
CHRISTMAS LUNCH – ST MICHAEL’S HOTEL 

Friday 20 December 2019 

LUNCH MENU 

 

Festive Lunch Menu 

Starters  
 

Curr ied parsn ip  & apple  soup -  cor iander-  parsn ip  cr isps  
 

Smoked ham hock terr ine -  sp iced pear chutney -  sourdough 
 

Cured mackere l  -mar inated beetroot -  goat 's  cheese mouse -hazelnuts  

 

Mains 

Turkey paupie t te .  cranberry  & orange stu f f ing, roast  po ta toes.bra ised red  
cabbage,roasted root  vegetab les,  brusse ls  sprouts,  tu rkey jus  

 

Wild mushroom & lent i l  nut  roast ,  roast  pota toes bra ised red cabbage,  
brusse ls  sprouts,  roasted root  vegetab les,  veggie  gravy  

 

Whole roast  p la ice,  new potatoes,  caper & toasted a lmond beurre  no iset te ,  
b i t ter  leaf  sa lad  

 
Desserts  

 
Tradi t iona l  Chr is tmas pudding,  brandy sauce,  por t  & c ranberry   

 

Dark choco la te  crémeux.  sa l t  caramel ,  chocola te  so i l  
 

Yoghurt   panna cot ta ,  mul led berr ies ,  Corn ish fa i r ing  
 
 

I f  you have special dietary requirements not covered by this 
menu, please contact Mary Neale (details on booking form), and 

she will  try and arrange alternatives  
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