The Kings Arms Jnn
5tarters

DCCP fried tempura battered king prawns with a sweet chilli clressing.

£7.00 Starter £12.00 Main Q)
Twicc baked mature cheddar cheese soufflé with cheese sauce and crusty bread.
Y
£6.80 (V)
Fu”cd confit duck lcg salad with sPring onions, bean sprouts, crostini and a honeg and soy drizzle.
£6.80((Q)

Cockbum’s world famous haggis and black pudding mini breakfast with bacon and egg.
28 P S 28
£6.80 Starter £12.00 Main

S anish chorizo and mature cheddar cheese croquettes with a spicy chilli jam. .
P 9 P'<y )
£6.80

Wild mushrooms and sPinacl'l friedin garlic butter on toast with diced halloumi.

£640 (V) ((G)

Main Dishcs

8oz steak of the day cooked to your liking with chips, tomato, mushrooms and onion rings.
£18.00 (add a sauce for an extra £2.20) ((3)
Salmon, Pollock and prawn pie topped with mash and cheddar cheese with chips and peas.
£11.50((5)
Spanakopita, layered feta cheese, onion, spinach and filo pastry tart with a tomato salad (V)

£11.50

FPLEASE BE FPATIENT DURING OURBUSY FERIODS.



Main Dishes

Roast bc”y Por[c, rustic bubble and squcak fried in beef clriPPing with AsPa” cgdcr sauce and

asparagus spears wrapped in bacon.
£14.00 ((3)
Steak and kidney baked suet pudding with port wine gravy and vegetables or chips.
£11.00
Fan fried fillet of sea bass, mini fish pie, sprouting broccoli and tempura fish soldier.
£13.50 ()
Fillet of beef and haggis Wellington , black pudding mash, whiskey sauce and sprouting broccoli.
£14.50
Wild mushroom and asparagus risotto topped with a crunchy chicken Kiev breast.
£1%.00

Roasted lamb shank with a pease mess, minted roast potatoes and cidcrgravg.

£14.00 ((Q)
T raditional Pub Foocl

Medium sPiccd chicken thigh curry with basmati rice, Poppadom and a few chips‘
£10.50 ((3)
Minced beef lasagnc baked in a terracotta bowl with chiPs, garlic bread and salad gamish.
£10.50
DCCP fried whole tail breaded scamPi with chips, peas and salad gamish.
£10.00

Horseshoe gammon steak with two fried eggs, mushrooms, tomato onion rings and chips‘

£12.00((5)



Tra&itional Fub Food

Fug lentil and mixed vcgctable burger, floured bal:) with tomato chutncy, cheese, chips and salad.
£9.00 (V)
Home made bccxcburgcr in a toasted floured bal:) with cheese, bacon, chiPs and onion rings.
£10.50
Oven baked mature (Cheddar cheese macaroni with garlic bread or chiPs.

£9.00 ((3)

Omelette with cither ham, mushroom, tomato, cheese or mixed with chiPs and garnish.

£8.00 (()

Chic‘«:n, ham and mushroom PmCF pastry Pie with chips or fresh vegctablcs.
£10.00 ((3)
Tempura and cider battered Po”ock with chips and garclcn peas.

£10.00

Side Orders

Bowl of chiPs £2.40 Chccsg cl‘niPs £3.40
(Garlic bread £3.30 Cl’lccsg gar|ic bread £4.30 (two Fieces)
Bowl of onion rings £2.30 (8 rings)
Bow| of fresh vcgctchs £2.80
bow| of sProuting broccoli £2.80

Bowl of tossed mixed salad £2.50

FLEASE BE FPATIENT DURING OURBUSY FERIODS.



| unch menu (Mon-Sat 12 till Z.}Opm)

* Tempura battered pollock with chips and peas. £8
* Minced beef lasagne with salad garnish, garlic bread and a few chips . £8
*Medium spiced chicken curry with basmati rice and poppadom. £8 ((3)
* Chicken ham and mushroom pie with chips or fresh vegetables. £8 ((5)
*Chunky white fish and salmon pie with chips and peas. £8 ((5)
*[Mand carved [Festive ham with two fried eggs and chips. £8 ((3)
* Bacon, sausage, egg and hash brown buttered ciabatta with garnish and chips. £8
*Paked mature Cheddar cheese macaroni with garlic bread or chips. £8 ((3)

Chefs spccial lunch dishes of the ciag (Plcasc refer to sPccial Junch board) From £8

Children’s Menu

(£8.25 inca draught soft drink and ice cream)

Two Pork sausages with creamy mashed Potato and gravy.
Ham, fried egg and chiPs. Q)

Cheese f:)urgcr in a toasted floured baP with chips or vcgctables.
Macaroni cheese with chips orgarlic bread. G
Lasagnc with chiPs and garlic bread.

Chun[(g salmon and white fish Pic with chiPs and peas. (G)

We are sgmpathctic to our customers with a”crgg issues and we have a full list clctailing the

ingrcdicnts used in our kitchen. Hcase speak to one of our chefs for details.

FLEASE BE FPATIENT DURING OURBUSY FERIODS.



