
Key; v = vegetarian, vg = vegan, gf = gluten free, df = dairy free, gfo = gluten free option available, dfo = dairy free option available, vgo = vegan option available.  
Please advise us when you order if you have any dietary requirements.

DESSERTS

christmas set menu

MAIN COURSES

STARTERS

pan fried gnocchi,
roasted jerusalem artichoke, hazelnut & sage beurre noisette, shaved parmesan & crispy cavalo  (v)

pan fried market fish,
potato terrine, mussel & saffron sauce, kale & samphire (gf|df) 

roast chicken supreme, 
sage & cranberry stuffing, roast potatoes, braised red cabbage, 

maple roasted carrot & parsnip, saute sprouts, bread sauce & cranberry jus (gfo)

terms & conditions;

christmas party menu is available friday 27th nov - 24th december
every lunchtime & every friday & saturday night 

evening meals - min group size x2 | max group size x30
larger parties are welcome - please email for details of private hire

chocolate profiteroles, 
espresso cremieux, toasted pistachios, caramel sauce 

oat & coconut milk rice pudding, 
drunken fruits, stem ginger & rum syrup (gf|vg)

wild mushroom & truffle nut roast,
roast potatoes, braised red cabbage, sauté sprouts, maple roasted carrot & parsnip, 

bread sauce & red wine gravy (vgo|gfo)  

spiced parsnip soup
toasted seeds, naan bread croutons (vg| gfo) 

lemon merringue roulade
lemon curd, fresh berries, white chocolate shards

steamed christmas pudding, 
brandy spiked rhodda’s clotted cream (vgo)

2026

lunch time availability for groups of up to 14
booking essential & pre-order required 

deposit of £10pp required on booking
email tremenheerekitchen@gmail.com |01736 448089

2 courses       £32.95
3 courses       £39.95

st ives gin cured salmon, 
capers, pickled cucumber & shallots, dill crème fraiche 

& dark rye bread w/ cornish butter (gfo)

ham hock & manchego croquettes, 
house piccalilli,frizee salad  13.5


