, crostini, five spice oil

Asian cured salmon, prawns, pickled salad, lime, crème fraîche
Goat’s cheese bon bon, beetroot, chicory, walnut prailine

MAINS

Free range turkey, pork, chestnut & cranberry stuffing, roast potatoes with
rosemary salt,MAINS
roasting juices GO
Slow braised
Cornish
lamb vegetables,
shoulder, garlic
dauphinoise,
red currant
jus gravy
GF
Turkey
roll, roast
potatoes,
pigs&inthyme
blankets,
smoked bacon
crumb,
Rolled pork belly, chestnut, sage stuffing, onion mash, crackling, cider gravy GF

Confit pork belly, bubble & squeak, black pudding, apple puree, prune jus

Treacle marinated salmon, celeriac, sea salt roast new potatoes, nasturtium oil GF

Pan roast hake, smoked haddock & mussel chowder, spinach, parsley oil, herbs

Sweet potato, leek, onion & yarg gratin, tender stem broccoli, confit tomatoes, cheese sauce VGO

Mushroom & tofu bourgeon, roast potatoes, chantenay carrots, maple parsnips, charred onion
All served with creamed sprouts, braised red cabbage & roasted roots

DESSERT
DESSERTS

Christmas pudding, brandy sauce, vanilla ice cream

Christmas pudding sundae, Christmas pudding ice cream, brandy cream, mulled fruits

Spiced orange cake, plum sauce, clotted cream

Poached pear & gingerbread cheesecake, dark chocolate sauce, clotted cream GO

Chocolate & chestnut pots, honeycomb, rum & raisin ice cream

White chocolate & cranberry bread & butter pudding, orange coulis, crème anglaise

Chilled coconut
pudding,
pineapple,
mango
Cornishrice
cheese,
frozenmarinated
grapes, artisan
biscuits,
boozy sorbet,
chutneycoriander
Ice cream selection, wafer curls, red currants VGO

Courses£22
£22 // 33Courses
2 2courses
courses£27
£27
Available
from
1st
23rd
December
Drink packages available
Glass of prosecco on arrival: £5 per person
Exclusive room deals (subject to availability)
Exclusive room deals (subject to availability)
Available from 1st - 23rd December
Please book
for reservations
For all Christmas
partydirect
reservations
please book direct:
T: (01872) 510387
T: (01637) 878117 - option 1
GF gluten free - GO gluten free option - VGO vegan option - * contains nuts

JOIN US THIS WINTER...
CHRISTMAS PARTY NIGHTS
6th, 13th, 20th December. Dj until late, 2 courses £22 / 3 courses £27
Glass of prosecco on arrival: £5 per person
Christmas party menu available daily from 1st - 23rd December

STEAK NIGHT
Wednesdays from 6pm
8oz Cornish Rump steak £12

BONFIRE NIGHT
Tuesday 5th November from 7pm
Magnificent bonfire, fireworks, food & bar

SET LUNCH MENU
Weekdays from November between 12pm - 4pm
£15 - 2 courses / £17.5 - 3 courses

