THE EXMOUTH ARMS

SUNDAY MENU

Exmouth Bloody Mary, Absolut Tabasco, house spice mix, tomato juice 13

SMALL PLATES & SHARERS

Deep fried squid, spring onion, chilli, lemon mayo 9.5

Roasted chorizo, parsley, green sauce, honey 7.5

Crispy chicken, sticky Korean ketchup, sesame, spring onion, chilli 9
Halloumi fries, lemon mayo, hot sauce, tahini (v) 9.5

White bean hummus, flatbread, pickled red onions, salsa verde, za’atar (vg) 7.5

Fresh corn tortilla nachos, pico de gallo, guacamole, sour cream, cheese, jalapefos (v) 16

SUNDAY ROASTS

All our roasts come served with roast potatoes, seasonal vegetables, Yorkshire pudding & gravy

Chef's Roast -28-day aged beef Sirloin, White Cobb roast chicken, Duroc pork belly, pork & sage stuffing 26.5
28-day aged Sirloin of beef 22.5

Duroc free-range pork belly 20

Roast free-range White Cobb chicken, pork & sage stuffing 20.5

Beetroot Wellington (v) (vg on request) 19.5

SUNDAY SIDES

Pigs in blankets 6 | Cauliflower cheese 6 | Roast potatoes 4.5 | Extra Yorkshire pudding 2

MAINS

Fish & Chips — North Sea line-caught, cider-battered haddock, triple-cooked chips, mushy peas, tartare sauce 19.5
Caesar Salad - cos lettuce, bacon, croutons, Parmesan, classic Caesar dressing 13.5

add grilled chicken 4 / add grilled halloumi 4

DESSERTS

Sticky toffee pudding, butterscotch sauce, vanilla ice cream 7.5
Chocolate brownie, toffee sauce, vanilla ice cream 7.5

Ice Cream Union vanilla ice cream 2.0 per scoop

CELEBRATE WITH US

Hosting a party? Explore our private hire spaces and group booking options. Enjoy your own function room and bar,
with customisable food and drink packages. Enquire online or speak to our team for more details.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team.
An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan



	SUNDAY MENU
	Exmouth Bloody Mary, Absolut Tabasco, house spice mix, tomato juice 13
	SMALL PLATES & SHARERS
	Deep fried squid, spring onion, chilli, lemon mayo  9.5
	Roasted chorizo, parsley, green sauce, honey  7.5
	Crispy chicken, sticky Korean ketchup, sesame, spring onion, chilli  9
	Halloumi fries, lemon mayo, hot sauce, tahini (v)  9.5
	White bean hummus, flatbread, pickled red onions, salsa verde, za’atar (vg)  7.5
	Fresh corn tortilla nachos, pico de gallo, guacamole, sour cream, cheese, jalapeños (v)  16

	SUNDAY ROASTS
	All our roasts come served with roast potatoes, seasonal vegetables, Yorkshire pudding & gravy
	Chef's Roast -28-day aged beef Sirloin, White Cobb roast chicken, Duroc pork belly, pork & sage stuffing  26.5
	28-day aged Sirloin of beef  22.5
	Duroc free-range pork belly  20
	Roast free-range White Cobb chicken, pork & sage stuffing  20.5
	Beetroot Wellington (v) (vg on request)  19.5

	SUNDAY SIDES
	Pigs in blankets  6  |  Cauliflower cheese  6  |  Roast potatoes  4.5  |  Extra Yorkshire pudding  2

	MAINS
	Fish & Chips – North Sea line-caught, cider-battered haddock, triple-cooked chips, mushy peas, tartare sauce  19.5
	Caesar Salad – cos lettuce, bacon, croutons, Parmesan, classic Caesar dressing  13.5
	add grilled chicken 4 / add grilled halloumi 4

	DESSERTS
	Sticky toffee pudding, butterscotch sauce, vanilla ice cream  7.5
	Chocolate brownie, toffee sauce, vanilla ice cream  7.5
	Ice Cream Union vanilla ice cream  2.0 per scoop
	CELEBRATE WITH US
	Hosting a party? Explore our private hire spaces and group booking options. Enjoy your own function room and bar,
	with customisable food and drink packages. Enquire online or speak to our team for more details.




