Festive Set Menu

2 courses £30 / 3 courses £36
Friday and Saturday 3 courses only

T,

STARTERS

Beignets @
Gouda cheese & spring onion, chive mayo

Chef's paté GFra
Homemade bread, red onion chutney

Deep fried calamari
Chilli jam

Winter vegetable soup @ Gra
Homemade bread and butter

King Prawns in filo pastry
Chilli jam

Pork croquettes
Garlic mayo

PUDDINGS

MAINS

Pork Wellington
Crackling, sautéed potatoes, pig in blanket,
black pudding bonbons, greens & apple sauce

Ballotine of Turkey
Spinach & cranberries croquette, stuffing,

sprouts, sautéed potatoes, greens, chef's gravy

Breast of pheasant gra
Dauphinoise, date and bacan, agri-dulce sauce,
greens, red wine jus

Rump steak GFa Add £5
Spinach, chunky chips, peppercorn sauce

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

Flory beef burger
Pulled pork, cheese, BBQ sauce
Served in a bap with chips

*Vegetarian options available

Christmas pudding GFA
Brandy cream

Vanilla panna cotta gra
Coulis & fruit

Sticky Toffee Pudding
Caramel sauce, vanilla ice cream

Christmas sorbet 0

Apple and berry crumble
Proper custard

Cornish 3 cheese board
Blue Maon, Cornish gouda, Cornish brie

Minimum 8 people
£20pp deposit non-refundable to book and a pre-order due 7 days prior to event
10% service charge is automatically added to your bill
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