
Autumn/Winter 2020 

 

Kitchen Opening Times: Monday to Saturday 12pm -2.30pm & 5.30pm -9.00pm / Sunday 12pm -4pm 
We add a discretional 10% service charge to bookings of 10 people and above   

Reservations: 01628 634468 / email: reservations@thebelgianarms.com 

 

 
 
 
 

Aperitif – Classic Champagne Cocktail - £12.5 ǁ Negroni - £9.95 
 
Snacks  

Homemade Bread & Butter - £3.5 ǁ Nocellara Olives* - £3.75 ǁ Braised Beef Nuggets - £4   
Charcuterie - £4 ǁ Vegetable Pasties - £4   
 
Starters  
Leek & Potato Soup, Homemade Bread & Butter* - £6.5  
Chicken Liver Parfait, Red Onion & Apricot Chutney, Toasted Brioche* - £8.5 
Beetroot Cured Chalk Stream Trout, Toast, Pickled Cucumber, Dill Cream Cheese* - £9 
Pork Scotch Egg, Onion Ketchup, Pickled Shallots - £6 
Baked Goats Cheese Souffle, Hazelnut Crumb - £10 
Devon Crab & Smoked Salmon “Timbale”, Seeded Toast* - £9 
Warm Root Vegetable Salad, Blue Cheese Mousse, Toasted Walnuts* (v) - £7 
 
Mains  
Fish of the Day, Jerusalem Artichoke Puree, New Potatoes, Roasted Fennel Bulb* - (Market Price) 
Roasted Chicken Breast, Fernygrove Farm Sausage & Butterbean Cassolette* - £22 
Fillet of Beef Wellington for Two, Fondant Potatoes, Buttered Peas & Gem - £40 
Yorkshire Grouse, Game Meat Chou Farci, Truffle Pomme Puree* - £24 
Cauliflower Steak, Caramelized Cauliflower Puree, Toasted Almonds, Kale, Raisins* (v) - £16 
 
Pubs  
Fish & Chips, Garden Peas, Tartare Sauce* - £15 
Walter Rose Beef Burger, Beer Braised Onions, Dill Pickled Cucumber, Jack Cheese, Fries* - £15 
Fernygrove 10oz Rib-eye Steak, Triple Cooked Chips, Roasted Vine Tomatoes* - £28 
Fernygrove 6oz Rump Steak, Fries, Roasted Vine Tomatoes* - £16 
Our steaks are served with your choice of sauce  
Bearnaise*, Red Wine Jus, Blue Cheese, Garlic Butter*, Peppercorn* 
 
Sides 

Macaroni Cheese - £4 ǁ Baked Curried Cauliflower* (v) - £4 ǁ House Salad* - £3.5 

Seasonal Greens* - £3.5 ǁ Triple Cooked Chips* - £4 ǁ New Potatoes* - £3.5 
 
Desserts  
Lemon & Ginger Cheesecake, Berry Compote - £7 
Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream - £7 
Spiced Carrot Cake, Orange Coconut Cream (v) - £7 
Dark Chocolate Tart, Chocolate Tuile, Caramel Ice Cream - £7  
Vanilla Panna Cotta, Brandy Poached Figs, Fig Jam* - £7    
A Selection of British Cheeses, Crackers, Fig Roll, Red Onion & Apricot Chutney - £12 (choose from 5/6) 
A Smidgen of British Cheese, Crackers, Fig Roll, Red Onion & Apricot Chutney - £5  
Ice Cream & Sorbet - £1.75 per scoop 
Ice Cream – Salted Caramel, Chocolate, Vanilla, Strawberry  
Sorbet – Blackcurrant, Lemon, Raspberry* (v)  
 
 
 

(v) Vegan ǁ *Gluten Free or Gluten Free option available 
Please let us know if you have any dietary requirements or allergens, or if you require information on any ingredients used in our dishes 

 
 


