
 

 

 

 

FESTIVE MENU 
Sample Menu 

 

 

 

DUCK LIVER PARFAIT with a fig relish 

GRAVLAX with mustard and dill sauce 

PRAWN COCKTAIL with malt whisky 

JERUSALEM ARTICHOKE SOUP 

 

~ 

 

BAKED GUINEA FOWL with garlic, beans and chorizo 

SLOW COOKED BEEF SHIN in red wine with pappardelle 

NEWLYN FISH PIE 

ROASTED BUTTERNUT SQUASH, SHALLOT AND ROSEMARY RISOTTO 

 

~ 

 

CHRISTMAS PUDDING with brandy cream 

HAZELNUT PAVLOVA with white chocolate and berry sauce 

CLEMENTINE, ALMOND AND OLIVE OIL CAKE 

CHOCOLATE FONDANT with chilli and cinnamon 

 

 

 

2 COURSES £38  |  3 COURSES £43 

Available 21st November – 30th December* 

 

 

*Excluding Christmas Day and Boxing Day 


