
 

Food Allergies & Intolerances: Before you order your food and drinks please speak to our staff if you want to know about the ingredients in our 
dishes. Please note our kitchen is not an allergy free kitchen and all of our dishes may contain any of the allergens 

VG = Vegan VG* = vegan on request GF = Gluten free GF* = Gluten free on request 

 

Sunday Lunch 

 
1 Course: £20     2 Courses: £27     3 Courses: £34 

 

 

Starters 

Soup of the Day, rustic bread and butter (GF*, DF*) 

Creamy Garlic and Tarragon Mushrooms on brioche toast (GF*) 

Smoked Haddock Scotch Egg, lemon mayonnaise, pea shoots (GF*) 

Crayfish Cocktail, gem lettuce, Marie-Rose sauce and buttered brown bread (GF*, DF*) 

Cajun Spiced BBQ Chicken Wings, garlic aioli (GF*, DF*) 

 

 Main Courses 

Cary Arms Sunday Roast Choices: - 

Roasted Striploin of Beef, red wine jus   

Slow Braised Lamb Shoulder, minted jus (£3.00 supplement)       

Slow Roasted Belly Pork, apple and cider jus 

 

All Served with the following: - 

Garlic and thyme roasted potatoes, honey roasted carrots and parsnip, cauliflower cheese, broccoli, Yorkshire pudding (DF*GF*)  
                                                                             

Oven Baked Catch of the Day, roasted new potatoes, seasonal greens, wild garlic pesto (GF*, DF*) 

 

Mushroom and Apricot Nut Roast, roasted new potatoes, seasonal greens, tomato sauce (VG*, GF*)  

 

Cajun Spiced Salmon Fillet, Mediterranean salad, wild garlic pesto (GF*, DF*) 

 

Cary Arms Cheeseburger, smoked bacon, gherkins, tomato chutney, mixed leaf salad, skin on fries (DF*) 

     
 

Sides: Skin-on fries £5.50, Rustic cut chips £5.50, Seasonal vegetables £6.00, Side Salad £5.50, Yorkshire Pudding £2.50, Cauliflower 

Cheese £5.50 

 

Desserts 

Chocolate and Guiness Cake, black treacle butterscotch sauce, honeycomb ice cream 

Elderflower & Vanilla Pannacotta, poached rhubarb, ginger crumb (GF*)  

Iced Lemon Posset, blueberry compote, lavender shortbread (GF*)   

Rhubarb, Cherry and Almond Crumble, cherry and amaretti ice cream (GF*, DF*) 

Our Cheese Course for April: Torched Ticklemore goats' cheese, textures of rhubarb,  
rosemary crackers (£4.50 supplement)  

3 scoop selection of local ice creams & sorbets available- 

Flavours: chocolate, vanilla, clotted cream and strawberry, Cornish sea salt caramel, honeycomb, cinnamon, mint choc chip, 

rum and raisin, green apple sorbet and plant-based vanilla 


