
SPRING / 
SUMMER 2026

COCKTAIL 
COLLECTION

£12 each or
£18 for two
of the same 
per order

HUGO SPRITZ
Plymouth Gin, St-Germain, 
Prosecco & Soda. Served 
on ice with a Lemon Wheel 
Garnish.

ITALICUS 
SPRITZ
Italicus & Prosecco, 
served on ice with 
green olives.

LILLET 
FRAISE SPRITZ
Fraise des bois, Prosecco 
& Fever-Tree Indian tonic 
water. Served on ice with 

strawberry & mint.

ALTOS PALOMA
Olmeca Altos Plata 100% 
Agave Tequila, Lime Juice & 
Fever-Tree Pink Grapefruit 
Soda. Served in a tall glass 
with Ice & Grapefruit.

Olmeca Altos Plata is a 
highly awarded 100% Agave 
Tequila earning Double 
Gold in the International 
Spirits Challenge. Perfect 
for the Paloma ‘Mexico’s 
most beloved Cocktail’.

Founded in 1872, 
Lillet is a refreshing 

Aromatised Wine 
made in France that 
is bursting with fresh 

fruity flavours.

Havana Cuban Rums are 
all perfectly distilled and 

aged in Cuba with intense 
smokey sweet flavours. 

Malibu is the world’s 
leading coconut-flavoured 

Caribbean white rum.

Plymouth Gin has 
been distilled on the 
same premises on the 
Barbican in Plymouth, 
Devon, since 1793. 

Italicus is a lively Bergamot 
Liqueur made in a Tuscan 
distillery founded in 1906. 
Using a recipe originally 
made for the King of Savoy 
in the 1800s.

Olmeca Altos Plata is a 
100% blue agave premium 
tequila from Mexico’s Los 
Altos Highlands, renowned 
for its smooth, citrus-forward 
flavour profile featuring notes 
of lime and herbal agave.

PASSIONFRUIT
MARGARITA
Olmeca Altos Plata 100% 
Agave Tequila, Passoa, 
Lime Juice & Agave Syrup. 
Served on Ice with a 
Dehydrated Orange.

PIÑA COLADA
Havana 3YO Rum, Malibu 
Coconut Rum, Cream of 

Coconut, Pineapple Juice. 
Served with a Pineapple 

Wedge in a Malibu Coconut.

Try our Favourite!



F EELING PECKISH?

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 / 12.00

Pair with our Portugese White Vidigal

Please let us know about any allergies or dietary requirements when placing your order — we’re always happy to help!  
Some alternative options may require different ingredients, so it’s essential to let us know in advance.

theleyarmskenn.co.uk
{V} – Vegetarian   {VG} – Vegan   {GF} – Gluten Free   {DF} – Dairy Free   {A} – Option Available (please ask)

SIDES / BAR NIBBLES
Battered Onion Rings {VG} 	 / 8.00
Breaded King Prawns With Marie Rose Sauce 	 / 11.00
Chunky Chips {AGF/VG} 	 / 6.00
Skinny Fries {AGF/VG}	 / 6.00
Parmesan & Mayo Truffle Skinny Fries 	 / 9.00
Cheesy Chips {AGF} 	 / 8.50
Halloumi Fries & Sweet Chilli Dip {AGF} 	 / 7.50
Homemade Curry Sauce {VG/GF} 	 / 3.50
Add A Cheeky Side Of Mac And Cheese 	 / 8.50
Honey & Wholegrain Mustard Pigs In Blankets {GF} 	 / 8.50
Hummus And Crudités {VG/GF} Rocket, Crunchy Chickpeas, Pistachio Crumb 	 / 10.00
Hummus { VG/GF} Rocket, Crunchy Chickpeas, Pistachio Crumb 	 / 7.00
Village Garden Salad {VG/GF} 	 / 6.00
Buttered Seasonal Vegetables {AVG/GF} 	 / 7.00
Creamed Spinach {GF} 	 / 7.00
Garlic Focaccia {AGF} 	 / 6.00
Cheesy Garlic Focaccia {AGF} 	 / 8.00
Raw Vegetable Crudités {VG/GF}	 / 5.00
Classic Homemade Coleslaw {GF/AVG} 	 / 5.00

Pair with Pete’s pure Pinot Noir Red

ADD EXTRAS FOR SHARING
 

West Country 
Cheeses 
/ 10.00

Honey 
Glazed Ham 

/ 8.00

A Bowl  
of Olives 

/ 4.50 

Hummus {VG/GF}
Rocket, crunchy chickpeas,  

pistachio crumb
/ 7.00

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 / 22.00

Pair with our Vinho Verde white 


