
Christmas DayChristmas Day
MENUMENU

PENNYCOMEQUICK

Fizz or mulled wine on arrival
 

C a n a p e s :
Crab & cheddar straws, Venison sausage roll

Gingerbread & beetroot (vg), Olives (vg)

S o u p :
Mushroom & Tarragon with sourdough and cultured butter  (vgo)

A p p e t i s e r :
House smoked mackerel pate, pickled red onions & toasted sourdough

or
Smoked beetroot & cashew pate, pickled red onions & toasted

sourdough  (vg)

M a i n  c o u r s e :
Rolled turkey breast with sage and onion stuffing

Served with: Roast potatoes, pigs in blankets, braised red cabbage,
Yorkshire pudding, harissa glazed carrots, chestnut & bacon sprouts,

buttered greens, chicken gravy, cranberry sauce & bread sauce
or

Mushroom wellington with pig in blanket (vg)
Served with: Roast potatoes, braised red cabbage, Yorkshire pudding,
harissa glazed carrots, chestnut sprouts, vegetarian gravy cranberry &

bread sauce (vg)

D e s s e r t  c h o i c e :
Christmas pudding & brandy créme anglaise

Chocolate Gateau
Pavlova, winter berries, coconut cream (vg)

C h e e s e :
Cornish cheese board with homemade chutney, crackers (vgo) 

with a choice of port or Baileys (vgo)

Bookings only 
£95 per person

VG-VEGAN. VGO- VEGAN OPTION. GF -  GLUTEN FREE.  GFO -  GLUTEN FREE
OPTION. V -  VEGETARIAN

 ALLERGEN INFORMATION AVAILABLE ON REQUEST.


