
THE LEY ARMS 
“Spring  Specials”  

Our chef’s ebb & flow an ever-changing menu of seasonal specials  
showcasing the finest fresh ingredients from the West Country. 

To Start 
Devon Crab Arancini {GF} 

Crispy golden Arancini, velouté sauce, saffron oil, rainbow trout caviar, fresh herbs / 14.00 
Pair with a glass of The Myth Of Motu - Leyda Valley  Chile - Sauvignon Blanc {VG} 

Watercress Soup Poached Eggs & Charred Asparagus {V/AGF} 
Poached egg, black garlic crostini, parmesan shaving fresh herbs / 14.00 
Pair with a glass of Mr Goose Chardonnay - Adelaide Hills Australia {V} 

Black Treacle & Soy Marinated West Country Beef Fillet Carpaccio {GF} 
Roasted shallot, pickled daikon, wasabi mayo, mizuna / 14.00 

Pair with a glass of Caoba Malbec - Mendoza Argentina Red {VG} 

Handmade British Pea, Fresh Mint Ravioli {AVG} 
Roasted fennel, toasted pecans, confit garlic & lemon cream vinaigrette,  

crunchy parmesan crumb & pea shoot garnish / 14.00 
Pair with a glass of San Antonio Pinot Grigio - Veneto Italy - White {VG} 

  Main 
Fresh Brixham Fish of the day  {GF} 

Brown shrimp butter, lemon & herb sauce, new potatoes, seasonal green vegetables 
charred lemon, edible flowers. / 26.00 

Pair with a bottle of The Ultimate Provence - France - Rosé {VG} 
West Country Lamb Rump {AGF)  

8oz lamb rump, charred Summer cabbage, rosemary infused potato dauphinois,  
bacon crumb,  lamb bone jus, mint & apple jelly, edible flowers / 38.00 

Pair with a bottle of Beeskamp - Cab’ Sauv’ - Stellenbosch South Africa - Red - {0/VG} 

Handmade Vegan British Pea, Fresh Mint Ravioli {AVG } 
Roasted fennel, toasted pecans, confit garlic & lemon cream vinaigrette,  

crunchy parmesan crumb & pea shoot garnish / 22.00 
Pair with a glass of San Antonio Pinot Grigio - Veneto Italy - White {VG} 

The Ley Arms Chicken  Caesar Salad {AGF} 
Oven-roasted West Country free range chicken supreme, crispy smoked bacon, 

soft-boiled egg, parmesan shavings on crisp baby gem lettuce with garlic crostini, 
classic Caesar dressing & edible village flowers / 22.00

Pair with a glass of Mini Mi Rosé - Méditerranée France {VG}
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Desserts 
The Ley Arms Rhubarb, Gooseberry & Apple Crumble {GF} 

Topped with candied citrus sugar, apple basil and black pepper compote.  
Served with your choice of organic Devon ice cream, home-made custard  

or West Country clotted cream / 12.00 

Warm Apricot & Toasted Pistachio Strudel {AVG} 
Stewed apricot, apple, raisin & schnapps, cardamom cream sauce. Served with your choice  

of organic Devon ice cream, home-made custard or West Country clotted cream / 12.00 

The Ley Arms Blueberry Muffin & Lavender Sundae {GF}  
Blueberry muffin cake, lavender ice cream, Devon clotted cream and blueberry  

compote, topped with miniature muffins and white chocolate hashtags .  
Designed for sharing / 14.00 

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.

🌱  V – Vegetarian 🌿  VG – Vegan 🌾  GF – Gluten Free 🥛  DF – Dairy Free
🔄  A – Option Available

Why not stay with us?  
Ask a member of the team or visit us online to learn more about our seven  
en-suite boutique-style rooms and luxury three-bedroom holiday cottages,  

all with hot tubs and dog-friendly accommodation. 
Visit our website to see our exciting upcoming events. 

Enjoy wine tastings & canapés evenings, cocktail masterclasses,  
live music and so much more !!! 

WWW.THELEYARMSKENN.CO.UK  	 Telephone number 01392 832 2341   
No service charge is added to your bill ! ;-)  

WIFI = theleyarms CODE = la434218 M 

http://WWW.THELEYARMSKENN.CO.UK

