] aiv" S ss., —

/) (/ f‘w’ //‘;\

THE LEY ARMS

AUTUMN SEASONAL SPECIALS 2026

Our home-made specials menu ebbs and flows with the seasons

STARTERS

Baked Figs, Parma Ham & Whipped Devon Goat’s Cheese [1)/1AGF}
@ > Warm baked figs, crispy Parma ham, whipped Devon goat’s cheese, toasted pistachio

‘WQ crumb and Devon honey, served on toasted sourdough with dressed rocket /16.00
Curry-spiced buttered rice with flaked smoked haddock, topped with a crispy egg,
crispy onions and herb oil, served with a burnt lemon wedge /16.00

lp Hand-Made Vegan Slow Roasted Butternut Squash & Sage Ravioli /1 G/DF}

Roasted butternut squash, garlic, sage, hazelnut pesto, olive oil,
onion crumb & crispy fried sage leaves /14.00

MAINS

g West Country Moules Mariniére [1AGF;
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Smoked Haddock Kedgeree & Crispy Egg /DrF}

| Classic Moules Mariniere with garlic, shallots, Sauvignon Blanc, cream & fresh parsley,

served with Skinny fries or warm crusty artisan bread, Dijon mustard mayonnaise

& fresh herbs /26.00 ‘
| Ley Arms Venison Cottage Pie A
| @ 16-hour braised West Country venison haunch in a red wine, juniper & thyme gravy, topped N
with creamy buttery mash and a golden West Country Cheddar crust. Served with

seasonal greens, toasted flaked almonds and a jug of rich bone gravy /26.00

Creedy Carver Duck Breast [AGF} Served pink
| - Pan-roasted duck breast, potato dauphinoise, seasonal greens,
' Blackberries, Pinot Noir reduction /36.00
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Hand-Made Vegan Slow Roasted Butternut Squash & Sage Ravioli ;1 G/DF} {ﬁ

Roasted butternut squash, garlic, sage, hazelnut pesto, olive oil, ¥
onion crumb & crispy fried sage leaves /24.00

#{" V - Vegetarian V£ VG - Vegan \ GF - Gluten Free
A - Option Available (please ask)

. DF - Dairy Free

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.

,;,/,f‘,, { NP . Lo alds 4‘3’(@{

e 3¢ K- aal’



TR e %xwﬁ i 6w 2/
\ [2) ‘»/ ““ f/ N

THE 'LEY ARMS

AUTUMN SEASONAL SPECIALS 2026

Our home-made specials menu ebbs and flows with the seasons

DESSERTS

s Rum-Baked Plums & Devon Clotted Cream (AGF/V/DF
Warm rum-baked plums served with Devon clotted cream, toasted amaretti crumb
rich spiced plum syrup and fresh mint /12.00

Whisky & Burnt Orange Trifle

Whisky-soaked sponge layered with caramelised mandarin, vanilla custard

R and Chantilly cream, finished with toasted oat praline /14.00

Warm Devon Apple & Winter Berry Crumble /Gr/1VG)
Caramelised Devon apples and Winter berries topped with an oat and almond crumble
g and served warm with home-made custard, Devon clotted cream
‘ < or organic Dartmoor vanilla ice cream /12.00
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N A SELECTION OF SANDWICHES /467

Sandwiches are only available during daytime service

All served on hand cut local granary bread with salad & vegetable crisp garnish g

“‘ Posh Fish Finger Sandwich (1DF; West Country Chicken & Bacon

L. &  Beer battered fresh Brixham market fish -\ ADE) )

V&Y  of the day goujons, minted mushy peas Mayonnaise, parmesan shavings &

’ & chunky tartar sauce a sprinkling of paprika /14.00 1

T /16.00 Q

‘5 | Prawn Bloody Mary Rose Sauce i
{DF}

! Hand Cut Ham, West Country Baby gem lettuce, lemon wedge /14.00

| Cheddar

Tomatoes, mayonnaise & piccalilli Hot West Country Roast Pork
relish /14.00 & Stuffing (1pr;
Apple sauce /14.00

We have an extensive wine list and are happy to suggest fabulous pairings
to complement your meal.
Thank you for visiting us, we hope you enjoyed your meal
We do not add service charge to your bill
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