
 
Autumn Specials  

Our special’s menu ebbs & flows with the seasons.  
We hope you enjoy our chefs first Autumn 2024 offering. 

TO START 

Smoked Haddock & Leek Gratin {AGF} 

Brixham haddock, Chardonnay white wine sauce, topped with Gruyere cheese,  

charred sweetcorn, artisan bread, edible village flowers, drizzled with dill oil / 12.00 

West Country Chicken Satay Skewers {GF} 
Chargrilled chicken breast, crunchy satay sauce, fresh chilli, spring onion, coriander,  
charred lime, Asian leaf salad, edible village flowers, ginger & nettle dressing  / 12.00 

Devon Blue Rarebit & Roasted Figs {V} / 12.00 
Melted Ticklemore Devon Blue cheese & Devon Ale sauce, toasted sourdough bread, sweet roasted 

figs, pickled walnuts, dressed rocket salad, a drizzle of local honey & balsamic glaze 

MAINS 

Creedy Carver Duck Breast, Glazed Roasted Chicory {GF} 
Orange & soy glaze, dauphinoise potatoes, wine reduction, 

blackberry, pendril pea shoots  / 26..00 
{Pair with a “Myth of Moto Nui ” Sauvignon Blanc.- Chile, crispy, dry, juicy citrus} 

Herb Crusted Sea Bream Fillet, Mussel Linguine  
Chardonnay white wine & Pernod cream sauce, topped with a sprinkling of fresh herbs,  

crispy capers & lemon zest / 22.00 
{We suggest a large glass of Domaine Paul Mas Cote Mas Rosé, South of France }.  

Kenn Valley Venison Cottage Pie {GF} 
16 Hour slow cooked venison haunch, West Country bacon, silver skin onions,  
chantenay carrots & celeriac in a rich Cabernet Sauvignon sauce topped with  

creamed potato, melted mature cheddar,  haricot vert, flaked almonds & roasted garlic / 24.00 
{Adobe Pinot Noir Reserva Organic - Chile, medium bodied, fresh strawberries & dark spices} 

All our dishes are made to order using fresh ingredients from local suppliers.  
Please note that dishes may contain allergens, if you have any allergies please discuss with a team member before 

ordering because alternative ingredients need to be used.  
{VG,GF, DF, V} {A = means available option}  

You can book via our website WWW.THELEYARMSKENN.CO.UK  or FB,  
Telephone number 01392 832 2341 or email us bookings@theleyarmskenn.co.uk

We do not add service charge to your bill ;-) 

http://WWW.THELEYARMSKENN.CO.UK


 
Autumn Specials 

A SELECTION OF “OPEN” SANDWICHES {AGF}  

Sandwiches are only available during daytime service   

 All served on lightly toasted, hand cut local granary bread  

with salad & vegetable crisp garnish    

Caprese. Burrata Mozzarella, vine tomato, basil, olive oil & balsamic glaze  / 12.00 

Hand Cut West Country Ham & Mature Cheddar, tomatoes,  
mayonnaise & piccalilli relish  / 12.00   

Prawn Mayonnaise, baby gem lettuce, lemon wedge / 12.00 

West Country Chicken & Bacon mayonnaise, parmesan shavings  
& a sprinkling of paprika / 12.00  

Tuna Melt  / 12.00 
Tuna mayonnaise, diced celery, peppers, herbs topped  

with melted West country cheddar & black olives 

Homemade hummus & raw-slaw nettle & ginger dressing  
& a sprinkling of pomegranate seeds / 12.00 

DESSERTS 
Large Banana Crunch, Banoffee Ice Cream Sundae {GF} 

{Big enough to share, or enjoy by yourself !}
Home-made Banana cake, banoffee organic Devon ice cream, red berry sauce, 

Chantilly cream, crumble & chocolate shards & a  glacé cherry  / 12.00 

Village Plum & Berry Mead crumble {V/GF} 
Infused with traditional West Country Lyme Bay berry mead  

With your choice of organic Devon ice cream, homemade custard or clotted cream / 10.50 

Old Fashioned Coconut Cream Milk & Vanilla Bean Rice Pudding {GF//DF/AVG} 
Lime compote base, Brûlée top, home-made short bread biscuit  

& cape gooseberries garnish / 12.00 


