KING'S ARMS
STARTERS

Soup (GF)£7.00
Smoked Haddock Scotch Egg, Curry Aioli, Puffed Wild Rice, Red Amaranth £12
Peas Panna Cotta, Beetroot Terrine, Red Sorrel, Chive (GF) (V)£10.50
King Scallop, Kashmiri Sauce, Pickled Radish & Chive Qil (GF) £13.00
Beef Fat Scone, Pulled Beef, Mustard Butter, Pork Crackling £12.00
Chicken Scrumpet, Chorizo jam, Wild Garlic Mayonnaise £11.00

MAINS

Corn Fed Chicken Supreme, Potato Ballentine, Morel, Wild Garlic Velouté, Frisse Endive (GF) £24.00

Traditional Fish & Chips, Battered Haddock, Triple Cooked Chips, Tartar Sauce,
Lemon, Crushed Peas (GF) £22.50

Slow Cooked Beef Cheek, Broccoli Pesto, Glazed Carrots, Leek & Potato Cake, Crackling, Jus (GF) £26.00
Fisherman's Pie, Cod, Sea Trout, King Prawn, Smoked Haddock Mash, Spinach & Green Beans (GF) £24
Hispi Cabbage, Cashew Butter, Celeriac Mash, Peas & Beans, Mojo Rojo Sauce (GF) (V)£21.00
Lamb Rump, Herb Crumb, Carrot & Vanilla Puree, Baked Lettuce, Potato Terrine, Jus (GF) £28.50
SIDES
Dauphinoise Potato (GF) £6
Mini Steak Pie £6
Buttered Greens (GF) £5
Chunky Chips (GF £4
DESSERTS

Rhubarb & Custard Panna Cotta, Meringue Shards, Chocolate Crumb Lemon Balm (GFA) £11.00
Beef Suet Sticky Toffee Pudding, Spiced Whiskey Toffee Sauce, Tonka Bean Gelato £12.00

Cheese Plate, Blacksticks Blue, Eden Sunset, Smoked Appleby, Chutney & Sourdough Crackers (GFA)
£14.00

Salted Caramel Tart, Gingerbread, Peanut Brittle, Vanilla Cream £10.00
Lemon & Lavender Cake, Marmalade, Pistachio custard, Raspberry Qil £11.00
Selection of Ice Cream or Sorbet — 3 scoops (flavours on request) (GFA)£7.50

Allergies & Intolerances — If you suffer from a food allergy or intolerance, please let a member of our team know before
placing an order.
Guests with severe allergies or intolerances should be aware that although all due care is taken, there is a risk of allergens
still being
present.
GF — Gluten Free v — vegetarian ve — vegan Gfa — Gluten free available
A discretionary 10% of the food amount is added to final bills, of which 100% goes to our team.



