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Roasted pumpkin and butternut soup with toasted seeds, sour cream and hot, rustic
crusty bread — with or without (V) chorizo (gf available) £7-50

Fowey mussels with lemongrass, chilli, coconut and lime bisque and hot, rustic
crusty bread (gf available) £9

Smooth duck liver, honey and orange pate with caramelised onion chutney,
cornichons and malted toast (gf available) £9

Toasted brioche, roasted field mushroom filled with creamy garlic button mushrooms
and grilled Gorgonzola (V) £8

Confit of pork belly with a smooth pea puree, black pudding bonbon, sea salt
crackling and buttered sea scallop £12

Mains

Monkfish scampi with mushy peas, samphire, caper mayonnaise
and French fries £21

Pan seared 100z sirloin steak with roasted vine tomato, sauteed button mushrooms
and chips or white truffle and parmesan fries (gf) £28

-add blue Stilton or brandy and green pepper sauce (gf) £2-50

Pan roasted sea bass fillet with ratatouille, cavalo nero and parmentier
potatoes (gf) £23

Slow braised short rib of beef with gratin Dauphinois, cavalo nero and blossom
honey and thyme carrots (gf) £19

Roasted aubergine with a chilli casserole of beans and vegetables, topped with
goat’s cheese and parmesan crust, sauce Provencale and
parmentier potatoes (V) £15

Slow roasted lamb shank with bean cassoulet, gratin Dauphinois and
rosemary and garlic jus (gf) £19



CALLEVA ARMS

www.tripadvisor.com/callevaarms B callevaarms www.callevaarms.co.uk

Desserts

Baked New York cheesecake with strawberry compote and dark chocolate
ice cream (gf) £7-50

Tartelette au chocolat with banana and toffee ice cream £8
French apple and rhubarb tart with warm custard £8
Chocolate caramel fondant with honeycomb ice cream £8

Dark chocolate brownie with butterscotch sauce, toasted pecan nuts and vanilla
bean ice cream £7-50

Sticky toffee pudding with vanilla ice cream (gf) £7-50

Cheeseboard selection with walnuts, apple, celery and
biscuits (gf available) £9-50



