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Mincemeat strudel served with ice cream, cream or custard 

(vegan)  £4  
e 

Sloe gin jelly served with mixed berry compote & ice cream 

(vegan, g/f)  £4 
e 

Chocolate & orange torte served with a chocolate &  

cranberry crisp  (g/f)  £4 
e 

archie browns 

a
 a 

a
 m 

b 

a 
e 

Roasted squash & mixed spice filo parcel served on a bed of  

pomegranate & coriander pearl couscous  

& watercress bundle  (vegan)  £8.50 
e 

Wild mushroom, carob & ale pie served with braised  

red cabbage & mashed potatoes  (vegan)  £8.95 
e 

Trio of cheeses: Deep fried brie. Roasted Geverick goats cheese rolled 

in Furikake. Rosemary chilli & Cornish yarg polenta chips served with 

mixed leaves and a red pepper & cranberry coulis  (g/f)  £9 
e 

b 

e 
Parsnip crisp nachos with melted cheddar  

& sour cream  (g/f)  £4.50 
e 

Cristingle carrot & orange soup served with  

homemade focaccia bread  (vegan, g/f)  £4.95 
e 

Leek, butterbean & red currant pate served with red onion  

marmalade, toast & mixed leaves  (vegan, g/f)  £5.95 
e 

Whole baked Cornish camembert served with  

rye crisp thins to share  (g/f)  £11.25 
e 


