
FIVE COURSES  
£38.95 PER PERSON

v - vegetarian, vg - vegan, 
gf - gluten free  

Our allergen information is 
available on request. Please let 

your server know if you have any 
allergies or intolerances. Menu and 

prices subject to change.

STARTERS

SWEET POTATO, SAGE & 
PARSNIP SOUP vg option, gf option 

Cornish bloomer and butter.

SMOKED SALMON & 
PR AWN FISHCAKE gf 

Quicke’s mature Cheddar cheese, 
watercress and horseradish mayo.

 POACHED MULLED WINE 
PE AR SAL AD  vg option, gf 

Cornish blue cheese, roasted walnuts 
and baby leaves. 

CHICKEN, OR ANGE & 
CR ANBERRY PÂTÉ gf option 
Mulled sultana purée, citrus crumb, 
clementine butter and warm toast.

MAINS

HAND - CARVED  
ROASTED TURKEY gf option 

Roast potatoes, apricot, cranberry & 
chestnut stuffing, pigs in blankets and 

all the trimmings.

GRILLED SE A BASS FILLET gf 
Crab, saffron & clotted cream risotto  

and crispy leeks. 

SLOW-BR AISED 
BEEF BRISKET gf 

Creamed horseradish mash,  
glazed carrots and seasonal greens. 

BAKED WINTER SQUASH vg, gf 
Nut & cranberry spiked rice with  

wilted greens.

DESSERTS

TR ADITIONAL CHRISTMAS 
PUDDING v, gf 

Brandy sauce and Rodda’s clotted cream.

VANILL A BE AN  
MOUSSE CAKE vg 
Winterberry compote.  

HOGS BOTTOM LEMON  
CURD & MASCARPONE 

SYLL ABUB v, gf option 
Toasted almonds and Cornish farings. 

R ASPBERRY &  
CHOCOL ATE TART vg option 

Sweet cream and fresh berries.

T WO COURSES  
£18.95 PER PERSON

THREE COURSES  
£21 .95 PER PERSON

v - vegetarian, vg - vegan, gf - gluten free  
Our allergen information is available on request. Please let your server know 
if you have any allergies or intolerances. Menu and prices subject to change.

Visit www.atlanticinnscilly.co.uk/christmas for our terms.
St Austell Brewery treats all personal data collected and processed for this booking in  
accordance with the current Data Protection Policy. Information about how your data is 
used and the basis for processing your data is provided in the Company’s Privacy Policy  
that can be found at www.staustellbrewery.co.uk/our-privacy-policy

Please write in the table below the name of the guest and their menu choices 
from our set menu and return to us.

G U E S T  N A M E S TA R T E R M A I N P U D D I N G

NAME 

EMAIL 

TEL.

PREFERRED TIME 

NO. OF GUESTS

C H R I S T M A S  D AY

B O O K I N G  F O R M

ADULTS CHILD.

FESTIVE 
MENU

CHRISTMAS 
DAY MENU

STARTERS

CELERIAC, HA ZELNUT & 
TRUFFLE SOUP vg option, gf option 

Artisan bread and Cornish butter.

HAND -PICKED  
CORNISH CR AB gf option 

Cucumber & horseradish gazpacho, 
pickled apple and sourdough wafer.

CORNISH  
HOGS PUDDING ROLL 

Cranberry ketchup, soft quails’ eggs, 
pickled apple and pork croutons.

ROASTED SQUASH  
RISOTTO vg, gf 

Crispy sage and squash croutons.

MAINS

HAND - CARVED  
ROASTED TURKEY

ROASTED SIRLOIN 
OF BEEF

CHESTNUT & CR ANBERRY 
NUT ROAST vg, gf option

All served with roast potatoes, apricot, 
cranberry & chestnut stuffing, pigs in 

blankets and all the trimmings. gf option

PAN-SE ARED HAKE gf 
Fine beans, golden sultanas,  

parsnip purée and watercress sauce.

DESSERTS

TR ADITIONAL  
CHRISTMAS PUDDING v, gf 

Brandy sauce and clotted cream.

BL ACK FOREST 
CHEESECAKE v 

Brandy snap tuille and kirsch syrup.  

COCONUT & HONEY  
PANNA COTTA vg option, gf 
Jamaican-poached pineapple and 

banana crisps.  

CHILLED CHOCOL ATE & 
OR ANGE FONDANT v, gf 

Hot toffee sauce, chocolate crackling 
and candied peanuts.

BUCKS FIZZ OR ORANGE JUICE

on arrival

COFFEE & TRUFFLES

to finish

XMAS21 - Menu [Get Together].indd   4-6XMAS21 - Menu [Get Together].indd   4-6 20/09/2021   15:5620/09/2021   15:56


