
“G&T Cured Salmon 
cucumber, dill, & sourdough 

  

All prices are inclusive of VAT, Service charge is not included.
For allergen information or specific dietary needs please speak to a member of staff

All menus are printed on 100% recycled paper . 

Festive Menu
2 courses £40
3 courses £50 

Twice Baked Cornish Kern
Soufflé 

figs & mixed leaves 

Prawn Cocktail 
“Bloody Mary Rose”, 

gem lettuce, & sourdough

Farmhouse Pâte en Croute 
gentlemans relish & mixed leaves

Roast Beech Ridge 
Farm Turkey

served with all the 
Christmas trimmings 

Herb Crusted Cod  
orange butter sauce, 

winter greens, & new potatoes 

Roast Vegetable Pitivier 
watercress sauce 

Skate au Poive
seasonal greens, & sauted new potatoes 

Mains 

Starters
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