
Both Served with Roasted Potatoes, Carrot, Parsnip, Red Wine Gravy & Seasonal Vegetables

(All dishes are available Gluten Free on Request)

Festive Menu
2 courses - £28  3 Courses-£35

Starters
 

Mulligatawny Soup, Rice, Coconut Milk, Charred Chilli
Venison Carpaccio, Pickled Kohlrabi, Roasted Red Pepper, Potato Crisps 
Endive Salad, Apple, Roquefort, Walnut, Watercress, Walnut Vinaigrette

Boscastle Rainbow Trout Gravlax, Seaweed & Leek Roll, Yuzu Crème Fraiche

Main Course 
Festive Turkey, Pigs in Blankets, Chestnut Stuffing

Festive Nut Roast, Onion Loaf, Veggie Pigs

Cornish Hake, Tikka Masala Sauce, Puffed Rice, Crispy Cavolo, Bombay Mash
 Long Horn Onglet, Bordelaise Sauce, Spinach, Mash, Mushroom Fricassee

Pumpkin, Stracciatella, Mozzarella & Spinach Rotolo, Cranberry Marinara, Hazelnuts   

Desserts
Christmas Pudding, Brandy Custard

Tarte Bourdalone, Calvados, Chantilly
Valrhona Chocolate Ganache & Salted Caramel Tart, Crème Fraiche 

Fruitcake, Medjool Date Jam, Draycott Blue

 Festive Extra 
Cheese & Port - £8

Coffee & Petite Fours- £5
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