
 

All items are subject to availability, from time to time the demand for a popular dish on the day may result in us selling out.  Dishes may contain nuts/nut derivatives, fish 

dishes may contain small bones & games dishes may contain shot. All our food is freshly prepared and cooked to order, if you have allergens please inform/ask a member of 

waiting staff who will advise of all ingredients used. (GF) = Gluten Free (GFA) = Gluten Free Available, please advise server (V) = Vegetarian (VG) = Vegan (VGA) = Vegan 

Available, please advise server. Our staff receive 100% of any tips. for tables over 6 a discretionary 10% service charge will be added & passed in full to our staff. Should you 

wish to have this removed just ask. 

 
https://d.docs.live.net/74ae8e449e5df425/The Kings Arms/Food/CURRENT MENU/SUNDAYs 21.02.25.docx 

 

 

Set Menu 2 course £20.00 3 course £26.00 under 12’s main & 
ice-cream £10.00 

GF available on request, removes Yorkshire pudding. 

Starters 
Classic prawn cocktail, chive & lemon crème fraiche  

Sweetcorn fritters, chilli jam (VG)(GF) 

Kedgeree fishcake, (GF) Smoked Haddock, spinach and kedgeree spiced rice with a mango chutney 

infusion, coated crispy breadcrumbs flecked with rice flakes and black onion seeds , tartare sauce 

Creamy Stilton mushrooms on toast 

Sunday Roasts 

Roast topside of beef 
served medium or well done, Yorkshire pudding, roast potatoes, 

mashed potato, steamed seasonal vegetables, cauliflower cheese & a rich gravy. 

Roast pork 
Stuffing, Yorkshire pudding, roast potatoes, cauliflower cheese, mashed potato 

& seasonal steamed vegetables, with a thick gravy. 

Roasted breast of chicken 
Stuffing, Yorkshire pudding, roast potatoes, cauliflower cheese, mashed potato 

& seasonal steamed vegetables, with a thick gravy. 

Butternut squash, lentil & almond Wellington (V)(VG) 
Roast potatoes, steamed seasonal vegetables & onion gravy. 

 

Delightfully Indulgent  
served with a choice of custard, cream or ice-cream 

Baked vanilla cheesecake, cherry compote (V) 

Apple crumble (V)(VGA) 

Panna cotta lemon tart, passion fruit coulis 

Sticky toffee pudding 

Warm chocolate brownie (GF) 

Affogato, Vanilla ice-cream & Ristretto coffee 

Hot Drinks 

Ristretto   £1.75  Coffee   £3.00 

Espresso   £2.50  Pot of Tea  £3.00 

Cappuccino   £3.50  Hot Chocolate £3.75 

Latte Macchiato  £3.50 

Individual ice-cream pots £3.75 

Vanilla clotted cream 

Salted Caramel 

Chocolate (VG) 

Strawberry 

Mango sorbet (VG) 

 


	Kedgeree fishcake, (GF) Smoked Haddock, spinach and kedgeree spiced rice with a mango chutney infusion, coated crispy breadcrumbs flecked with rice flakes and black onion seeds, tartare sauce

