
SPICED PUMPKIN VELOUTE
pumpkin oil | sage | toasted seeds

 
DUCK RILLETTE

squash | kumquat | pain d’epice
 

SHINING CLIFF CURED SEA TROUT
cucumber | horseradish | buttermilk |dill 

 
 HERITAGE CARROT 

 satay | peanut | black sesame | coconut

with a focus on seasonal, fresh, local produce, 
our menus can change daily

a discretionary 12.5% service charge will be added to 
your final bill, prices are inclusive of VAT

AGED BEEF SIRLOIN
roast potatoes | yorkshire pudding | pan jus

 
STUFFED TURKEY WRAPPED IN BACON

roast potatoes | chestnut stuffing 
 

KING OYSTER MUSHROOM
polenta | truffle

 
BARBECUED CELERIAC

chestnut | apple | sage
 

ROAST PORK BELLY
roast garlic mash | sausage stuffing | jus

 
CORNISH COD

verjus | golden raisins | nori | baby leek

MULLED PEAR BAKEWELL
Christmas pudding ice cream

 
CHOCOLATE

barley | malt | cocoa nib
 

CLEMENTINE
jamaican gingerbread | ginger cream | chia

 
BRITISH CHEESE SELECTION

celery | grapes | chutney | crackers

December Christmas  
Sunday Lunch

£35
children under 10 years of age,

main courses will be charged at £15 per child

DARLEYS
F I N E  D I N I N G  R E S T A U R A N T


