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festive menu - December 2023 

Nibbles 
Gordal olives (v) £3.75

Devilled whitebait harissa mayonnaise £6.50 

Smoked salmon on sourdough crackers, dill pickled cucumbers, horseradish 

£10 St Ives bakery Turkish bread, pistachio Dukkha, olive oil £5 

Glazed cocktail chorizo sausages £7 

Starters/small & large plates 
Smoked haddock, leek & soft herb risotto, crispy breadcrumbs, parmesan  

small £9.50 large £18.50 

Smoked salmon, pickled cucumber, horseradish creme fraiche, beetroot, toast £10 

Saffron, fennel & mozzarella arancini, pepperonata, charred broccoli, green olives, fermented chilli, aioli 

small £8.75 large £17 

Falafel, hummus, caramelised & crisp winter roots, red wine shallot, parsley dressing  

small £8.75 large £17 

Slow roasted duck & balsamic onion salad, beetroot carpaccio, pine nut, orange & sultana dressing 

small £9 large £17.50  

mains 
Free-range turkey, all the festive roast trimmings £19.50 

Squash, lentil & hazelnut crumble, all the festive roast trimmings £18.50 

Cornish Venison sausages, mashed potatoes, red cabbage & apple, greens, smoked bacon gravy £18 

Monkfish scampi & chips, tartar sauce, peas & parsley butter £21.50 

Fish & chips, tartar sauce, mushy peas £17.75  

Brisket & ale burger & chips, Swiss cheese, onion relish, pickles, little gem lettuce £17.75  

Aubergine & chickpea burger & chips, crispy halloumi, chilli jam, onion relish, pickles, herb dressing £16.75 
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Sides 
Mushy peas (v) £3.75 

Skin on chips (v) £4.50 

Skin on chips, truffle & parmesan (v) £5.50 

Cheddar & garlic mash £4 

Braised red cabbage & apple £3.75 

 

Desserts 
The landlady’s famous festive pudding, boozy fruit, toasted almonds, vanilla ice cream £8.75 

Homemade mango & yogurt sorbet, coconut biscotti £8 

Dark chocolate & hazelnut torte, cocoa cream, espresso syrup £8.75 

Whiskey & marmalade treacle tart, clotted cream £8.75 

A small plate of chocolate treats chocolate tiffin, salt caramel fudge, chocolate Florentine £6 

 

 

 
 


