
SOMETHING TO SHARE

LOCAL ARTISAN BREADS {AGF/AVG} 
Marinated olives, cornichons, caper berries, 
sun blushed tomatoes, olive oil & balsamic 

with a pinch of Devon sea salt / 12
Pair with our Portuguese white Vidigal

CHEF’S CHOICE PÂTÉ {AGF} 
A carefully selected pâté, accompanied by red 

onion marmalade, rocket with nettle and ginger 
dressing, homemade pickles, granary toast & 

salted Devon butter / 12

PAN FRIED DAWLISH MUSHROOMS {AGF} 
Creamy white wine sauce, crumbled Devon 
blue cheese, crispy onions, a drizzle of black 

garlic oil, sour dough toast / 12 
Pair with Mr Goose Chardonnay White

BREADED BRIXHAM WHITEBAIT
Homemade tartar sauce, sea salt, rocket, 

lemon wedge & granary bread / 12
Pair with San Antonio Pinot Grigio White

THE LEY ARMS PRAWN COCKTAIL {AGF} 
Baby gem lettuce, Bloody Mary sauce, 

raw slaw and garnished with cured Scottish salmon, 
granary bread and Devon salted butter / 13 

Pair with Mini Mi Rosé

HAND-MADE SEASONAL RAVIOLI {VG}
We use seasonal produce in our Ravioli, 

so please refer to our specials menu for details / 14
Pair with Appassimento Red

BATTERED ONION RINGS {VG}

BREADED KING PRAWNS with Marie rose sauce

CHUNKY CHIPS {AGF/VG}

SKINNY FRIES {AGF/VG}

PARMESAN & MAYO TRUFFLE SKINNY FRIES

CHEESY CHIPS {AGF}

HALLOUMI FRIES & SWEET CHILLI DIP {AGF}

HOMEMADE CURRY SAUCE {VG/GF}

ADD A CHEEKY SIDE OF MAC AND CHEESE

HONEY & WHOLEGRAIN MUSTARD PIGS IN
BLANKETS {GF}

HUMMUS AND CRUDITÉS {VG/GF} 
Rocket, crunchy chickpeas, pistachio crumb

HUMMUS { VG/GF}
Rocket, crunchy chickpeas, pistachio crumb

VILLAGE GARDEN SALAD {VG/GF} 

BUTTERED SEASONAL VEGETABLES {AVG/GF}

CREAMED SPINACH {GF}

GARLIC FOCACCIA {AGF}

CHEESY GARLIC FOCACCIA {AGF}

RAW VEGETABLE CRUDITÉS {VG/GF} 

CLASSIC HOMEMADE COLESLAW {GF/AVG}
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ADD EXTRAS FOR SHARING

WEST COUNTRY CHEESES
HONEY GLAZED HAM
HUMMUS {VG/GF}
Rocket, crunchy chickpeas, pistachio crumb

/ 10
/ 8
/ 7

Pair with Pete’s Pure Pinot Noir red

ßFEELING PECKISH? ß ßTHE LEY CLASSICS ß

ßTO BEGIN ß

VEGETARIAN WELLINGTON {AVG}
Mushrooms, nuts, spinach, tomatoes, in a puff pastry 

blanket with a rosemary & red wine reduction, 
seasonal greens, served with a choice of homemade 

chips, creamy mash or new potatoes / 22
Pair with Mr Goose Shiraz Red

SOYA & OYSTER 
MUSHROOM BURGER {AGF/AVG} 

Grilled halloumi, tomato chutney, rocket, 
crunchy slaw, nettle & ginger dressing, 

served in a toasted brioche bun with hummus, 
crispy chickpeas, pistachio crumb and fries / 22 

HAND-MADE 
SEASONAL RAVIOLI {AVG}

We use seasonal produce in our Ravioli, 
so please refer to our specials menu for details / 22

ß VEGETARIAN & 
VEGAN SPECIALITIES ß

ßSIDES / BAR NIBBLES ß

ßTHE LEY WEST COUNTRY BURGERS ß

Our West Country steaks from an award-winning 
Devon butcher are bursting with flavour, dry aged for

a minimum of 28 days, flame grilled, served with 
chuncky chips or skinny fries, grilled tomato, field 

mushroom, rocket dressed with nettle & ginger dressing 
and a dollop or our home-made beef steak butter.

6oz FILLET {AGF}
melt in the mouth, 

recommended 
rare / 38

16oz T-BONE {AGF}
Ideal for sharing or eat it all yourself.  

Two steaks in one, lean fillet sirloin & fillet, recom-
mended medium/rare / 55

Enjoy with a bottle of South African Beeskamp Cabernet Sauvignon, red berries with a elegant hint of chocolate

* MUST BE PRE-ORDERED WITH 24HRS NOTICE

* 18oz 
CHATEAUBRIAND BONE MARROW CANOE

Perfect to share, centre cut portion of the beef tenderloin ensures a ‘melt in the mouth’ 
experience second to none - best served rare and with classic Béarnaise sauce / 90

* 32oz 
TOMAHAWK {AGF} 

Really enough for two or three to share! 
recommended medium/rare / 80

A BIT ON THE SIDE...

ADD HOMEMADE 
SAUCES & SIDES 

Peppercorn, Blue cheese or Béarnaise / 4

ADD SURF 
TO YOUR TURF

Breaded King prawns / 10

LIKE IT? 
PUT A RING ON IT

Add battered onion rings {VG} / 8

Our West Country steaks from our award winning Devon butcher are bursting with flavour, dry aged for a minimum of 28 days, 
flame grilled, served with rustic chips or skinny fries, grilled tomato, field mushroom, rocket dressed with nettle & 

ginger dressing and a dollop of our home-made beef steak butter.

8oz RIB EYE {AGF} 
with fine marbling, recommended medium  / 34

10oz RUMP {AGF}
firm texture, recommended rare  / 32

8oz SIRLOIN {AGF} 
lean & tender, recommended rare/medium  / 33

Enjoy with French Château Tayet Red Bordeaux, black fruits, mature and concentrated flavour

FLAME GRILLED LOCAL STEAKSß ß

ßTHE NEXT LEVEL INDULGENCE ß

FISH & CHIPS
Beer battered fresh, Brixham market fish of 

the day, golden chunky chips, our tartar sauce, 
crushed minted peas & spinach 

Large / 22     Small / 17
Add a hint of nostalgia: homemade curry sauce / 3.50 

Pair with Myth of Motu Nui Sauvignon Blanc

ALE BRAISED DEVON 
LONGHORN BEEF

Suet scone hat, seasonal greens, 
served with a choice of homemade chips , 

creamy mash or new potatoes 
Large / 22      Small / 17

Pair with one of our local ales

WEST COUNTRY 
CHICKEN SUPREME [GF} 

Bubble and squeak potato cake, Dawlish 
mushroom, shallot & cream sauce, topped 

with crispy streaky bacon and rocket 
/ 24

Pair with Kraal Bay Chenin Blanc

CRISPY 16-HOUR CIDER-BRAISED
DEVON BELLY PORK {GF}

Wholegrain mustard mash, creamed spinach, 
crispy parmesan tuile  & a cider apple sauce / 26

Washed down with a pint of West Country Inch’s cider

WEST COUNTRY 
GAMMON STEAK {GF}

Topped with a fresh local duck egg, crispy golden chunky chips, 
 dressed rocket salad, homemade pineapple piccalilli  

Large / 24      Small / 17

Our beef is sourced from trusted West Country farms and expertly prepared by our award-winning Devon butcher. 
Each succulent 8oz patty is hand-crafted in house by our chefs and served in a toasted brioche bun 

with homemade coleslaw, crispy golden skinny fries and house pickles {AGF}

THE 
CLASSIC

Vine-ripened tomatoes, baby gem 
lettuce, homemade pickled red 

onions, creamy mayonnaise  / 20

THE 
DEVON

Devon blue cheese,  Jail Ale 
apple & onion caramelised 

chutney & baby gem lettuce / 24

SMOKED BACON, 
CHEDDAR & MAPLE GLAZE

Smoked West Country streaky bacon, 
mature West Country cheddar, maple 

glaze and baby gem lettuce  / 26

STICKY SHREDDED 
BEEF & TRUFFLE

Slow-cooked sticky shredded beef, 
west country caramelised onions, 

crispy  onions, truffle mayonnaise & 
baby gem lettuce / 28

BRIXHAM FISH PLATTER 
A selection of crispy whitebait, breaded king prawns, 
cured Scottish salmon and fresh prawns, accompanied 
by Bloody Mary sauce, classic tartare, toasted artisan 

bread, lemon wedges and fresh herbs / 22
Pair with Vinho Verde white



WARM STICKY 
TOFFEE PUDDING

With your choice of 
ice cream, custard or 

Devon clotted cream / 12
add a Baileys / 6

SEASONAL FRUIT 
CRUMBLE {AGF}

Warm seasonal fruits 
(see Specials Menu) topped 

with a golden, crunchy 
crumble. Served with your 

choice of custard, ice cream, 
or Devon clotted cream / 12

TRIPLE CHOCOLATE
FUDGE BROWNIE {GF} 

With your choice 
of ice cream 

custard or Devon 
clotted cream / 12

add a Grand Marnier / 6

ICE CREAM {AGF/AVG} 
Organic handmade 
Dartmoor ice cream

/ 4.50 for 1 scoop, wafer, 
chocolate flake & fruit coulis

 / 2.50 for each additional 
scoop

CHOOSE FROM:
Devon cream vanilla 

Salted caramel 
Triple chocolate 

Strawberry

SEASONAL SPICED 
FRUIT STRUDEL {AVG}

Delicate, crisp filo pastry filled 
with sweet brandy-spiced fruits, 

toasted almonds, seasonal 
fruits & a molasses drizzle.

Served with vegan vanilla & ginger 
custard, or your choice of ice cream 

or Devon clotted cream / 12 
add a Drambuie / 6

SORBET {VG/AGF} 
Raspberry or Lemon

with fresh fruit garnish 
/ 4.50

AFFOGATO {AGF/AVG}
Organic Devon 

vanilla ice cream
and espresso served with 
an amaretti biscuit / 8

add a liqueur / 6
Tia Maria, 
Amaretto 

or Baileys...

LEMON POSSET
CRUMBLED MERINGUE {AGF}

Amaretti biscuits
 raspberry sorbet 

and fresh mint / 12
add a Limoncello / 6

ßCHILDREN’S MEALS ß ßSTAY AT THE LEY ß

ßHOME MADE DESSERTS ß

BEER BATTERED BRIXHAM FRESH 
FISH GOUJONS
peas and fries / 10

CHIPOLATA SAUSAGES {AGF} 
mashed potato and baked beans / 10

HAM, EGG AND FRIES {AGF} / 10 

MACARONI CHEESE 
topped with a parmesan crumb 

with garlic focaccia / 10 

HUMMUS, CRUDITÉS {AGF/AVG} / 10

Feeling naughty? 
Add a shot of liqueur to your dessert, 

or share a bottle of dessert wine!

SUNDAY ROASTS
Traditional, homemade and locally sourced

BE SURE TO BOOK YOUR TABLE

STEAK NIGHT
Enjoy a special offer on every Friday

TWO STEAKS & A BOTTLE OF WINE
BOOK NOW

Don’t forget to see our 
SEASONAL SPECIALS

which ebb and flow throughout the year.

LOOKING FOR THE PERFECT GIFT? 
A LEY ARMS 

GIFT VOUCHER 
for a loved one, family member or friend is the answer. 

A member of the team will be happy to assist you.

All of our dishes are made to 
order using fresh ingredients 
from local suppliers.
 
A service charge is not 
included in your final bill

The Ley Arms | Kenn, near Exeter | Devon | EX6 7UW 

theleyarmskenn.co.uk
Table bookings can be made via our website, 

our Facebook page, or by emailing 
bookings@theleyarmskenn.co.uk, or calling (01392) 832341

All other enquiries, please email: contact@theleyarmskenn.co.uk 
Hand painted mural by local artist Dona Bullion. 

© Copyright The Bertie Group Ltd 2026.

{VG} VEGAN 

{V} VEGETARIAN 

{GF}       GLUTEN FREE

{DF} DAIRY FREE

{A} AVAILABLE

Did you know we have 7 luxury boutique 
suites here at the Ley, as well as 3 sumptuous 

holiday cottages, all with hot tubs and within 
easy stumbling distance from the pub? 

Ask a team member for details or email
rooms@theleyarmskenn.co.uk

Please note that dishes may 
contain allergens, please ask 
before ordering and let your 
server know of any special 
dietary requirements because 
alternative ingredients need 
to be used

Use the 
QR code 
to make a 
booking...

http://theleyarmskenn.co.uk 
mailto:bookings%40theleyarmskenn.co.uk?subject=Enquiry

