
CHRI STMAS LUNCH MENU
S E R V E D F R O M 1 2 N O O N E V E R Y D A Y

£ 3 0 P E R P E R S O N 

MAIN COURSES

Roast turkey & all the trimmings 
Sage & onion stuffing, pig in blanket, thyme roasted potatoes. Served with roast carrot & parsnip, 

Brussels sprout gratin, cranberry compote & turkey gravy     
(Vegan butternut squash Wellington with redcurrant chutney option available) 

Duchy Fish Pie
Salmon, Cornish white fish & king prawn fish pie with creamy aged cheddar mash, 

charred fennel & blood orange salad

TO FINISH

Sticky toffee pudding
Cornish clotted cream

Duchy crab apple fool
Greek yoghurt, toasted walnut & seed dukkah, vanilla meringue

(Vegan option available)

--------------------

Mince Pies 

ALLERGIES / SPECIAL REQUESTS: 
If you have any dietary requirements, food allergies or intolerances, please ask a supervisor who will gladly supply more information or extra 

options.  We are dedicated to safely providing for your needs wherever possible.  Please note however, that we cannot guarantee that our dishes 
are free from trace allergens. 




