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Turtley Corn Mill 
Christmas Menu 2023 

 
Starters 

 
Classic prawn cocktail with avocado, celery, mixed leaf salad & Marie Rose sauce 

Braised leeks, blue cheese & toasted oats 
Game terrine glazed in port jelly with a cranberry compote & toast 

Gin cured salmon with buttermilk pancakes 
Shredded duck salad with a hoisin sauce 

Pan con tomate – roasted plum tomatoes with garlic & thyme on char grilled sour dough 

 
Main Courses 

 
Roasted free-range turkey with pigs in blanket, roast potatoes & all the trimmings 

Nut roast with cranberries, orange, mushrooms & all the usual trimmings 
Pan fried Plymouth caught cod loin with pea & asparagus risotto 

Braised shin of beef in red wine creamy mash, glazed carrots & a suet dumpling 
Salmon & king prawn kebab with a sweet chilli sauce, skinny fries & salad 
Crispy pork belly, creamy mash & a cider gravy with seasonal vegetables 

(if you would like the classic with fries, coleslaw and salad we won’t say no) 
Cannelloni stuffed with spinach ricotta served with a rocket salad 

Turkey burger topped with melted cheese & served with fries 

 
Desserts 

 
Mature individual Christmas puddings with brandy sauce 

Sticky toffee pear pudding with vanilla ice cream 
Irish cream cheesecake 

Spiced orange cake with plum sauce & Christmas pudding ice cream 
Chocolate and peanut butter swirl tart 

Christmas Ice cream sundae - ginger cake, banana & rum sauce with vanilla ice cream 
Selection of West Country cheeses with biscuits, jelly, grapes and chutney 

 
Two courses for £30.00 or three for £37.00 
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Turtley Corn Mill 
Christmas 2023 

Gluten Free Menu 
 

The following dishes can be adapted from our Christmas Menu to be suitable for a gluten 
free diet. Please ensure that you make us aware of any allergens when you send in your pre-

order so we can make the necessary adjustments. 

 
Starters 

 
Classic prawn cocktail with avocado, celery, mixed leaf salad & Marie Rose sauce 

Game terrine glazed in port jelly with a cranberry compote & toast 
Gin cured salmon with buttermilk pancakes 

Shredded duck salad with a hoisin sauce 
Pan con tomate – roasted plum tomatoes with garlic & thyme on char grilled sour dough 

 
Main Courses 

 
Roasted free-range turkey with roast potatoes & all the trimmings 
Pan fried Plymouth caught cod loin with pea & asparagus risotto 

Braised shin of beef in red wine creamy mash, glazed carrots & a suet dumpling 
Salmon & king prawn kebab with a sweet chilli sauce, skinny fries & salad 
Crispy pork belly, creamy mash & a cider gravy with seasonal vegetables 

(if you would like the classic with fries, coleslaw and salad we won’t say no) 
Turkey burger topped with melted cheese & served with fries 

 
Desserts 

 
Spiced orange cake with plum sauce & Christmas pudding ice cream 

Selection of West Country cheeses with biscuits, jelly, grapes and chutney 

 
Two courses for £30.00 or three for £37.00 

 

 


