Sample Sunday Menu 2025
Snacks

Our Bread & Butter - £5 Il Mixed Olives* - £4.5 I
Rosemary Bread Sticks with Red Pepper Hummus & Aioli - £6.5 |l

2 Courses - £34 1 3 Courses - L£42

Starters

Jerusalem Artichoke Soup, Bread & Butter* (v) (ve)
Stokes FFarm Scotch Egg, Onion Ketchup, Pickled Shallots

Chicken Liver Parfait, Fig & Cherry Chutney, Toasted Brioche*
Breaded Enoki Mushroom, Jalapefio Emulsion, Cauliflower Kimchi (ve)
Smoked Salmon, Horseradish Cream, Capers & Cornichons on Toast*

Mains
Roast Striploin of Fernygrove FFarm Beet* - (£7 Supplement)
Roast Topside of Beet*
Roast Fernygrove Farm Pork Belly*
Roasted Wild Mushroom & Butternut Squash Wellington (v)(ve)
Our roast dinners are all served with Roasted Carrots, Buttered Greens, Cauliflower Cheese, Roast
Potatoes, Yorkshire Pudding & Gravy
Cornish Cod & Tuna Pie, Buttered Tenderstem Broccoli

Sides
Buttered Greens*- £4.5 || Roasted Carrots*- £4.5 || Cauliflower Cheese*- £6 || Roast Potatoes* - £5.5 ||
Red Wine Jus* - £4

Desserts
Sticky Toffee Pudding, Salted Caramel Ice Cream (ve*)
Maple & Walnut Tart, Peanut Butter Ice Cream ()
Apple and Mixed Berry Crumble, Vanilla Ice Cream (v) (ve)
Brakspear Sundae, Chantilly Cream, Honey Tuille (v)
Smidgen of Cheese, Choose One Piece:
Barkham Blue, Maida Vale, Heckfield Cheddar

Children
Roast Beef* - £12
Roast Pork* - £12
Fish & Fries with Peas* - £10

(ve) Vegan or Vegan Option Available (v) Vegetarian Il *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.

We add a discretionary 12.5% service charge to all tables
Kitchen Opening Times: Monday to Saturday 12pm to 9pm
Sunday 12pm to 5pm
Reservations: 01628 634468 or email: reservations@thebelgianarms.com
Please let us know if you have any allergens or require information on any ingredients used in our dishes.
Facebook: @thebelgianarms Instagram: @thebelgianarms



