
The Victoria Inn, Chyvelah Road, Threemilestone, Truro TR3 6BY    01872 278313    www.thevicinn.com

Roasted Parsnip & Chestnut Soup
 (V, DF / Can be made *VG, *GFI)
Chestnuts, hot honey & toasted focaccia

Smoked Mackerel (GFI)
Radicchio, pomegranate salad 
with a horseradish dressing

The Victoria Inn Christmas Carvery
The heart of our Christmas celebration. Choose from roast turkey breast, topside of beef, spiced 

maple & star anise glazed gammon or succulent roast pork leg, served from the carvery with 
pigs in blankets, sage & onion stuffing, crisp roast potatoes, seasonal vegetables, 

Yorkshire puddings and rich gravy. (Can be made *DF, *GFI)

Traditional Christmas Pudding
(V / Can be made *VG, *DF, *GFI)
Brandy crème anglaise & winter berries

Dark Chocolate & Clementine Torte 
(V, VG, DF, GFI)
Raspberry sorbet

Allergen & Dietary Information
We’re happy to adapt dishes to suit your dietary needs.

Please contact us to discuss options or include your requirements in your pre-order notes.
V = Vegetarian | VG = Vegan | GFI = Gluten Free Ingredients | DFI = Dairy Free  Ingredients  (*can be adapted)

We use all allergens in our kitchen so food is prepared in an environment where cross-contamination may occur. 

�ree Course - £34           Two Course - £27

Festive Chestnut & Cranberry Roast
(V, VG Can be made *DF, *GFI) 
Chestnuts, mushrooms, cranberries & pumpkin 
seeds with sage & parsley, served with seasonal 
vegetables, roast potatoes & rich gravy. 

Hake Fillet (GFI)
Boulangère potatoes, braised leeks, 
wild mushroom, chestnut & thyme sauce 

Pan-Roasted Duck Breast (DF, GFI)
Braised port & orange red cabbage, 
honey-roasted parsnips, garlic roast 
potatoes & spiced plum reduction 

Maple-Glazed Tofu (VG)
Potato gratin, maple roasted carrots 
& parsnips, miso gravy

Venison Rillette 
(DF / Can be made *GFI)
Redcurrant & port jelly, toasted focaccia

Crispy Baked Tofu (V, DF, VG, GFI)
Radicchio, pomegranate 
molasses & crispy shallots

Star t e r s

Mulled Spice Sticky Toffee Pudding 
(V, Can Be Made *VG, *DF) 
Sea salt cream & plum coulis

Rum Poached Pear Eton Mess 
(V, GFI / Can be made *DF) 
Mascarpone cream, crushed 
meringue & pear sorbet

Dess e r�

M a i n s


