
STARTERS
Confit chicken wings ,  sr iracha glaze 

(gfo,  so,  ss )

Crispy short r ib and vintage red fox croquettes ,  tr iple
mustard mayo 

(d,g,e)

Seasonal veloute,  Wye bakehouse bread 
(v ,gfo)

Citrus cured chalkstream trout,  gentleman's rel i sh ,  our
pickles 

(su)

TT Spicy garl ic tomato bread 
(v)  (ve optional)

MAI NS

Slow roasted Highfield House beef ,  roasted beef dripping,
carrots ,  creamy mashed potato 

(gfo)

Hal l  Farm herbed turkey breast ,  date & chestnut stuff ing,
herb roasted potatoes 

(gfo)

Looe day boat cod, brown shrimp, fondant potato,  samphire,
chive beurre blanc

(d ,gf)

Herbed gnocchi ,  Barber ’s  cheese sauce,  parmesan 
(d,g,e)

TT Christmas pizza,  marinated turkey,  pigs in blankets ,
parsnip,  cranberry,  sprouts 

(gfo) 
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D E S S E R T
TT famous fruit c lootie ,  rum and rais in ice cream 

(v ,d,e)

Brit i sh i s les art isan cheese & biscuits  
(£5 supplement) (v ,d ,gfo)

Madagascan vani l la brulée,  raspberry sorbet 
(v ,d ,gf)

Apple and plum crumble with clotted ice cream, toasted
hazelnuts 
(v ,n ,g ,d)

TH I S  HOL I DAY  S EASON ,  CE L EBRATE  I N  STYLE  W I TH  A  F E ST I VE  G ATHER I NG  I N  OUR  EXCLUS I VE
PR I VATE  D I N I NG  ROOM.  WHETHER  YOU ' RE  P LANN I NG  AN  I NT I MATE  D I NNER  W I TH  CLOSE

COLLEAGUES  OR  A  LARGER  CE L EBRAT I ON  WI TH  FR I ENDS  AND  FAMI LY,  OUR  S PACE
ACCOMMODATES  B ETWEEN  1 0  AND  30  GUESTS ,  OF F ER I NG  THE  P ERF ECT  S ETT I NG  FOR  YOUR

CHR I STMAS  PARTY.

3  C O U R S E S  £ 39 . 9 5


