
CHRISTMAS MENU
STARTERS

WARM BRIE WITH FIG COMPOTE, CRANBERRIES & CANDIED WALNUTS SERVED WITH
FRUIT TOAST (V) £8

SHELL ON PRAWNS, BAKED IN A PORT & MACE BUTTER (F) £10

HONEY MUSTARD PIGS IN BLANKETS WITH DIPPING GRAVY £7

CONFIT DUCK CROQUETTE, CELERIAC PURÉE & CHERRY JUS £8

CHRISTMAS SALAD, HALLOUMI, CLEMENTINE, KALE, MINT & POMEGRANATE WITH A
MULLED WINE VINAIGRETTE (V) £6

CHESTNUT & WILD MUSHROOM SOUP, TRUFFLE OIL, CRISPY MUSHROOMS, CONFIT
GARLIC SOURDOUGH (V) £6

THAI SWEETCORN FRITTER WITH A SWEET & SOUR CUCUMBER RELISH (VG) £6

MAINS
ROASTED TURKEY OR PORK, SAGE & ONION STUFFING & PIGS IN BLANKETS

(GFA)
OR

CRANBERRY, CHESTNUT, PECAN NUT ROAST & VEGAN PIGS IN BLANKETS
(GFA/VG) 

BOTH SERVED WITH 

HERB ROASTED POTATOES, BRAISED RED CABBAGE, BALSAMIC BRUSSEL SPROUTS,
MAPLE ROASTED CARROTS & PARSNIPS, GRAVY & CRANBERRY SAUCE 

£19

GOAN SPICED SEA BASS, COCONUT AND TAMARIND CURRY, BASMATI RICE, GREEN
BEANS & CORIANDER 

(GF/F) £20



SQUASH, CARAMELISED ONION & THYME FILO PIE WITH HERB NEW POTATOES,
CAVOLO NERO & RED WINE JUS (V) £16

PIGS CHEEKS BRAISED IN CIDER AND MUSTARD, CREAMY MASHED POTATOES,
BUTTERED SAVOY CABBAGE & CRISPY SAGE 

(GF) £18

FESTIVE BEEF BURGER WITH SAGE & ONION STUFFING FRITTER, BRIE, BACON,
CRANBERRY MAYO, PIG IN BLANKET, FRIES & GRAVY DIP £17

BEETROOT & BLACK BEAN BURGER WITH MELTED BRIE, CRANBERRY MAYO, VEGGIE
PIG IN BLANKET, FRIES & VEGGIE GRAVY DIP (V) £16

KOREAN ARMY STEW WITH PORK BELLY OR TOFU (VGA) IN A KIMCHI BROTH, WINTER
VEGETABLES, GOCHUJANG, RAMEN NOODLES, TTEOKBOKKI TOPPED WITH

MOZZARELLA £19

BEER BATTERED HADDOCK FILLET OR VEGAN BANANA BLOSSOM WITH RUSTIC CHIPS,
PETIT POIS & TARTARE SAUCE (F/VG/GFA) £18

SIDES
FRIES £4

CHRISTMAS CHEESY CHIPS - CHUNKY CHIPS TOPPED WITH BRIE & CRANBERRY £8

FESTIVE FRIES, FRENCH FRIES TOPPED WITH SHREDDED TURKEY, STUFFING, SAUSAGE,
MELTED CHEDDAR & GRAVY £12

FESTIVE VEGETABLES £4

ROAST POTATOES WITH GRAVY DIP £5

CHRISTMAS MENU
MAINS



CHRISTMAS MENU

DESSERTS

FROM ALL OF US HERE AT THE PORTREATH ARMS, WE WISH
YOU A MERRY CHRISTMAS AND A HAPPY, HEALTHY NEW YEAR!

EGGNOG CRÈME BRÛLÉE, CANDIED PECANS &
GINGERBREAD BISCUIT (GFA)

TRADITIONAL CHRISTMAS PUDDING, WARM
BRANDY ANGLAISE & ORANGE ZEST (GFA/VEA)

BLACK FOREST CHEESECAKE, KIRSCH-SOAKED
BLACK CHERRIES, CHANTILLY CREAM &

CHOCOLATE SHARDS

CLEMENTINE & POLENTA CAKE WITH BLOOD
ORANGE SORBET & CITRUS SYRUP (GF/VG)

£7

V - Vegetarian
Ve - Vegan

GF/GFA - Gluten Free/Available
N- Nuts
F - Fish

M - Mollusc



CHRISTMAS MENU
C A L L E S T I C K  I C E
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C l o t t e d  c r e a m  &  v a n i l l a  b e a n
H o n e y c o m b

C o r n i s h  s e a - s a l t  &  c a r a m e l
T B C

B e l g i a n  c h o c o l a t e

S o r b e t  f l a v o u r s

P a s s i o n f r u i t
M a n g o
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£ 2 . 5 0  a  s c o o p


