
          THE PINKNEYS ARMS  
           SUNDAY- SAMPLE MENU 

 
Small Plates & Starters 

 

PIL PIL PRAWNS (GF) 
Chili, Garlic, Shallot, Paprika, Toasted Bloomer 

14 

 
CHICKEN LIVER PARFAIT (GF) 

Spiced Blackberry Chutney, Toasted Brioche 
11 

 

N’DJUA MUSSELS (GF) 
Lime, Shallot, Carrot, White Wine Cream, 

Bloomer 
12 

TRIO OF BEETROOT 
Rocket, Toasted Pine Nuts, Goats Cheese Balls 

11 

 
CHALK STREAM GRAVELAX 

Beetroot & Gin Cured, Dill & Lime Aioli, Red 
Vein Sorrel, Melba Toast, Trout Roe 

11 

BRAISED OX CHEEK CROQUETTS 
Pickles, Garlic Aioli, Coriander Cress 

 

          THE PINKNEYS ARMS 

 
…SMOKED HAM HOCK NICOISE SALAD… 

Black Olives, Honey Mustard Dressing, New Potatoes, Grapes, 
Red Onion 

19 
 

 …HALF LOBSTER - 22 
…WHOLE LOBSTER - 40 

Served with Fries, Garlic Butter & Salad 
 

...CRISPY DUCK SALAD… 
Pomegranate, Cherry Tomatoes, Red Onion, Garlic Aioli 

19 

…MONKFISH PANANG CURRY… 
Pineapple, Peppers, Coconut Rice, Thai Basil & Aubergine 

20 
 

Kids Menu 
£13.5 

 

…A CHOICE OF… 

------------------ 
ROAST BEEF 

ROAST CHICKEN 

SPAGHETTI 
BOLOGNESE 

----------------- 
VANILLA ICE CREAM 

CHOCOLATE ICE 
CREAM 

----------- 
 

 

 

 

SUNDAY ROASTS  
LOCALLY REARED DRY AGED SIRLOIN OF BEEF  

25 
 CORN FED FREE RANGE CHICKEN SUPREME 

23 
 SLOW ROAST GLOUSTER OLD SPOT PORK BELLY 

WITH APPLE SAUCE & CRACKLING  
(GF)  
24.5 

 ALMOND, PINE NUT & WALNUT NUT ROAST (V)  
20 

All Our Roast Dinners are Served with, Roast Potatoes,  
Cauliflower Cheese, Roast Parsnips, Roast Carrots, Re 
   Cabbage, Seasonal Greens & Yorkshire Puddings  


