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CHRISTMAS DAY MENU
STARTERS
Creamy Garlic Mushrooms

Button mushrooms in a creamy garlic and white wine sauce and toasted ciabatta.

Crayfish, Prawn and Avocado Cocktail

Whole crayfish tails and Atlantic prawns on a bed of cos lettuce and avocado with Marie Rose sauce and granary bread.

Ham Hock Terrine

Ham hock terrine, piccalilli, dressed leaves and a miniature white tin loaf.

Sweet Potato and Butternut Squash Soup

Miniature wholemeal tin loaf and local butter.

MAIN COURSES
Traditional Christmas Carvery

Selection of three locally sourced meats, rich gravy, pigs in blankets and a large selection of vegetables.

8oz Fillet Dauphinoise

8oz fillet steak cooked to your liking served with Dauphinoise potato and tender stem broccoli drizzled with a red wine jus.

Spiced Beetroot and Butternut Squash Wellington
New potatoes, tender stem broccoli red wine gravy.

Pan Fried Sea Bass

Crispy new potatoes, wilted spinach and garlic and prawn sauce.

DESSERTS
Traditional Christmas Pudding
Served with brandy sauce.

Layered Sherry Trifle

Amaretti biscuits soaked in sherry, winter berry compote, rich crème patisserie, whipped cream and chocolate shavings.

Baileys Cheesecake

Rodda’s clotted cream and a rich chocolate sauce.

Salted Caramel and Chocolate Torte

Indulgent chocolate torte with Chantilly cream and salted caramel sauce.

Duo of Treleavens Sorbet

Mango and raspberry sorbet.

All our allergen information is recorded and available upon request. Please let your server know about any allergy or intolerance you may have, and we will be able
to provide information on our ingredients. We take steps to minimise the risk of cross contamination when preparing your food, however we do not have specific
allergen-free zones in our kitchens and it is therefore not possible for us to fully guarantee separation of all allergens. If you would like further information on our
preparation methods, please ask one of our team members.
vegetarian |
vegetarian option available |
vegan |
no gluten-containing ingredients, but risk of cross-contamination |

vegan option available |
contains wheat, rye, barley or oat
has a no gluten-containing ingredients option, but risk of cross-contamination.

