
Starters

French onion soup, gruyère croûton VOR VGOR

Short rib of beef croquettes, harissa mayonnaise, Parmesan, herb salad

Prawn & crayfish cocktail, Maire Rose sauce, buttered brown bread

Garlic & rosemary baked camembert, caramelised onion jam, crostini V

Mains

Slow-cooked beef brisket, smoked mashed potatoes, glazed root vegetables,
Yorkshire pudding, baby onion & pancetta sauce

10-hour cooked pork belly, pork fillet wrapped in Parma ham, Cornish hogs’
pudding bonbon, white onion purée, bubble & squeak, stem broccoli, cider jus

Pan-fried gnocchi, wild mushroom & leek cream sauce V, VGOR

Fillet of sea bream, cauliflower purée, sautéed potatoes, stem broccoli, lemon &
crayfish butter

Desserts

Sticky toffee pudding, banana toffee sauce, vanilla ice cream V

Dark & white chocolate mousse, chocolate soil, honeycomb V, VGOR

Lemon tart, blueberry compote, Cornish clotted cream V, VGOR

Selection of Cornish cheeses, grapes, quince jelly, artisan wafers V

Boxing Day

V - vegetarian | VG - vegan | OR - on request | POA - price on application
For food allergens and dietary requests, please ask a member of the team. A full allergen menu is available on request and online.


