
THE LEY ARMS 
Wedding meal for Betty & Bertie 

July 24th 2026 
The Toast 

CREMANT DE LIMOUX DOMAINE ASTRUC 
Limoux | France - A clever sparkling blend of Chenin and Chardonnay made by the  

same process as Champagne, rich, biscuity and highly refreshing. 

Starters 
THE LEY ARMS PRAWN COCKTAIL {AGF}  

Baby gem lettuce, Bloody Mary sauce & raw slaw, garnished with cured Scottish salmon,  
granary bread and Devon salted butter.  

CHEF'S CHOICE PÂTÉ {AGF}  
Clarified sage butter, red onion marmalade, homemade pickles & granary toast. 

PAN FRIED DAWLISH MUSHROOMS {AGF}  
Creamy white wine sauce, crumbled Devon blue cheese, leek hay, sour dough toast 

BREADED BRIXHAM WHITEBAIT  
Homemade tartar sauce, sea salt, rocket, lemon wedge & granary bread 

Mains  
WEST COUNTRY CHICKEN SUPREME {GF}  

Bubble and squeak potato cake, Dawlish mushroom, shallot & cream sauce,  
topped with crispy streaky bacon and rocket 

CRISPY 16-HOUR CIDER-BRAISED DEVON BELLY PORK {GF} 
Wholegrain mustard mash, creamed spinach, crispy parmesan tuile & a cider apple sauce  

FISH & CHIPS 
Beer battered fresh, Brixham market fish of the day, golden chunky chips,  

our home-made tartar sauce, crushed minted peas & spinach, lemon wedge 
Add a hint of nostalgia: homemade curry sauce ? 

WEST COUNTRY 8OZ SIRLOIN STEAK {AGF} 
Recommended rare/medium, dry aged for a minimum of 28 days, flame grilled, served with chunky  

chips or skinny fries, grilled tomato, field mushroom, rocket dressed with nettle & ginger dressing and  
our home-made beef steak butter. 

🌱  V – Vegetarian 🌿  VG – Vegan 🌾  GF – Gluten Free 🥛  DF – Dairy Free
🔄  A – Option Available {please ask}
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Desserts   
WARM STICKY TOFFEE PUDDING 

With your choice of ice cream, custard or Devon clotted cream  

TREACLE ORANGE TART {AVG} 
Sweet & sticky with fresh marmalade & pastry base with your choice of ice 

cream {AGF}, custard or Devon clotted cream  

LEMON POSSET, MERINGUE {AGF} 
Amaretti biscuits, raspberry sorbet and fresh mint 

TRIPLE CHOCOLATE FUDGE BROWNIE {GF} 

With your choice of ice cream custard or Devon clotted cream 

ICE CREAM {AGF} 
Organic handmade Devon ice cream 

CHOOSE FROM: 
Devon cream vanilla, Salted caramel, Triple chocolate or Strawberry 

“We wish you a lifetime of happiness, love, and togetherness. 
Congratulations from all of us at The Ley Arms.

“A day you will treasure for many years to come.”

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.
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