
Helford blue cheese, figs, plum, pomegranate, 
buckwheat granola, watercress 

Gravadlax of Scottish salmon, St Ives Bay crab, 
fennel and cucumber mayonnaise 

Roasted red pepper and tomato soup

Roast turkey, chestnut and apricot seasoning, pigs in blankets,
cranberry sauce, gravy 

Grilled supreme of Cornish hake, lemon and parsley butter, prawns

Aubergine parmigiana, pine nut crumb 

All served with a selection of seasonal vegetables and potatoes

Christmas pudding, brandy sauce, Cornish clotted cream

Ginger crème brûlée, lemon sable biscuit

A selection of cheeses supplied by West Country Fruits 

Fresh cafetiere of coffee 

3 courses £33 per person inclusive of VAT 
2 courses £28 per person inclusive of VAT

Food Allergies, Intolerances and Dietary Requirements
Please be aware that our food may contain or come into contact with common allergens, such as dairy,
eggs, wheat, soybeans, nuts, fish and shellfish. Before you place your order, please ask a member of our

team about the ingredients in our food. Our chefs are happy to cater for any dietary requirements.
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