
 

 

 

 

 

 

 

The Butchers Arms Fishcake 

Our famously tasty fishcake with salmon, smoked haddock, cod, haddock, prawns  
served with a wholegrain mustard sauce and mixed salad 

Garlic King Prawns and Octopus 
Butterflied prawns with sauteed octopus in a light garlic butter (gf) 

Chef’s Soup of the Day  
Served with a slice of ciabatta (v/veg/gfo/df) 

Homemade Chicken Liver Pate 
Coated with an orange butter served with mixed salad, beetroot chutney, 

pickled granny smith apple, orange segment, coulis and ciabatta toast (gfo) 
Deep Fried Brie 

Coated with Panko breadcrumbs, mixed salad and cranberry sauce (v) 
Garlic Mushrooms 

Confit garlic and walnut topping with smoked paprika (v/gfo/df) 
 

Main Courses 
Pumpkin and Ricotta Ravioli 

Pumpkin and ricotta filling served with roasted butternut squash, parmesan, pumpkin  
seeds and a cream and butter sauce topped with crispy sage (v) 

The Butchers Arms Fishcakes 
With a delicious wholegrain mustard sauce, mixed salad and hand cut chips 

Roast British Sirloin of Beef 
28-day dry aged from Aberdeenshire, Yorkshire pudding,  

served with seasonal vegetables and roast potatoes with a rich gravy (gfo/df) 

Roast Leg of Lamb 
Served with mint sauce, roast potatoes and seasonal vegetables (gfo/df) 

Roast Pork 
Served with crackling, roast potatoes and seasonal vegetables (gfo/df) 

Roast Trio 
A slice of beef, lamb and pork, Yorkshire pudding, roast potatoes and seasonal vegetables (gfo/df) 

 

Desserts 
 

Pastel de Nata 
A Portuguese custard tart with cinnamon served with a scoop of ice cream  

Torta de Laranja 
A light juicy zesty Portuguese orange roll (gf/df) 

Apple and Forest Fruit Crumble 
Crunchy topping and served with creamy custard 

Rice Pudding Brulee 
A warm creamy rice pudding with a caramelized sugar topping (gf) 

 
 
 

If you suffer from any food allergies please ask for guidance when ordering.   
Our products may contain nuts or traces of nuts 

Any gratuity kindly left is paid directly to the staff.   All our menus are subject to change 


