
Main Course
West Country Roast Organic Devon Turkey & Honey-Glazed Gammon 
Roasted organic turkey breast and honey-glazed gammon, pigs in blankets, 

maple bacon & chestnut stuϨng, double-yolk Yorkshire pudding and duck-fat 
roast potatoes, served with Brussels sprouts, honey-roasted carrots & parsnips, 

winter greens, braised red cabbage & rich bone gravy {AGF/ADF} /36.00

Cauliϱower Cheese Cauliϱower Cheese 
Roasted cauliϱower in a rich mature West Country Cheddar sauce,

Ϯnished with a golden Cheddar crust {GF} /8.00

The 8oz Ley Arms Festive Burger, Bacon, Brie & Cranberry
Our hand-crafted 8oz burger, made in-house using West Country beef from our 

award-winning Devon butchers and ϱame-grilled, topped with crispy smoked bacon, 
melting Brie and cranberry sauce. Served in a toasted bun with golden skinny fries, 

homemade coleslaw and house pickles /28.00homemade coleslaw and house pickles /28.00

Starters
Roasted Celeriac Soup 

Velvety roasted celeriac soup with conϮt garlic, roasted chestnut crumb and vibrant 
herb oil, served with a rosemary crostini and smoked rock salt {VG/AGF/DF} /14.00

Baked Camembert 
Individual baked Camembert studded with rosemary and garlic, Ϯnished with truϫe Individual baked Camembert studded with rosemary and garlic, Ϯnished with truϫe 

honey and shaved black truϫe, served with warm artisan dipping breads {AGF} /16.00 

Pistachio-Crusted Duck Rillettes 
Duck rillettes rolled in pistachio, with black cherry & balsamic purée, 

watercress dressed with nettle & ginger, and crisp Melba toast {AGF/DF} /18.00

Roasted Butternut Squash & Sage Ravioli 
Sage brown butter, roasted butternut squash, Kalamata olive tapenade,

toasted pumpkin seeds and dressed rocket leaves {VG/DF} /15.00 toasted pumpkin seeds and dressed rocket leaves {VG/DF} /15.00 
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