
Smaller plates
Loaded nachos

Cheddar cheese with pulled BBQ beef brisket, jalapeños, sour cream, 
guacamole & salsa | 16 | GF

 Pepperoni pizza fries 
Mozzarella & cheddar cheese, hot honey | 16 | GF

Warm honey ham 
Grilled pineapple, fried egg, rustic chips & garden peas | 16  | GF

Hand battered cod
Rustic chips, garden peas, lemon & tartare sauce | 16

Cheese Nachos
Cheddar cheese, jalapeños, sour cream, guacamole & salsa | 14 | V | GF

Garlic & soy tenderstem with pickled radish & sesame seeds | 7.50
| VGN | GF

Crispy breaded mozzarella sticks with chilli jam | 8 | V

Marinated mixed olives, rosemary & sea salt focaccia with balsamic 
& olive oil | 8 | VGN

Sticky gochujang chicken fillets, fresh chillies, sour cream & chive | 8   

Salt & pepper belly pork bites, crispy onions, burnt apple sauce 
| 8 | GF 

Sautéed Thai prawns, dipping bread, coriander, black onion seeds | 9

Choose three for 22 (served on one platter)

Lopes House half pounder 2 patties, Jack cheese, ketchup, American mustard, diced onions & sliced pickles | 20
Chicken Caesar burger crispy chicken breast, bacon, parmesan, Caesar mayo | 20 
Spinach & Lentil burger lightly spiced & aromatic with pickled cabbage & gochujang mayo | 20 | V

Large fillet of hand battered cod. Rustic chips,
garden peas, lemon & tartare sauce | 20

King prawn & salmon spaghetti Alfredo. Creamy
butter & parmesan pasta, garlic, peas & broccoli,

finished with pea shoots, parmesan & 
olive oil | 22 

Slow roast pork belly. Vegetable & potato hash, pork
crackling crumb, tenderstem, carrots, sage & apple

brandy sauce | 23 | GF 

Thai yellow chicken curry. Sweet & spicy curry with
bamboo shoots, peppers, onions & coconut milk.

Served with rice & spring rolls  | 21 

Classic Caesar salad. Grilled chicken, smoked bacon,
parmesan, crispy croutons 

& Caesar dressed cos lettuce | 20 

10oz Westcountry sirloin steak. Baked field
mushroom, tenderstem, cherry vine tomatoes 

& rustic chips  | 29 | GF
Add peppercorn sauce | 3

Herb crusted Salmon. Vegetable & potato hash, white
wine & chive sauce & roasted cherry tomatoes | 22 | GF

Moroccan spiced roast cauliflower steak 
with chimichurri.

Eastern grain & bean salad, green leaves & pickled
vegetables with harissa dressing 

| 19 | GF | VGN

Thai yellow vegetable curry. Sweet & spicy curry with
broccoli, bamboo shoots, peppers, onions & coconut

milk. Served with rice & spring rolls  | 19 | VGN

Available at lunchtime only 
Served in a garnished wholemeal or white sub roll

with rustic chips. 

New York deli. Pastrami, pickled cabbage, 
Jack cheese, pickles & American mustard | 16 

Battered cod & tartare sauce | 16

Crispy breaded mozzarella with chilli jam | 16 | V 

Food weights are approximate uncooked weights. Some meals can be changed to accommodate allergies. Please note that allergens are not
stated on the menu. Please speak to a member of staff for any allergen information Foods are prepared in an environment containing nuts.

V: suitable for vegetarians | GF: gluten free | VGN: vegan T&
C
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Warm honey ham. Grilled pineapple, fried egg, rustic
chips & garden peas | 19 | GF

Burgers

Main Meals

Served with rustic chips & slaw 

‘To graze, to start, to share’

Hoagies

A L L E R G E N S



1 5

6oz Westcountry rump steak | GF
Warm honey ham | GF 

Grilled chicken breast | GF
All meals served with chips, 

grilled tomato and flat mushroom
Add onion rings  | 3

Add peppercorn sauce  |  3
Available Wednesday
12 noon - 2.30pm and

5.00pm - 9.00pm
Make your rump steak into a
mixed grill by adding grilled
chicken, pork sausage and a fried
egg for | 5

Hand battered cod fillet with
chips & garden peas

Why not make a chip butty? ... 
add sub roll and butter | 2

Fish Friday available Friday only
12 noon - 7.00pm

Also available as a take away, 
please ask at the bar

1 5

Sundays done right at the Lopes Arms. 
There’s nothing quite like a proper 

Sunday roast. Settle into our cosy pub,
with the aroma of slow roasted goodness

filling the air.

Choose from tender beef brisket, 
honey-glazed gammon, 

bacon wrapped chicken breast or nut roast 
all packed with flavour 

and proper comfort.

Sunday roast available
every Sunday

12 noon - 7.00pm

SUNDAYFISHSTEAK

Lemon berry delice topped with 
fresh fruit & coulis | 8  | GF | VGN

Homemade sticky toffee pudding with salted
caramel sauce & vanilla ice cream | 8 | V

Classic crème brûlée with summer berries,
compote & homemade shortbread | 8 | V

Belgian chocolate parfait with white chocolate
truffle | 8 | V

Selection of ice creams | V | GF
Fruit sorbets | GF | VGN

2 scoops | 4  | 3 scoops | 5

Gift Vouchers Available

Large Beer Garden

Undercover Seated Area

En Suite Letting Rooms

Cask Marque Ale

Food weights are approximate uncooked weights. Some meals can be changed to accommodate allergies. Please note that allergens are not
stated on the menu. Please speak to a member of staff for any allergen information Foods are prepared in an environment containing nuts.

V: suitable for vegetarians | GF: gluten free | VGN: vegan 

DESSERTS

A L L E R G E N S

HOT BEVERAGES

Freshly ground coffee using 100%
Arabica beans

Americano | 2.5

Latte | 3.5
Cappuccino | 3.5

Mocha | 3.5
Hot chocolate | 3.5

add cream & marshmallows | 1.5
Breakfast tea | 3

Liqueur coffees | 7.5
Served in a tall glass with

floated cream
Jamesons Irish Whiskey | Baileys

Tia Maria | Brandy

Chicken bites in light batter with chips & beans | 9

Sausages, chips & beans | 9
(Vegetarian sausage available)

Cod bites with chips & peas | 9 

 Little ‘Uns
Rustic chips | 4.5 | GF | V

Rustic chips with cheese | 5.5 | GF | V
Garlic bread | 4.5 | V

Cheesy garlic bread | 5.5 | V
Beer battered onion rings | 4.5 | V
Salad bowl & dressing | 5 | GF | V 

Gravy | 2          Slaw | 3 | GF

Sides

FridayWednesday Roast


	‘To graze, to start, to share’
	Main Meals
	Warm honey ham. Grilled pineapple, fried egg, rustic chips & garden peas | 19 | GF
	Large fillet of hand battered cod. Rustic chips, garden peas, lemon & tartare sauce | 20
	King prawn & salmon spaghetti Alfredo. Creamy butter & parmesan pasta, garlic, peas & broccoli, finished with pea shoots, parmesan &  olive oil | 22
	Slow roast pork belly. Vegetable & potato hash, pork crackling crumb, tenderstem, carrots, sage & apple brandy sauce | 23 | GF
	Thai yellow chicken curry. Sweet & spicy curry with  bamboo shoots, peppers, onions & coconut milk. Served with rice & spring rolls  | 21
	Classic Caesar salad. Grilled chicken, smoked bacon, parmesan, crispy croutons  & Caesar dressed cos lettuce | 20
	10oz Westcountry sirloin steak. Baked field mushroom, tenderstem, cherry vine tomatoes  & rustic chips  | 29 | GF Add peppercorn sauce | 3
	Herb crusted Salmon. Vegetable & potato hash, white wine & chive sauce & roasted cherry tomatoes | 22 | GF
	Moroccan spiced roast cauliflower steak  with chimichurri. Eastern grain & bean salad, green leaves & pickled vegetables with harissa dressing  | 19 | GF | VGN
	Thai yellow vegetable curry. Sweet & spicy curry with broccoli, bamboo shoots, peppers, onions & coconut milk. Served with rice & spring rolls  | 19 | VGN
	Garlic & soy tenderstem with pickled radish & sesame seeds | 7.50 | VGN | GF
	Crispy breaded mozzarella sticks with chilli jam | 8 | V
	Marinated mixed olives, rosemary & sea salt focaccia with balsamic  & olive oil | 8 | VGN
	Sticky gochujang chicken fillets, fresh chillies, sour cream & chive | 8
	Salt & pepper belly pork bites, crispy onions, burnt apple sauce  | 8 | GF
	Sautéed Thai prawns, dipping bread, coriander, black onion seeds | 9
	Choose three for 22 (served on one platter)

	Smaller plates
	Loaded nachos Cheddar cheese with pulled BBQ beef brisket, jalapeños, sour cream,  guacamole & salsa | 16 | GF
	Warm honey ham  Grilled pineapple, fried egg, rustic chips & garden peas | 16  | GF
	Cheese Nachos Cheddar cheese, jalapeños, sour cream, guacamole & salsa | 14 | V | GF
	Hand battered cod Rustic chips, garden peas, lemon & tartare sauce | 16
	Pepperoni pizza fries  Mozzarella & cheddar cheese, hot honey | 16 | GF


	Hoagies
	Available at lunchtime only  Served in a garnished wholemeal or white sub roll with rustic chips.
	New York deli. Pastrami, pickled cabbage,  Jack cheese, pickles & American mustard | 16  Battered cod & tartare sauce | 16 Crispy breaded mozzarella with chilli jam | 16 | V

	Burgers
	Served with rustic chips & slaw
	Lopes House half pounder 2 patties, Jack cheese, ketchup, American mustard, diced onions & sliced pickles | 20 Chicken Caesar burger crispy chicken breast, bacon, parmesan, Caesar mayo | 20  Spinach & Lentil burger lightly spiced & aromatic with pickled cabbage & gochujang mayo | 20 | V
	ALLERGENS
	Food weights are approximate uncooked weights. Some meals can be changed to accommodate allergies. Please note that allergens are not stated on the menu. Please speak to a member of staff for any allergen information Foods are prepared in an environment containing nuts.
	V: suitable for vegetarians | GF: gluten free | VGN: vegan
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