
                    

       JULY’s MENU

 
SANDWICHES All served with home cut chips           available at lunchtime only      

Our famous doorstep fish finger sandwich, home made tartare sauce       £5.45
Local rare roast sirloin of beef, horseradish mayonnaise, rocket        £5.95 
Somerset brie, cranberry & rocket, farmhouse loaf (v)        £5.75
Caprese salad sandwich: beef tomato, mozzarella & basil toasted ciabatta (v)     £5.75
Curzon Arms club: roasted chicken, dry cured bacon, lettuce, tomato, red onion, mayonnaise   £6.25
Free range egg, mayonnaise & cress (v) add honey roast ham: extra £1.25     £4.95
July ‘things on toast.....’      
Grilled Cornish Sardines, buttered toast, lemon & fresh parsley       £5.95 

STARTERS & SHARERS                        Small/large

Home made soup, farmhouse loaf (v)           £4.25
Rustic chicken liver and bacon pate, onion marmalade, toasted brioche       £5.50
Mussels in chilli, garlic, lemongrass and coconut & prawn broth         £5.00/£9.95
Organic Salmon & herb fish cakes, rocket & herb salad, lemon dressing          £4.95/£9.75
Feta, broad bean, watercress & artichoke salad, saffron dressing (v)       £6.00/£11.50
Smoked duck breast, beetroot & radicchio salad, balsamic reduction      £7.50
Cajun spiced scallops, sweetcorn & tomato salsa, dressed leaves       £8.00
‘Taste of The Arms’ platter: a selection of starters and classics in miniature (for two people)              £14.95

JULY MAINS & SALADS

Vegetarian dish of the day ... see the specials board (v)        £9.50
Chicken & bacon caesar salad: grilled chicken, & bacon leaves, croutons, parmesan, marinated anchovies  £9.75 
English Lamb kebabs, marinated in rosemary & garlic, salsa verde, warm new potato salad                        £12.95
Crispy pork belly, herby mash, grilled radicchio, red wine jus                            £11.95
Dressed British crab, seafood salad, buttered new potatoes, lemon mayonnaise               £14.50
Cajun spiced scallops, sweetcorn & tomato salsa, dressed leaves, home cut chips                         £16.00 
Catch of the day ... see the specials board         £M/P 

 KITCHEN CLASSICS & GRILLS 

Summer pie of the day....ask for today’s flavour, salad, new potatoes       £9.75
Fish and Chips…London Pride beer battered haddock, garden pea puree, home cut chips, chunky tartare  £9.95
Mussels in chilli, garlic, lemongrass and coconut & prawn broth, home cut chips     £9.95 
Scampi or Chicken in a basket, home cut chips, chunky tartare sauce      £9.75
Organic Salmon & herb fish cakes, rocket & herb salad, lemon dressing, home cut chips      £9.75
8oz English sirloin steak (28 day matured), home cut chips, watercress, onion rings (add a sauce £1.50)            £14.45
Honey roast ham, home cut chips, hen’s egg, home made pineapple chutney               £11.50
Curzon 8oz rump steak burger, toasted English muffin, crispy leaves, tomato relish, fat chips   £9.00
Cheddar topping £0.75     Bacon £1.00     Cheddar & bacon £1.50

SIDES                             all £2.25

Fine beans, pepper & coldpress rapeseed oil Marinated olives   Buttered new potatoes & mint
English side salad    Sugar snaps & petit pois   Home cut chips

DESSERTS

This is just a sample...... please ask to see our full dessert menu
Dominic North’s Chocolate brownie, mascarpone ice cream       £5.50 
Fresh strawberries, balsamic vinegar, basil , sugar and black pepper - it shouldn’t be good but just is!  £5.50

Fresh fish may contain bones. Dishes may contain nuts or nut traces. Weights are shown as uncooked. Our staff receive 100% of any tips given.
(V) Suitable for vegetarians


