DELAVAL

ARMS

CHRISTMAS DAY MENU

Christmas Day 2026 | Adults £110 per person | Young Ones Menu (Under 10s) £50 per person

STARTERS

SEARED SCALLOPS & STORNOWAY BLACK
PUDDING

Cauliflower purée, spiced apple and cider jus.
ALLERGENS: MO /G /M /SU

WINTER ROOT VEGETABLE BROTH

Pearl barley, buttered leek, parsley and winter herbs.
ALLERGENS:CE/G/M

PRESSED DUCK & HAM HOCK TERRINE

Mulled plum chutney, cornichons, winter leaves and toasted brioche.
ALLERGENS:G/E/M/SU

CAULIFLOWER CHEESE CROQUETTE

Truffled leek purée, pickled shallot and chive sauce.
ALLERGENS:G/E/M

MAINS

TRADITIONAL ROAST TURKEY

Roast turkey crown and braised turkey leg, pork, sage and onion stuffing, pigs in
blankets, duck-fat roast potatoes, honey-roasted roots, Brussels sprouts with
smoked bacon, cranberry sauce and turkey gravy.

ALLERGENS:CE/G/E/SU

ROAST SIRLOIN OF BEEF

Horseradish dauphinoise, glazed shallot, winter greens, roast carrot and
Madeira jus.

ALLERGENS: CE/ M /SU

HERB-CRUSTED COD LOIN

Fondant potato, creamed leeks, winter greens and Champagne sauce.
ALLERGENS:F/G/M/SU

WILD MUSHROOM & CELERIAC WELLINGTON

Spinach, potato pavé, glazed roots, braised red cabbage and Madeira sauce.
ALLERGENS:CE/G/E/M/SU

DESSERTS

SPICED POACHED PEAR

Vanilla panna cotta, mulled wine syrup and ginger biscuit.
ALLERGENS:G/E/M/SU

CLEMENTINE & VANILLA CHEESECAKE

Cranberry compote and shortbread.
ALLERGENS:G/E/M

DARK CHOCOLATE & SALTED CARAMEL DELICE

Black cherry and vanilla creme fraiche.
ALLERGENS:E/M

TRADITIONAL CHRISTMAS PUDDING

Brandy custard, orange compote and clotted cream ice cream.
ALLERGENS:G/E/M/SU

ALLERGEN KEY

CE Celery E Egg F Fish G Gluten

M Milk MO Molluscs

SU Sulphites

No dishes are intentionally prepared with peanuts or tree nuts as ingredients.

Please tell our team about any allergy or intolerance when booking and before ordering.

Allergen codes are indicative and must be checked against final recipes and supplier specifications before publication.



