
 

Christmas Menu 1 2015 - £39.50 
 

Honey Roasted Parsnip Soup with Parsnip Crisps 

Smoked Ham Hock and Chicken Terrine with Cranberry Chutney 

Potted Dartmouth Mackerel with Horseradish, Toast and Lemon 

Port Glazed Beetroot and Golden Cross Goats Cheese Salad 

 

  

 

8 Hour Braised Beef Shin with Button Mushrooms, Pearl Onions and Herb Mash 

Norfolk Turkey with Smoked Bacon, Roasted Celeriac, Chestnut Stuffing and Kale 

Pan Fried Salmon Fillet with Braised White Cabbage, New Potatoes and Butter Sauce 

Honey Roasted Pumpkin Risotto with Parmesan Wild Rocket and Black Truffle 

 

  

 

Traditional Individual Christmas pudding with Brandy Custard 

Cornish Yarg with Chutney, Crackers and Grapes 

Pear and Cinnamon Crumble with Vanilla Ice Cream 

Vanilla Cheesecake with Poached Winter Berries 

 

 
 
PLEASE NOTE:  We will always try to accommodate any special requirements. 
Extra vegetarian options, substitutions, vegan, allergies – prior notice required 
We must insist, however, that all of your party choose from either menu 1 or menu 2 – not a combination. 
We will take your party’s order when you arrive and do not require advance ordering. 
A discretionary 12.5% Service Charge will be added to your bill. Some of our dishes may contain nuts or shot 



 

Christmas Menu 2 2015 - £45 
 

Glass of Prosecco 

  
 

Roasted Celeriac and Truffle Soup with Thyme Croutons 

Partridge and Smoked Ham Hock Rillette with Foie Gras Parfait 

Grilled Cornish Mackerel with Pickled Cucumber, Crème Fraîche and Caviar 

Smoked Chicken and Bacon Salad with Tarragon Dressing and Rocket 

  
 

Roast Topside of Beef with Goose Fat Potatoes, Spouts and Bacon 

Roasted Pheasant with Braised Red Cabbage, Glazed Chestnuts and Fondant Potato 

Seared Sea Bream with Crushed New Potatoes, Brown Shrimp and Almond Butter 

Butternut Squash and Chestnut Gratin with Truffle, Parmesan and Herbs 

  
 

West Country Cheese Selection with Chutney and Crackers 

Traditional Christmas Pudding with Armagnac Cream 

Iced Chestnut and Cornish Mead Parfait with Winter Berries 

White Chocolate Mousse with Mulled Poached Pears 

 
PLEASE NOTE:  We will always try to accommodate any special requirements. 
Extra vegetarian options, substitutions, vegan, allergies – prior notice required 
We must insist, however, that all of your party choose from either menu 1 or menu 2 – not a combination. 
We will take your party’s order when you arrive and do not require advance ordering. 
A discretionary 12.5% Service Charge will be added to your bill. Some of our dishes may contain nuts or shot 


