
HOMEMADE SPICED ROOT 
VEGETABLE SOUP

herb croutons (V can be VE)

PRESSED HAM HOCK 
TERRINE

toasted sourdough, homemade 
piccalilli, dressed rocket

SMOKED MACKEREL PATE 
focaccia, celeriac remoulade, watercress

GOATS CHEESE MOUSSE
walnuts, apples, celery, tarragon

 vinaigrette, fennel biscuit (V)

To book please call 01271 882243 or email info@sandycove-hotel.co.uk

MENU 2023

MAINS
ROAST TURKEY BREAST
sage & onion stuffing, pigs in blankets, 

garlic & herb roasted potatoes

BRAISED BLADE OF BEEF 
BOURGUIGNON

creamy mash potato, bacon, button 
mushrooms, baby onions

SWEET POTATO, MUSHROOM 
& CHESTNUT TART

ginger & sesame sprouts, red wine jus (VE)

PAN FRIED SALMON
crushed new potatoes, crème fraiche, chives, 

beurre blanc sauce, green beans

DESSERTS

CHRISTMAS PUDDING
berry compote, brandy custard

CITRUS POSSET
burnt orange, fig quince, blood 

orange sorbet, biscotti

CHOCOLATE TORTE
honeycomb crumb, honeycomb ice cream

CHEESE BOARD
chutney, quince, grapes, celery, crackers

 (£3 supplement)

Arrival drink
A glass of sparkling fizz to get the party started!

STARTERS

Tea & Coffee £10pp 
Non-refundable 

deposit 
required

£37 pp £40 pp £42 pp
Thursday Friday Saturday

All options include disco. Minimum 8 guests per table

Limited 
number of 
discounted 
rooms from 
£90 B&B

Please advise of dietary requirements when booking  |  V - Vegetarian  |  VE - Vegan


