
MAINS

Vegetarian parcel
With squash, courgettes, onion, spinach, celeriac, sautéed potatoes,
leeks and sprouts in Cornish Gouda sauce, sour cream nutmeg, greens

STARTERS

St. Ives smoked salmon
Horseradish cream cheese, shallots, cornichons,  capers 

Duck and Port pâté GFA
Red onion marmalade, pickled beetroot, melba toast

PUDDINGS

Christmas pudding
Brandy cream

Christmas sorbet

Beignets v

Gouda cheese & spring onion, chive and mint mayo

Fillet of Stone Bass GFA
 dauphinoise, Kiev ball, samphire & beurre blanc sauce

Fillet of Cornish beef Wellington
sautéed potatoes, forest mushrooms, greens, bearnaise sauce

GF

Goat’s cheese mousse GFA
Pickled, confit and pureed beetroot, crisp

Spiced beef cheek croquettes 
Coconut sauce, red onion pickle

Breast and leg of Turkey 
Spinach & cranberries croquette, stuffing, 
sprouts, sautéed potatoes & greens, chef’s gravy

GFA

v

Selection of Cornish cheeses
 Crackers, onion chutney 

£110 p.p.
£50 on booking with the remaining balance and pre-order due by 12/12 

Please note that all payments are non-refundable.
Please let us know of any dietary needs.

SHARING NIBBLES
Serrano ham, chorizo, Kittow’s smoked beef, cheese, home-made breads, olives 

Fowey scallops GFA
Kimchi, bacon jam

Flory’s chocolate & caramel entremet   
GFVanilla ice cream & chocolate soil

Christmas Day 

GF
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