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Starters

- :
Roasted Celeriac Soup ﬂ
. Velvety roasted celeriac soup with confit 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, finished with truffle
honey and shaved black truffle, 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 3
¥

Main Course

West Country Roast Organic Devon Turkey & Honey-Glazed Gammon

'y Roasted organic turkey breast and honey-glazed gammon, pigs in blankets,
maple bacon & chestnut stuffing, 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
- Cauliflower Cheese

Roasted cauliflower in a rich mature West Country Cheddar sauce,
k finished 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 flame-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 /28.00 ”
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Main Conrse (ona

»- Sea Bass

Pan-seared sea bass fillet with lobster € black garlic arancini, rich seafood bisque,
herb-roasted new potatoes, buttered Tenderstem broccoli {GF}/36.00

Roasted Butternut Squash & Sage Ravioli

‘Sage brown butter, roasted butternut squash, Kalamata olive tapenade,
toasted pumpkin seeds and dressed rocket leaves {VG/DF}/24.00

Desserts 97

The Ley Christmas Pudding
Our traditional Christmas pudding with crystallised redcurrants, warm brandy
. Syrup and spiced brandy sauce {AGF/AVG/DF} /14.00

& The Ley Whisky Mac Trifle
_ Whisky-soaked sponge layered with ginger, orange marmalade and creme anglaise,

'3

S [finished with Chantilly cream, caramelised orange & dark chocolate shavings /14.00

Black Forest Chocolate Torte
Dark chocolate torte on a hazelnut praline base, served with Kirsch-soaked cherry
7 compote, vanilla Chantilly cream & a delicate touch of Devon sea salt {VG/DF} /14.00 Q

o W Spiced Apple, Pear, Winter Berry, Cranberry Christmas Crumble
Z Warm spiced apples, pears, berries, cranberries topped with a cinnamon,

oat and toastedalmond crumble, served with custard, "55
Devon clotted cream or vanilla ice cream { GF/AVG/ADF} /12.00

S S—
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We have an extensive wine list & are happy to suggest fabulous pairings to complement your meal.

* FESTIVE GROUP BOOKINGS: No pre-order is required for groups of up to 10 guests. For groups
Z of 11 or more, a £5 per person deposit and pre-order are required. For larger groups, the final bill

- must be settled in one payment by the organiser. Unfortunately, due to the time involved, we are
P\ unable to process individual payments for large group bookings.

&>

"A 10% service charge will be added to the final bill for groups of more than 20 guests.
> FOR GROUPS OF 30 OR. MORE: the organiser arranging the booking and payment
iyt will receive a complimentary drink on us as a festive thank you!
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