
 
 

 

Please advise staff when ordering of any allergies, intolerances, or dietary requirements. We will take all practical precautions to reduce the likelihood of any allergen cross contamination during the preparation of your meal, but please be aware that we 

handle the following allergens: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybeans, sulphites and tree nuts in our kitchen and cannot therefore guarantee an allergen free dish 

 

 

 

 

 

 

DECEMBER FESTIVE SUNDAY LUNCHES 

 

Starters 

Spiced Butternut Squash Velouté (V, Vg) 8.9 
With Toasted Sourdough 

Crispy Duck Salad 15 
Soy, Sesame and Honey Dressing 

 
Feta, Cranberry & Walnut Tart (vg) 12  

Dressed Bitter Leaves 
 

Crispy Devilled Calamari 14 
Tomato & Red Pepper Salsa 

 
 

Mains 

Classic Roast Turkey 23 
Pigs In Blankets, Chestnut Stuffing, Roast Gravy 

 
Vegetarian Nut Roast (V) 19 

Vegan Gravy 
 

Pan Roasted Seabass 28 
Parmentier Potatoes, Mussel and Pea Fricassee, Cream Sauce 

 
Roast Beef 24.9 

Yorkshire Pudding, Beef Gravy 
  

All our Roasts come with Roasted Potatoes, Glazed Carrots, Honey Parsnips, Brussel Sprouts, Braised Red Cabbage 
 & Yorkshire Pudding 

 

Extras  

Cauliflower Cheese 6 

Pigs In Blankets 7 

Roast Potatoes 6 

Yorkshire Puddings 5 

 

Desserts  

Traditional Christmas Pudding 9 
Brandy Butter, Brandy Custard, Cornish Clotted Cream 

 
Spiced Apple Crumble Tart 9 

Cornish Clotted Cream Ice Cream 
 

Warm Sticky Toffee Pudding 9 
Butterscotch Sauce, Salted Caramel Ice Cream 

 
Burnt Orange & Marmalade Cheesecake 9 

Amaretti Crumble 
 

Mince Pies 6 
Cornish Clotted Cream  

 


