
THURSDAY 20th NOVEMBER
TO

TUESDAY 30  DECEMBERTH

2 COURSES | £28.25

3 COURSES | £34.50
EXCLUDES BOXING DAY

d’ARRYS LIQUOR LOFT, 
2-4 KING STREET, 

cAMBRIDGE, 
CB1 1LN

T: 01223 505015
E: info@darrys.co.uk

2025
Party MenuFestive 



S T A R T E R S

Celeriac & Truffle Soup | Garlic Croutons [vg] [ngcia]

Cropwell Bishop Stilton & Mushroom Bruschetta | Gri l led Ciabatta |
Rocket [v] [ngcia]

Crab Rillettes  |  Pickled Fennel & Cucumber Salad | Olive Oil Crostini
[ngcia]

Pork, Sage & Cornish Yarg Croquettes  |  Cranberry Chutney | Crispy Sage

M A I N S

Orange & Peppercorn Roasted Turkey | Pigs in Blankets | Roast Potatoes |
Carrots & Parsnips | Sautéed Brussel Sprouts | Gravy [ngcia]
Or swap to our Chestnut Nut Roast for a vegan alternative! [vg] [ngcia]

Mushroom, Spinach & Celeriac Wellington  |  Thyme Roast Potatoes |
Sautéed Kale | Red Wine Jus [vg]

Cheesemonger Fondue | Roast Potatoes | Pigs in Blankets | Brussel Sprouts |
Stuffing Balls | Tenderstem Broccoli [va]

Baron Bigod Tartiflette | Charlotte Potatoes | Sauteed Shallots | Treacle
Bacon | House Salad | d’Arrys Sourdough 

Pan Fried Seabass  |  Lemon & Parsley Mash | Leek & Riesl ing
Fricassee | Crispy Leeks [ngci]

D E S S E R T S

White Chocolate & Cranberry Blondie  |  Cherries & Clotted
Cream Ice Cream [ngci]

Winter Fruit Crumble | Ginger Spiced Custard [vg]

Classic Christmas Pudding | Candied Orange &
Cranberries | Cointreau Custard [vga] [ngcia]

Please inform our team of all  dietary requirements prior to your reservation. [ngc]-
non-gluten containing, [ngca]- non- gluten containing available, [v]- vegetarian,
[vg]- vegan. A discretionary 10% service charge wil l  be added to all  tables, this is
paid directly to our staff to say thank you for their service. 

British Artisan Cheeseboard | 3 Cheeses | Crackers |
Grapes | Celery | Quince Jelly


