Festive Set Menu A
1st until 23rd December 2022
3 course lunch £23.00 available Monday – Saturday
3 course dinner £27.00 available Monday - Thursday
Starters
Freshly Prepared Soup of the Day with ciabatta (v)
Cornish Crab and Smoked Salmon with salted cucumber and herb crostini
Mountain Speak Ham and Poached Pear Salad
With feta, baby spinach, sun blushed tomato and balsamic dressing
Deep Fried Brie
With cranberry chutney and mix leafs (v)
Chicken Skewers Tempura served with tzatziki and chilli dip

Main Course
Traditional Roast Turkey
With seasonal vegetables, roast potatoes, chipolata sausages
wrapped in bacon, chestnut sage and onion stuffing and gravy
Slow Braised Pork Belly
With roast potatoes, seasonal vegetables and port jus
Chicken Supreme Stuffed with Spinach and Ricotta
With pesto mash potato and wild mushroom sauce
Oven Baked Salmon Supreme
With chive mash, steam broccoli and crab white wine cream sauce
Tortellini Filled with Spinach and Ricotta
Tossed in a pesto and cream sauce with baby spinach (v)

Desserts
Vanilla Pod Panna Cotta with poached strawberry
Christmas Pudding with brandy sauce
Warm Chocolate Brownie with vanilla pod ice cream
Tropical Fruit Platter with raspberry sorbet
Apple and Winter Berry Crumble with Vanilla pod Ice Cream

A 12.5% service charge will be added to your bill. If you have a food allergy of any kind please
inform your waiter.

Festive Set Menu B
1st until 23rd December 2022
3 course Lunch and Dinner £35.00
Starters
Freshly prepared soup of the day with ciabatta (v)
Cornish Crab and Smoked Salmon with salted cucumber and herb crostini
Seared King Scallops with pancetta and pea purée
Smoked Duck Breast and Poached Pear Salad
With feta, baby spinach, sun blushed tomato and balsamic dressing
Chicken Skewers Tempura served with tzatziki and chilli dip

Main Course
Traditional Roast Turkey
With seasonal vegetables, roast potatoes, chipolata sausages
wrapped in bacon, chestnut sage and onion stuffing and gravy
250gr Sirloin Steak with chunky chips, roasted vine cherry tomatoes, rocket and peppercorn sauce
(£3, 00 supplement)
Short Rib of Beef Slow Braised
Served with roasted shallots, lardons of bacon, cherry tomato and roasted new potato
Kleftiko
Slow braised lamb shoulder with creamy mash, roasted parsnips, carrots and rosemary red wine jus
Oven Baked Salmon Supreme served with chive mash, steam broccoli and crab white wine cream sauce
Tortellini Filled with Spinach and Ricotta
Tossed in a pesto and cream sauce with baby spinach (v)

Desserts
Baileys Crème Brulee
Ferrero Roche Cheesecake
Vanilla Pod Panna Cotta with poached strawberry
Christmas Pudding with brandy sauce
Warm Chocolate Brownie with vanilla pod ice cream
Tropical Fruit Platter with raspberry sorbet

A 12.5% service charge will be added to your bill. If you have a food allergy of any kind please
inform your waiter.

