
The Kings Arms Dinner Menu 
Starters 

Salmon Roulade (GF*) £13.00 

Smoked Salmon with Cream Cheese - Dill - 
Pickled Cucumber - Toasted Sourdough

Scallops £14.00 

3 Roasted Scallops in Garlic, Tarragon & Herb 
Butter with a crispy Panko Crumb - Sourdough 

Goujons (GF) £10.00 

Hand cut Fish Goujons, Battered & deep fried - 
Homemade Tartare Sauce 

Garlic & Herb Roasted King Prawns (GF*) £12.00

3 King Prawns in Garlic & Herb Butter - 
Sourdough 

Hot Wings £11.00 

Crispy Chicken Wings with our own Hot Sauce 
- Blue Cheese Dressing

Baby Back RIbs(GF) £11.00 

Toby’s own recipe - ½ rack Tender Baby Back 
Ribs roasted in BBQ Sauce - homemade 
Coleslaw 

Traditional Italian Bruschetta(VG) £8.00 

Toasted Sourdough with Isle of Wight heritage 
Tomatoes - Shallots - Basil Oil       
Crab & Rocket 
Prosciutto Ham & Rocket 
Roasted Red Pepper & Olive (vg) 

 Add Buffalo Mozzarella 

£15.00 
£12.00 
£10.00 
£2.50 

Mains 
Steak Of The Day(GF) £MP 

West Country Steak - Chips - Mushroom - 
Onion Rings  

 Peppercorn Sauce  
 Garlic Butter 
 Blue Cheese Sauce 

£3.50 
£2.50 
£3.50 

Ribs and wings £22.50 

Toby’s own recipe -Tender Baby Back Ribs slow 
roasted in BBQ Sauce - Chicken Wings coated 
in Hot Sauce- Blue Cheese Dressing - 
homemade Coleslaw - Chips

BBQ Baby Back Ribs (GF) £25.00 

Toby’s own recipe - Tender Baby Back Ribs 
slow roasted in BBQ Sauce - homemade 
Coleslaw - Chips 

Homemade Steak Burger(gf*) £18.50 

Two Homemade Patties in a Brioche Bun - 
Monterey Jack Cheese - Gherkins - Iceberg 
Lettuce - Tomato - our own Burger Sauce - 
Chips - Onion Rings 

 Add Bacon 
 Add Red Onion & Chilli Marmalade 
 Add Brisket  

£2.00 
£1.00 
£3.00 

Cajun Chicken Burger(gf*) £18.50 

Char Grilled Cajun Chicken Breast in a Brioche 
Bun - Monterey Jack Cheese - Gherkins - 
Iceberg Lettuce - Tomato - our own Burger 
Sauce - Chips - Onion Rings 

 Add Bacon 
 Add Red Onion & Chilli Marmalade 

£2.00 
£1.00 

Vegetarian Special 
Please see blackboard for today’s vegetarian 
option 

Mains 
Seafood Platter - To Share(GF*) £70.00 

Served Hot - Roasted Scallops - Steamed 
Mussels - King Prawns - Skewered Monkfish - 
Garlic Butter - Fries - Sourdough 

 Add ½ Lobster - when available £MP 

Fish and Chips (GF) £20.00 

Fried in our own Gluten Free Beer Batter - 
Chips - our own homemade Minted Pea Puree 
- Tartare sauce 

Scallops £29.50 

6 Roasted Scallops in Garlic, Tarragon & Herb 
Butter with a crispy Panko Crumb - Chips 

Garlic & Herb Roasted King Prawns (GF) £21.00

6 King Prawns in Garlic & Herb Butter - Chips 

Goan Curry 
Our Goan Curry with Spinach & Coriander - 
Basmati Rice - Naan.  
Your Choice of...  

 Seafood - please ask for today’s fish 
 Chicken 
 Sweet Potato & Spinach(vg) 

£23.00 
£18.50 
£16.00 

Thai Green Curry (GF) £28.00 

Monkfish & King Prawns - Stir fried Vegetables 
- Steamed Rice

Halloumi or Aromatic Garden Burger 
(gf*)(vg*) 

£16.50 

Halloumi or Aromatic Garden Burger in a 
Brioche Bun  - Grilled Peppers - Mushroom - 
Gherkins - Iceberg Lettuce - Tomato - our own 
Burger Sauce - Chips - Onion Rings 

 Add Red Onion & Chilli Marmalade £1.00 

Sharers 
Baked Camembert £20.00 

Baked Camembert - Red Onion & Chilli 
Marmalade - Sourdough Toast 

Bread & Olives £8.50 

Baked Sourdough - Olives - Olive Oil & 
Balsamic Vinegar 

NACHOS £14.00 

Homemade Tortilla Chips - Jalapenos - 
Cheese - Guacamole - Sour Cream  

 With Crab 
 With Brisket 
 With Cajun Chicken 

£22.00 
£19.00 
£20.00 

SIDES
Chips(GF) £5.00

Cheesy Chips(GF) £7.00

Coleslaw £3.50

Rocket & Parmesan Salad £5.50

Mixed Leaf SalaD - Cherry Tomatoes - Red Onion £4.50

Truffle & Parmesan Fries(GF) £8.00

Garlic Mayo £1.50

Lobster Mayo £2.50 

Bread & Butter £3.50 
Onion Rings(GF) £4.00

Cheesy Garlic Bread £5.50

Garlic Bread £3.50

New Potatoes £4.00

Vegetables of the day £5.00

A DAILY SPECIALS BOARD IS ALSO AVAILABLE 
Please inform your server of any allergies or intolerances you have, so that we may prepare your food accordingly. GF = Gluten Free GF* = Gluten free bread option available VG* = Vegan option available 

All Prices Are Subject to Change 
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