    Christmas Party Menu 2026
£28 for two courses and £33 for three courses

Smoked Salmon & King Prawn Salad		(GF)
with a honey, lemon & fresh dill dressing

Ham Hock, Apricot & Coarse Mustard Terrine		(GFO)
with spiced red onion marmalade & toasted garlic & rosemary foccaciao


Grilled Goats Cheese, Wine Poached Pear & Toasted Walnut Salad		(GF)
with balsamic glaze

Roasted Carrot, Sweet Potato & Coriander Soup	     (GFO)
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Roast Crown of Turkey with Chestnut, Cranberry & Sage Stuffing
Smoked Bacon Wrapped Chipolata and gravy
served with roasted potatoes & seasonal vegetables	(GFO)

Roast Belly Pork with Dijon & Chive Buttered Mash	(GF)
red cabbage marmalade and a port & red onion sauce
served with seasonal vegetables

Fillet of Sea Bass with a Cracked Lemon Pepper & Spinach White Wine Cream Sauce
roasted new potatoes & seasonal vegetables	(GF)

Roasted Squash & Sweet Potato, Falaffel & Feta Wellinton
with thyme & cranberry sauce, roasted new potatoes & seasonal vegetables
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Christmas Pudding with Brandy Sauce	(GFO)

Raspberry Pavlova with a Raspberry Compot	(GF)
served with Cornish clotted cream

Chocolate Trillionaire Tart
with Cornish salted caramel ice cream

A Selection of Cheeses with Grapes, Celery,
Caramelised Red Onion Chutney & Biscuits	(GFO)    
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