
 

 Christmas at the Kings Arms 2025  
Starters  

SERVICE CHARGE NOT INCLUDED, WE LEAVE THIS UP TO YOUR DISCRETION 

Prawn lasagne  

King prawns sauteed and coated in Arrabbiata sauce, between dill pasta sheets.                        
Topped with parmesan and gratinated 

Smoked duck Mille feuille 
duck pate and confit duck leg layered between puff pastry.                                                                          

With pickled wild mushrooms, sesame carrot and plum compote 

Roast Tomato and oregano soup V   CBGF   CBVG 
 Rocket pesto, fresh bread and butter 

Mains 
Roast Turkey    CBGF 

Roast turkey breast, roast potatoes, stuffing, pigs in blankets, turkey gravy 
Pork belly   CBGF 

Slow roasted, marinated pork belly with Cheddar and chive mash, cider and apple jus 
Roast Hake Supreme   CBGF 

Potato scaled hake, dill hollandaise, pickled onion rings, crushed new potatoes 
Butternut Squash   V   CBVG   CBGF 

Roast squash fondant, topped with goat cheese and honey cashews, parmentier potatoes and a 
red wine and thyme jus 

All main courses served with seasonal vegetables for the table. Yes, we do mean sprouts!!!  

Desserts 
Chocolate Delice    CBGF 

Chocolate delice, pistachio and orange parfait, gingernut crumble, pistachio brittle 
                    Christmas pudding    V   CBGF   CBVG 
Christmas pudding, brandy custard, cherry compote 

Salted Caramel tart    V 
Vanilla ice cream, chocolate Biscoff truffles 

Replace dessert with a Selection of cheese and biscuits + £2.50 
Add Mince pies and coffee for £5.00   

2 courses   £24.50            3 courses   £28.95    
 To include a proper Christmas Cracker 

£10.00 pp non-refundable deposit at booking 
Available from 28th November to 23rd December  

Not Sundays or Mondays  
Lunch from 12 noon to 14.00hrs  
Dinner from 18.00 to 20.00hrs  

Pre orders only  
V g= Vegan   Cbgf = can be gluten free   Gf = Gluten free  V = Vegetarian  



 
 

Booking form to be returned to the Kings Arms 

If you require information regarding the presence of allergens in any of our food or drinks please 
ask. Whilst a dish may not contain a specific arrange of ingredients used in our kitchen, foods may 

be at risk of cross contamination by other ingredients 

 
 

Name of party Booking _____________________________________________ 
 
Telephone Number _________________________________________________ 
 
Email address _____________________________________________________ 
 
Date Required Booking _______________________________________________ 
 
Total numbers Booked ________________________________________________ 
 
Deposit Paid ________________________________________________________ 
 
Number of 2 Courses __________________________________________________ 
 
Number of 3 Courses __________________________________________________ 
 
 
Starters  
 
Prawn lasagna ______________________________________________________ 
 
Duck Mille Feuille ____________________________________________________ 
 
Tomato Soup ________________________________________________________ 
 
Mains  
 
Turkey _____________________________________________________________ 
 
Pork Belly ___________________________________________________________ 
 
Hake ______________________________________________________________ 
 
Butternut Squash ____________________________________________________ 
 
Desserts  
 
Chocolate delice _____________________________________________________ 
 
Christmas Pudding ___________________________________________________ 
 
Salted Caramel Tart __________________________________________________ 
 
Selection of cheese and biscuits +£2.50 ___________________________________ 
 
Mince pies and coffee £5 Extra pp_________________________________________ 
 
Any other information _________________________________________________ 
 
________________________________________________________________ 


