
 

Christmas 2026 

 
Snacks 
Parmesan Biscuits £5 
Bella di Cerignola Olives £5 
Grilled Sourdough, Burnt Onion Butter £5 
Boudin Noir, Spiced Apple £10 
Pig in Blanket, Pistachio, Cranberry Sauce £9 
Smoked Duck Scotch Egg, Brown Sauce £12 
Spiced Devon Crab Soldier, Citrus Fennel £18 
Txuleta Cheeseburger, Smoked Bacon, Tunworth, Cranberry Sauce £17 
 
Starters 
Buffalo Burrata, Chestnut Pesto, Sultanas, Radicchio £15 
Salmon Rillettes, Pickled Cucumber, Pumpernickel Bread £16 
Roasted Squash Soup, Creme Fraiche, Sourdough Croutons £12        
Venison Capaccio, Beetroot, Pecorino, Hazelnuts, Horseradish Cream £15 
 
Mains 
Braised Ox Cheek, Confit Carrot, Roasted Red Onion, Clotted Cream Mash £33 
Wild Mushroom Pithivier, Chestnut & Truffle Purée, Watercress Salad £32 
Cornish Sea Bream, Morteau Sausage, Caper Butter, Creamed Potatoes £36 
 
Steaks & Chops 
Suffolk Barnsley Chop 350g £36 
Suffolk Red Pork Chop 300g £29 
Txuleta Sirloin 400g £38 
 
Sides – All £7 
Beef Dripping Potatoes 
Clotted Cream Mash  
Chantenay Carrots, Roasted Garlic Brown Butter 
Brussel Sprouts & Chestnuts 
Spiced Red Cabbage  
Winter Leaf Salad, Walnut Dressing 
 
Desserts  
Dark Chocolate Brownie, Kirsh Cherries, Clotted Cream £11 
Txuleta Sticky Toffee Pudding, Honeycomb Ice Cream £12 
Dylans at The Kings Arms Christmas Pudding, Jersey Cream £12 
Mandarin Sorbet, Spiced Vodka £9 
Artisan British Cheese Selection £14 
        
 
 
 
 
 

 

 
Fish & Shellfish may contain small bones/shell. 
Please inform  a member of staff if you have any allergies & we will assist you. 
We cannot guarantee that any menu item is completely allergen-free as many are  
used in our kitchens. An optional 12.5% service charge will be added to your  
bill (100% of the service charge goes to the front of house and kitchen staff equally). 

 

To share 
45 mins —served with Dripping Roast Potatoes,  
Chantenay Carrots, Spiced Cabbage, Brown Butter Gravy 
Roast Rack of Lamb £90 
1kg Txuleta Prime Rib £110 


