=

THE PITYME INN

*
Al
*
S
*
. S
N
.-
N
~
£y

—  ;
B f/ﬂfr&&\ﬁ q~ | ”m.
LI YO )



Our festive menuw is served from Monday 23" November (excludes Chiristmas day and Boxing day)

Christmas at The Pityme Inn

2 Courses £17.95
3 Courses £21.95
Starters
Porthully mussels _ _ )
Cooked with white wine, shallots, garlic and double Chicken liver parfait
cream, served with artisan bread Served with caramelised onton chutney and artisan
Parsvup and apple soup bread
Served with olive oil croutons Oven baked mushrooms
Pan seared scallops (+£5) With a garlic and cheddar sauce, served with artisan
Served with cauliflower puree and chorizo bread
Mains
Roast turkey
Served with all the trimmings
Pan roasted sea bass fillet
Served in a Porthully mussels and parsley cream sauce with crushed potatoes
Winter vegetable tart (v)
With beetroot, butternut squash and caramelised onions, served with roast potatoes
100z Ribeye steak (+£5)
Served with our hand cut chups, portobello mushroom, rocket and parmesan
Slow cooked Venison
With creamy mashed potatoes and roasted root vegetables
Desserts
Christmas pudding
Brandy sauce or custard Book your table online
Chocolate Ifrownw wwwpitymeirun.co.uk
Clotted cream ice-cream
Apple struddle
Custard.or clotted creaw ice-crean A pre order is required one week
Blackeurrant sorbet bef "
Seasonal berries ore your party
Mince pies and clotted cream
Cheese & biscuits (+£3)

selection of Cornish cheeses with grapes & onton chutney




