CAMBRIDGE ARMS

CHRISTMAS DAY

£95 per person

&
ON ARRIVAL

Peach Bellini
Amuse Bouche

©0000000000000000000000000000000000000000

STARTERS
Winter Spiced Squash & Sage Soup, warm bread (veo, gfo)
Chicken & Herb Terrine, Lemon aioli, toasted ciabatta (gfo)

Caramelised Aubergine & Sundried Tomato Tart, pumpkin seed crumb & citrus herb oil (ve, gf)
Smoked Salmon & Dill Paté, cornichons, toasted ciabatta (gfo)

Black Pudding Bon Bons, hot apple sauce

MAINS

Traditional Roast Turkey (gfo, dfo)
Stuffing, pig in blanket, roast potatoes, maple roasted carrot & parsnip, buttered sprouts & rich port gravy

Slow-Cooked Crispy Pork Belly (gf, dfo)
Spiced cider sauce, roast potatoes, maple roasted carrot & parsnip, buttered sprouts & rich port gravy

Fisherman’s Pie (gf)
Langoustine, cheddar mash, maple roasted carrot & parsnip, buttered sprouts

Sweet Potato, Spinach & Goats Cheese Pie (v)
Roast potatoes, maple roasted carrot & parsnip, buttered sprouts & rich port gravy

Winter Spiced Carrot, Mushroom & Spinach Wellington (ve)
Roast potatoes, maple roasted carrot & parsnip, buttered sprouts & rich port gravy

FEELING PECKISH? - PERFECT FOR SHARING

6 Pigs in Blankets £7.5 4 Pork & Sage Stuffing Balls £6.5

Bacon & Garlic Sprouts £5 Cauliflower Cheese for Two £6

Maple Glazed Carrots & Parsnips £5 4 Yorkshire Puddings £5
DESSERTS

Christmas Pudding, winter berries & brandy cream (v)
Treacle Sticky Toffee Pudding, Biscoff crumb & vanilla ice cream (v, gfo)
Salted Caramel & Dark Chocolate Tart, dark chocolate shavings (ve, gf)
Warm Apple Pie, cinnamon sugar, cognac custard (v, gfo)

Raspberry & Gin Cheesecake, berry couli (ve, gf)

ve-vegan veo-vegan option gf-gluten free gfo-gluten free option dfo-dairy free option
Please inform us of any allergies when booking. While every care is taken, we cannot guarantee dishes are free from traces of allergens.
50% deposit required to confirm booRings. Deposits non-refundable. Pre-orders & deposits due by 4/12/2025. 12.5% discretionary service charge added to
tables of 6+. see reverse for full booking terms & conditions and pre-order form.
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BOOKING FORM

NAME:
TELEPHONE:
FOOD SERVING TIME: ~ 12:30 [ | 14:00 [ |

WE WILL BE SERVING FOOD AT THESE TIMES SO PLEASE
MAKE SURE YOU ARRIVE 30 MINUTES EARLY SO YOU HAVE
TIME TO GET SETTLED

SWEET POTATO PIE
VEG WELLINGTON

DESSERTS

XMAS PUD

CHICKEN TERRINE
VEG. TART

BLACK PUDDING
CHEESECAKE

STICKY TOFFEE
CHOC TART

SALMON PATE

SQUASH SOuP

STARTERS
APPLE PIE

ALLERGIES

TOTALS FOR THIS SHEET:
TOTALS FOR ALL SHEETS:
QrY.
6 PIGS IN BLANKETS CARROTS AND PARSNIPS CAULIFLOWER CHEESE FOR 2
BACON & GARLIC SPROUTS 4 PORK & SAGE STUFFING BALLS 4 YORKSHIRDE PUDDINGS

Terms & Conditions

A 12.5% discretionary service charge will be added to tables of 6 or more, please speak to your server if you would like it removed from the bill.
Bookings will be provisionally held for 7 days. A deposit of 50% is required within this time to confirm, otherwise the table may be released.
Payments can be made by BACS, by card over the phone, or in person. The balance of the bill must be settled on the day of your booking.
We cannot split bills between more than 4 payments.
A full pre-order and deposit are required by 04/12/25. Final guest numbers must be confirmed with the pre-order. Any no-shows on the day will be charged in full.
Bookings made within 21 days of the event are subject to manager’s discretion.
Deposits are non-refundable.
Cancellations made with less than 21 days’ notice will result in deposits being forfeited.
We have a detailed allergy menu available, but it is essential that you inform us of any allergies or dietary requirements when booking so we can accommodate safely.
While we take every care, all dishes are prepared in a kitchen where allergens are present, and we cannot guarantee any dish will be completely free from traces of allergens.
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