
 
 
 

 
 

Set Menu 
 

Two courses £27 
Three courses £34 

 

Starters 
 

Warm ciabatta (V) – whipped marmite, truffle butters 
Creamy wild mushroom and chive on crumpet (V) 

Boerewors – traditional South African farmers’ sausage served with polenta (pap) and chakalaka 
Classic prawn cocktail – toasted bread  

Gin-infused chalk stream trout gravadlax – potato rosti, dill crème fraiche and avocado mousse 
Beetroot carpaccio (V) – whipped goats cheese, hot honey, pomegranate dressed rocket  

 

Mains 
 

Dill battered haddock (Gf) – tartare sauce, garden peas, chips 
Line caught seared fillet of hake with lobster sauce – crispy potatoes, tender broccoli, leeks (£3 supplement) 

Spring pea, mozzarella and lemon butter tortellini (V) – pea velouté’, crispy mint 
Bobotie - Traditional South African dish with ground beef, seasoned with Malay spices, baked with a fluffy egg 

topping, served with fragrant coconut 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 (£4 supplement) 
8oz Homemade Smokey Jo’burger – mature cheddar and bacon 

Half rack of juicy pork short ribs served with chips 
Crispy chicken Caesar salad – bacon, croutons, anchovies, parmesan 

Burrata salad (V) – grilled nectarines, cherry tomato, red onion, strawberry, pomegranate,                                  
fire cracker smoked almonds, balsamic glaze 

 

Desserts 
 

Chocolate fondant – raspberry sauce, vanilla ice-cream  
Pecan pie, clotted cream (GF)  

Sticky toffee pudding – toffee sauce and candied walnuts, vanilla ice-cream 
Burnt Basque cheesecake (GF) – blackberry compote  

Winter berry crumble, custard (Vg/GF) – with poached rhubarb and almond praline 
Ice cream (2 scoops)  – vanilla pod, strawberry, chocolate, mint choc, salted caramel, honey and ginger  

Sorbet (2 scoops) – raspberry, lemon, blood orange, mango, VEGAN coconut  
Dom Pedro (adult milkshake) – Whiskey, Tia Maria, Kahlua, Amarula, Baileys or Sambucca  

 

For the kiddies 
 

Burger – Fish – Sausages – Chicken bites – Tomato linguine parmesan (V)  £8.50 
Juicy short ribs £10.95  RumpnSteak £14.95  (served with chips and peas or beans) 

Sunday carvery £12.95 
 

 

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 

mailto:info@thepercyarms.net

