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B L A C K S M I T H S
A R M S  B I G G I N  
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S T A R T E R S M A I N  C O U R S E S

Prawn cocktail
Juicy prawns served on crisp lettuce with a
rich Marie Rose sauce and a fresh lemon
wedge.

Roast Beef Sirloin
Slices of beef sirloin (served pink)
accompanied by mash, roast potatoes,
Yorkshire pudding, seasonal vegetables
and gravy

Pate
Homemade chicken liver pâté served with
sourdough crisp and tangy onion chutney.

Chicken supreme
Chicken supreme served with mash, roast
potatoes, Yorkshire pudding, seasonal
vegetables and gravySoup of the day 

Homemade soup of the day – please ask
your server for today’s selection, served
with a warm crusty bread roll.

Panko coated brie with compote
Panko crumbed brie served warm with a
sweet berry compote.

Caprese
Caprese salad with mozzarella, fresh
tomato, and basil, finished with a
balsamic glaze.

Sea bass 
Pan-fried sea bass topped with king prawns,
served on a bed of spinach with roasted
vegetables and a delicate white wine and
tomato sauce.

Pork Loin with Crackling

Slices of pork served with mash, roast
potatoes, Yorkshire pudding, seasonal
vegetables and gravy

S I D E S

Cauliflower cheese 

Sage Stuffing 

Crackling 

10.50

9.50

6.50

8.50

8

4.50

19.50

16.95

24.00

16.95

Nut Roast
Nut Roast served with  mash, roast poatoes,
Yorkshire pudding, seasonal vegetables and
gravy

15.95

4.50

3.00
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	STARTERS
	Prawn cocktail
	Juicy prawns served on crisp lettuce with a rich Marie Rose sauce and a fresh lemon wedge.

	Pate
	Homemade chicken liver pâté served with sourdough crisp and tangy onion chutney.

	Soup of the day
	Homemade soup of the day – please ask your server for today’s selection, served with a warm crusty bread roll.

	Panko coated brie with compote
	Panko crumbed brie served warm with a sweet berry compote.

	Caprese
	Caprese salad with mozzarella, fresh tomato, and basil, finished with a balsamic glaze.


	MAIN COURSES
	Roast Beef Sirloin
	Slices of beef sirloin (served pink) accompanied by mash, roast potatoes, Yorkshire pudding, seasonal vegetables and gravy

	Chicken supreme
	Chicken supreme served with mash, roast potatoes, Yorkshire pudding, seasonal vegetables and gravy

	Pork Loin with Crackling
	Slices of pork served with mash, roast potatoes, Yorkshire pudding, seasonal vegetables and gravy

	Nut Roast
	Nut Roast served with  mash, roast poatoes, Yorkshire pudding, seasonal vegetables and gravy

	Sea bass
	Pan-fried sea bass topped with king prawns, served on a bed of spinach with roasted vegetables and a delicate white wine and tomato sauce.


	SIDES
	Cauliflower cheese
	Sage Stuffing
	Crackling
	4.50
	4.50
	3.00



