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NIBBLES

OLIVES digs
A selection of olives -

BREAD BOARD - 6.50
A selection of breads served with balsamic
& olive oil dip, tapenade & a garlic mayonnaise

SIDE ORDERS

Chips or Fries -

Small or large 2.50 | 5.00
Cheesy Chips or Fries -

Small or large 3.25 | 6.50
Garlic Bread - 4.00
Cheesy Garlic Bread - 5.00
Onion Rings - 2.50
Side Salad - 3.50
Bread & Butter - 2.00
White baguette or multi-grain bread

LE DE SHARERS

ANTIPASTO PLATTER - 12.00 | 24.00

A selection of charcuterie meats & cheeses
served with toasted ciabatta alongside olives,
sun blush tomatoes, balsamic & olive oil dip

MEDITERRANEAN

MEZZE PLATTER - 13.75
A selection of olives, sun blush tomatoes,

houmous, stuffed vine leaves & roasted peppers

served with toasted pitta breads

NACHOS

Tortillas topped with homemade chilli & melted cheese
Traditional Chilli - 13.95
Sweet Potato & Three Bean Chilli - 11.50
Add Jalapenos 1.00

FULLY LOADED CHIPS
Chips topped with bacon, jalapenos, BBQ savice
and melted cheese

10.50

STARTERS

PRAWN COCKTAII - 9.50

A classic served with granary
bread and butter

WHITEBAIT 7.95

Deep-fried served with tartare sauce

GOAT’S CHEESE & RED

ONION TART - 8.95

Served with a side salad & a
drizzle of balsamic dressing

HOMEMADE SOUP
Served with granary bread
See specials board for details

CHICKEN LIVER PATE 8.95

A rich pate served with toasted
brioche and caramelised red
onion chutney

HALLOUMI FRIES - 8.95

Served with a rose harissa mayo

LE DE CLASSICS

LE DE BURGERS

Served with chips and salad
Homemade

Half Pounder - 14.00
In a toasted bun with burger relish

Add Bacon &/or Cheese each 1.50

Halloumi & Houmous

Burger - 13.95
In a toasted brioche bun
Add roasted peppers 1.00

HAND BATTERED FISH
& CHIPS 17.50
Crispy beer battered fish served

with chips, peas & tartare sauce

SCAMPI AND CHIPS 13.50
The finest wholetail scampi served
with peas, chips & tartare sauce

THE ROASTS

Our roasts are served with roast
potatoes cauliflower cheese, buttery
carrot & swede mash, roasted parsnip,
garden peas, Yorkshire pudding &
homemade gravy

RIB OF BEEF - 18.00
Slow roasted 5 rib of beef served
with horseradish

Leg of Lamb - 16.00
Roasted with garlic & rosemary
& served with mint sauce

Chicken Supreme - 15.00
Braised in white wine & olive
oil, served with stuffing

Vegetarian Roast - 11.50
Mature Cheddar &
Caramelised Onion Quiche

HAM, EGC & CHIPS - 13.95
Home baked ham served

with eggs & chips

CHILLI

Homemade chilli served with
rice and tortilla chips - salsa
& sour cream on the side
Traditional Chilli Con

Carne - 13.95
Sweet Potato & 3 Bean
Chilli - 11.50

HOMEMADE QUICHE
Served with salad & chips

Mature Cheddar &
Caramelised Onion Quiche-' 11.50
Quiche Lorraine 11.50

- A i Vegetarian -

Vegan - Gluten Free -

Adapted to be Gluten free -

PUDDINGS

All served with a choice of vanilla ice cream,

cream or custard 7.95
Chocolate Brownie -

Barra Brith Bread & Butter Pudding -

Raspberry Bakewell Tart -

Treacle Tart -

Apple & Caramel Crumble Tart -

Chocolate Fudge Cake -

Sticky Toffee Pudding -

Waftle with Vanilla Ice Cream & Chocolate Sauce 6.00

Ice Cream Tubs - 3.50
Vanilla Clotted Cream Ice Cream

Chocoholic Heaven Ice Cream

Strawberries in Clotted Cream Ice Cream

Cheese Board - 10.00
A selection of cheeses served with
crackers & accompaniments

CHILDREN'S MENU

The Roasts 7.00
Our roasts are served with roast potatoes cauliflower
cheese, buttery carrot & swede mash, roasted parsnip,
garden peas, Yorkshire pudding & homemade gravy
Beef, Lamb or Chicken

Below all served with a choice of baked beans or peas 6.95
Fish Fingers & Chips

Chicken Goujons & Chips

Hot Dog & Chips

Ham Egg & Chips

Scampi & Chips

Beef Burger & Chips

Add Bacon &/or Cheese each 1.50

HOT DRINKS
All 2.50
Teas - Yorkshire or Green
Cafetiere Coffee
Hot Chocolate served with Whipped Cream



‘DOWNLEY’S HIDDEN TREASURE'

A little flint pub, nestling in the beech woods at the back of Downley Common
surrounded by acres of beautiful AONB land with miles of trails to explore

FOOD SERVICE

We source gluten free bread to cater for guests with a gluten intolerance. Dishes marked
with ‘gf’ are made with non-gluten containing ingredients. Dishes marked with ‘gfa’ have
non-gluten containing alternatives available, and can be altered upon request.

We do not operate an allergen free kitchen and are unable to guarantee any of our food
items are completely allergen free.

For more allergen information please ask a member of our team.

Monday - Saturday
12noon - 3.00pm and 6.00pm - 9.00pm
Sunday
12noon - 3.30pm

Le De Spencers Arms
01494 535317
ledespencersarms.co.uk
facebook.com/LeDeSpencersArms




