Festive Set Menu
£25 per person
S TA R TERS
Roasted sweet potato & coconut soup, toasted bread
Ham hock terrine, pickled shallots, pea puree
Beetroot cured salmon, fennel, dill crème fraîche
Mushroom & tarragon arancini, white onion puree

MAINS
Roasted turkey crown, roast potatoes, sage & chestnut stuff ing,
pigs in blankets, red wine gravy
Honey & wholegrain mustard glazed pork loin, roast potatoes,
apple compote, red wine gravy
Roasted hake f illet, verdi crushed potatoes, lemon & chive sauce
Vegetable nut roast, garlic roasted new potatoes, vegetable gravy

DESSERTS
Traditional Christmas pudding, brandy sauce
Warm chocolate brownie, double chocolate ice-cream
Lemon tart, raspberries
Selection of ice-creams & sorbets

Non-residents are most welcome.

Festive Afternoon Tea
£16.50 per person
SANDWICHES
Turkey, brie & cranberry
Honey roasted ham & homemade piccalilli
Cheddar & red onion marmalade
Smoked salmon & dill cream cheese

CAKES
Traditional fruit cake
Spiced apple & cinnamon cake
Chocolate orange brownie
Gingerbread cake
Mince pie parcels

OTHERS
Fruit & plain scones
Cornish clotted cream
Homemade strawberry jam
Sausage roll

Available from 23rd November. Please book in advance.
Non-residents are most welcome.

Christmas Day
£75 per person
AMUSE BOUCHE
Caulif lower & truff le velouté

S TA R TERS
White onion & thyme soup, parmesan croute
Duo of salmon, poached & cured, dill crème fraiche, fennel, toasted brioche
Conf it duck leg terrine, spiced pear compote, balsamic
Italian style beef carpaccio, parmesan, watercress & shallot

MAINS
Roasted turkey crown, roast potatoes,
sage & chestnut stuff ing, pigs in blankets, red wine gravy
Rosemary roasted leg of lamb, roast potatoes, roasted butternut, red wine gravy
Whole roasted plaice, garlic roasted new potatoes, courgette, clam & dill butter sauce
Butternut & sweet potato tortellini, spinach, pickled shallot,
chilli lime & coriander sauce

DESSERTS
Traditional Christmas pudding, brandy sauce
Eggnog panna cotta, salted caramel, poppy & sesame seed tuille
Dark chocolate orange tart, pistachio, clotted cream
Cheese board selection, grapes, chutney & crackers

TO FOLLOW
Petis fours & mince pies served with coffees

Non-residents are most welcome.

Christmas Day Buffet
£20 per person
HOT FOOD
Roasted chicken legs, breasts & drumsticks
Turkey slider, cranberry and brie
Arancini
Smoked mackerel
Smoked trout
Chips
Roasted new potatoes

COLD FOOD
Pasta salad
Potato salad
Mixed leaf salad
Couscous salad
Quiche
Sausage rolls
Sliced cold meat selection
Cheese board selection (grapes, crackers chutney)
Bread & oils
Pickles

Non-residents are most welcome.

Boxing Day
£30 per person
S TA R TERS
Roasted sweet potato & coconut soup, toasted bread
Ham hock terrine, pickled shallots, pea puree
Salmon & prawn riette, toasted croute, dill & lemon dressing
Mushroom & truff le arancini, white onion puree
Beetroot salmon

MAINS
Sun-blushed tomato stuffed chicken breast, fondant potato,
savoy cabbage, carrot & tarragon jus
Chargrilled pork loin chop, conf it garlic mash, apple & sage puree,
spring greens, cider jus
Pan-fried hake loin, verdi crushed potatoes, wilted spinach,
lemon & chive beurre blanc
Chive and spring onion gnocchi, courgette, red pepper,
tomato & basil sauce

DESSERTS
Chocolate & walnut meringue, Chantilly cream & strawberries
St Clements cheesecake, ginger fairing & candied peel
Cheese board selection, grapes, chutney & crackers
Selection of ice-creams/sorbets

Non-residents are most welcome.

New Year’s Eve
£95 per person
CH A MPAGNE & C A N A PES
House champagne with a selection of seasonal canapes
AMUSE BOUCHE
Roasted parsnip velouté, curry oil
S TA R TERS
Cream of caulif lower soup, truff le & chive
Ham hock terrine, pickled shallots, pea puree
Gin cured salmon, dill, watercress & brioche
Mushroom & truff le arancini, white onion puree
INTER M EDI ATE
Gin & tonic sorbet, candied lemon
MAINS
Beef Wellington, fondant potato, carrot puree, savoy cabbage, red wine jus
Honey-glazed pork belly, spring onion mash, savoy & pancetta, cider jus
Pollock loin, saffron potatoes, samphire, lemon & dill f ish sauce
Wild mushroom, leek & tarragon stroganoff, herb-braised rice, carrot crisps
DESSERTS
White & dark chocolate terrine, espresso sauce, fresh berries
Warm cherry Bakewell, griottines & vanilla ice-cream
Mulled wine panna cotta, spiced poached pear, citrus tuille
Selection of cheese, grapes & crackers
TO FOLLOW
Petis fours & mince pies served with coffees

Non-residents are most welcome.

