
To Start
Homemade Root Vegetable Soup (vg/v)

Topped with herby croutons.

Pigs in Blankets
Served with a hot honey dipping sauce.

Breaded Mozzarella Sticks (vg)
Served with a sweet chilli dipping sauce.

Chilled Fresh Melon and Prawn Cocktail 
Served with a Marie Rose sauce.

Roasted Sprout, Bacon and Brie Bites 
Served with a warm cranberry sauce.
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Available from the 24th November 2026 - 23rd December 2026 (excluding Sunday lunchtimes)
Pre-ordering for this menu is essential

Minimum of 4 people to each party
Please complete the order form with your menu choices and return to us with a £5 per person non 

refundable deposit
To book a table please call 01827 863445 or email thecornisharms@outlook.com

Please make us aware of any allergies or intolerances at the time of booking

2 courses £27.95             3 Courses £31.95
Add some sparkle to your booking with a glass of fizz! £2.75 per person
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For Main
All served with seasonal fresh vegetables and roast potatoes.

Traditional Roast Turkey
Served with pigs in blankets, stuffing and cranberry sauce. 

 Roast English Beef
Served with Yorkshire pudding and horseradish sauce. 

Lamb Shank 
Served in a minted gravy served on a bed of mashed potatoes.

Trio of Fish
Smoked haddock, salmon, cod and king prawns in a lemon 

butter.

Root Vegetable Wellington (vg/v)
Root vegetable, butternut squash and sweet potato wrapped in 

a golden puff pastry.

Desserts
Christmas Pudding

Served with brandy sauce or Cornish clotted cream

Homemade Boozy Trifle

Chef’s Selection of Desserts of the Day


