
Festive menu
T w o  c o u r s e  3 2  /  T h r e e  c o u r s e  4 0

Roast  Turkey ,  p ig in  b lanket,  sage & onion stuff ing,  cr ispy roast  potatoes,  maple roasted root  veg,

bacon & gar l ic  sprouts,  r ich port  gravy,  cranberry  sauce (gfo)

Roast  Beef ,  cr ispy roast  potatoes,  maple roasted root  veg,  bacon & gar l ic  sprouts,  r ich port  gravy,

horseraddish sauce (gfo)

Slow Roasted Pork Bel ly ,  crack l ing,  creamy mash,  bra ised red cabbage,  maple roasted root  veg,

c ider  mustard sauce (gfo)

Fisherman’s  Pie ,  f resh & smoked f ish,  k ing prawns,  cheddar  mash top,  maple roasted root  veg (gfo)

Carrot  & Spiced Marmalade Wel l ington ,  cr ispy roast  potatoes,  maple roasted root  veg,  sprouts,

bra ised red cabbage,  r ich port  gravy (ve)

S T A R T E R S

M A I N S

Winter  Spiced Parsnip & Apple Soup ,  toasted c iabatta,  butter  (veo,gfo)

Venison & Beef  Shin Terr ine ,  toasted c iabatta,  cornichons,  red onion chutney (gfo)

Smoked Mackerel  Pate ,  toasted c iabatta,  p ick led cucumber (gfo)

Ham Hock & Cheddar Croquettes ,  apple  c ider  mustard dip

Sweet Potato & Red Onion Marmalade Tart ,  pumpkin seeds,  green sa lad (ve)

D E S S E R T
Christmas Pudding ,  brandy cream, winter  berry  compote

Apple & Winter  Berry Crumble ,  custard,  c innamon sugar  (veo,  gfo)

Raspberry & Gin Cheesecake ,  raspberry  coul is  (ve,gf)

Treacle  St icky Toffee Pudding ,  sa lted caramel  ice  cream, Biscoff  crumb

Salted Caramel  & Dark Chocolate Tart ,  dark  chocolate shavings

S I D E S

Pigs in  Blankets

Sage & Onion Stuff ing

Bacon & Garl ic  Sprouts

Caul i f lower Cheese

Crispy Roast  Potatoes

Maple Roasted Root veg
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 W I N E *

ve-vegan veo-vegan opt ion gf-gluten free gfo-gluten free opt ion 

Please inform us  of any a l lergies  when booking.  Whi le  every care is  taken,  we cannot guarantee dishes  are free from traces  of a l lergens.

£10pp deposit  required to conf i rm fest ive bookings.  Deposits  non-refundable but  transferable  with 14+ days ’  not ice.  Pre -orders  & deposits

due 14  days  before booking.

12.5% discret ionary serv ice charge added to tables  of 6+.  see reverse for fu l l  booking terms & condit ions  and pre -order form.

To book your fest ive celebrat ion at  The C ambridge Arms,  v is it  cambridgearms.co.uk,  

a lternat ively emai l  us  cambridgearms@outlook.com or cal l  0117  330 0960.

A v a i l a b l e  M o n d a y  -  S u n d a y
1 8  N o v e m b e r  -  9  J a n u a r y  /  e x c l u d i n g  2 4  &  2 5  D e c e m b e rt h t h t h t h


