
 
 
 

 
Set Menu 

 
Two courses £27 

Three courses £34 
 

Starters 
 

Garlic bread (V) – plain or cheesy 
Focaccia (V)  – whipped feta, pistachio, olives, olive oil, balsamico 

Soup of the day (V) – sourdough bread 
Boerewors – traditional South African farmers’ sausage served with polenta (pap) and chakalaka 

Salt and pepper baby squid  – lemon aioli 
Ash baked beetroot (Vg) – pickled fennel, beetroot jus, kohlrabi  

 

Mains 
 

Goats cheese salad (V) – mixed leaves, candied walnuts, beetroot, watercress, balsamic glaze 
Beetroot and shitake Wellington (Vg) – grilled courgettes, red pepper sauce 

Real ale dill battered haddock – aged salt and vinegar chips, tartare sauce and pea purée  
Pan fried seabream fillet – baby potatoes, lemon and parsley butter, broad bean shallot samphire 

Bobotie - Traditional South African dish with ground beef, seasoned with Malay spices, baked with a fluffy egg 
topping, served with rice and Mrs Balls’ chutney 

Sunday Carvery – A choice of 5 roasts (or a Vegan Nut roast) - served with a selection of vegetables, roast 
potatoes, Yorkies and gravy (only available Sunday lunchtimes) 

10oz Prime Rump Steak – lightly brushed with our secret basting sauce, char-grilled to perfection and served 
with chips and pepper sauce (£5 supplement) 

Half rack of juicy pork short ribs served with chips 
Peppered steak pie – roast butternut, kale and proper gravy 

Smokey Jo’burger - homemade beef burger with bacon and Emmental cheese 
 

Desserts 
 

Winter berry crumble – custard  
Rum and raisin delice – candied pistachios, coffee ice cream  

Chocolate and orange torte (Vg) – mandarin compote’  
Sticky toffee pudding – toffee sauce and candied walnuts 

Vanilla baked cheesecake – spiced poached pear  
Lemon tart (GF) – crushed meringue, raspberry compote’  

Ice cream (2 scoops)  – vanilla pod, strawberry, Swiss chocolate, rum and raisin, mint choc, honey and ginger  
Sorbet (2 scoops) – raspberry, lemon, blood orange, pina colada, mango, VEGAN coconut  
Dom Pedro (adult milkshake) – Whiskey, Tia Maria, Kahlua, Amarula, Baileys or Sambucca  

 
 

We require a deposit of £5 per person upon booking 
Confirmation of numbers 1 week prior to function at which point the deposit will become non-refundable 
Pre-orders to be emailed to info@thepercyarms.net no later than 1 week before the date of your function 

A discretionary service charge of 10% will be added to the bill 
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