
Sample Evening Menu 
 

Starters 
 

Homemade Roast Duck, Beetroot and Orange Soup. Served with warm bread. £4.75 
…. 

Homemade Creamy Garlic Mushrooms with fresh fines herbs, with bread. £5.75 (V) 
…. 

Homemade Chicken Liver Pate with Pistachios, with crusty baguette. £6.75 
…. 

Homemade Crab Filo Parcels with a sweet chilli dip and salad garnish. £7.50 
…. 

Home smoked Aylesbury x Appleyard Duck Breast, served on mixed leaves. £7.75 
 

Main Courses 
 

Local Butcher’s 8oz Sirloin Steak. Served with hand cut chips, petit pois, onion rings 

and buttered mushrooms. £15.75 

Add a homemade sauce: Peppercorn, Blue Cheese or Diane.  £1.75 each 
…. 

Homemade Salmon and King Prawn Fishcakes, served on a dressed mixed salad 

with homemade tartare sauce.  Starter £7.75 Main £10.75 
…. 

Wild mushroom Risotto cooked with white wine, dairy butter and 

thyme, served with garlic bread. £12.25 
…. 

Confit of Aylesbury x Appleyard Duck leg, slow cooked & served 

with chunky hand cut chips and fresh vegetables. £14.75 
…. 

12oz Sandridge Farm Gammon Steak. Served with fried free range egg, hand cut 

chips & petit pois. £10.75 
…. 

Homemade Chicken Korma curry. Served with long grain rice, 

naan bread and poppadum. £10.75 
…. 

Local Butchers Pork, Ginger and Spring Onion Sausages. Homemade onion gravy, 

fresh mashed potato & peas. £10.25 
…. 

Homemade Steak, Ale and Mushroom Pie. Tender local beef cooked in Wadworth’s 

Ale topped with short crust pastry and served with fresh mash and vegetables. £10.75 
…. 

Wine Special. South African. Boar’s Kloof. Shiraz - Cinsaut £9.95 bottle 
(Please inform staff of any food allergies when you order your food, thank you) 



Sample Lunch Menu 

 
 

Homemade Roast Duck, Beetroot and Orange Soup. Served with warm bread. £4.75 
…. 

Fish and Chips. Fresh Haddock fillet, deep-fried in Wadworth’s Horizon batter, served with 

hand-cut chips, petit pois and homemade tartare sauce. £10.75  
…. 

Homemade Steak, Ale and Mushroom Pie. Tender local beef cooked in Wadworth’s 

Ale with thyme and mushrooms, topped with short crust pastry and served with fresh  

mash and vegetables. £10.75 
…. 

Whole Scampi Tails. Served with hand cut chips, petit pois, homemade 

Tartare sauce and a lemon wedge. £9.75 
…. 

Homemade Chicken Korma Curry. Served with long grain rice. 

Naan bread and Poppadum. £10.75 
…. 

Homemade Salmon and King Prawn Fishcakes. Served on a dressed 

 mixed salad with homemade Tartare sauce. Starter £7.75. Main £10.75. 
…. 

Local Butchers Pork, Ginger and Spring onion Sausages. Homemade onion gravy, 

fresh mashed potato & peas. £10.25 
…. 

Home Cooked, Honey Roast Ham. Hand carved ham, served with a 

Free range egg, hand cut chips & petit pois. £9.75 
 

Baguettes 
Served with a salad garnish & a few hand cut chips. 

Local Butchers 4oz Sirloin Steak & caramelised Onions. £7.75 

Somerset Brie and Mango Chutney. £5.25 (V) 

Bacon & melted mature Cheddar. £6.25 

Honey Roast Ham. £6.50 
 

Handmade Pizza 
Our homemade thin & crispy pizza bases topped here to order! 

Meat Feast £8.75 (Pepperoni, Ham & Spicy Chicken) 

Margherita £7.50 (Cheese & Tomato) (V) 

Wiltshire Special £8.50 (Honey Roast Ham & Mushroom) 

Hawaiian £8.50 (Honey Roast Ham & fresh Pineapple) 
 

(Please inform staff of any food allergies when you order your food, thank you) 



Sample Dessert Menu  
 

Homemade Caramelised Rice Pudding with Raspberry Jam. £5.25  
…. 

Homemade Grand Marnier Mousse. £5.00 
…. 

Homemade Bread and Butter Pudding. £5.25 
…. 

Homemade Baked Cheesecake with a fresh Raspberry sauce. £5.75 
…. 

Homemade Sticky Toffee Pudding with Sticky Toffee Sauce. £5.00 
…. 

Cheese Selection with biscuits, grapes, celery and local Artisan Chutney £6.25 
…. 

Dorset Clotted Cream Vanilla ice cream with café curls £5.00 

or 

Marshfield Farm Ice Cream - Individual Small Pots £3.00 each 

Lemon Sorbet, Organic Toffee Fudge or Very Vanilla. 
 

…............................................................................................................................................... 

 

Dessert Wine: Brown Brothers Orange Muscat & Flora 2008 

100ml glass £4.50   125ml glass £5.50   375ml Bottle £15.25 

Port: Smith Woodhouse Ruby 

50ml glass £2.00      750ml Bottle £20.50 

Port: Smith Woodhouse L.B.V 

50ml glass £2.20     750ml Bottle £23.50 
 

All Teas £1.75 each 

English Breakfast Tea, Earl Grey, Darjeeling, Green Tea with Mint, 

Green Tea with Jasmine, Lemon & Ginger, Fruit Bliss infusion and 

Green Tea with Orange and Lotus Flower. 
 

Hot Drinking Chocolate £2.00 
 

Nespresso Coffee Menu 

Lungo Forte Coffee. (Medium Strength) Standard £1.75 / Large £2.00 

Americano Coffee. Standard £1.75 / Large £2.00 

Cappuccino £2.50, Latte £2.50, Mocha £2.50 

Espresso (Normal Espresso 40ml) £1.75 

Double Espresso (Strong & Intense 50ml) £3.00 
 

 

 



The Kings Arms Curry Evening 
Wednesday 24th November  

 

Poppadum and Pickles on Arrival 

Starters 
 

Dahl Soup. Spicy Lentil (V) 

Onion Bahjis. Served on a salad garnish with Raita (V) 

Pickled Spiced Prawns. Marinated in yoghurt with herbs, spices and lime pickle, skewered and 

roasted 

Shami Kebab. Served on a salad garnish with Raita 

Main Courses 
 

Green Thai Chicken Curry. Green chillies, coconut milk, basil and fish sauce 

Mushroom Biryani. Basmati rice, cooked with sliced mushrooms, saffron, cashew nuts and sultanas. Served 

with a mild vegetable curry sauce (V) 

Red Thai Vegetable Curry. Red chilli, coconut milk, basil and fish sauce (V) 

Kofta Meatball Curry. Spicy Lamb meatballs in a curried tomato sauce 

Panang Beef Curry. Red chilli, potato, coconut milk, basil and fish sauce 

Rajasthani Lamb. Baked Organic Pewsey Vale lamb chops, served with a  fiery yoghurt spiced sauce 

King Prawns in Aromatic Masala. Cooked in a mild tomato, spices and coconut cream sauce 

Seared Tandoori Sea Bass with a mango, avocado and chilli salad. Sea Bass fillets, marinated in 

yoghurt and Tandoori spices 

Rice & Bread 

Pilau or Plain Basmati Rice.               Plain or Peshwari Naan 

Accompaniments 

Lime Pickle, Brinjal Pickle, Raita, Mango Chutney 

Desserts 
Goan Coconut Pancakes. Hand made pancakes, filled with fresh spiced coconut, served with 

clotted cream ice cream 
Strawberry Shrikhand. A strawberry and yoghurt dessert with pistachio nuts and a hint of 

cardamom 

Saffron Poached Pear with Ginger Ice Cream. Fresh pears, poached in a saffron and spice syrup, 

served with a scoop of ginger ice cream 

South Indian Rice Pudding. Coconut rice pudding with cashew nuts and raisins, served with 

fresh mango 
2 Courses £15.75 

3 Courses £19.75 

 

(Please enquire in advance if you have special dietary requirements) 



 

The King’s Arms - All Cannings. Christmas Party Menu 2010 

Homemade Festive Fayre 

Spicy Butternut squash soup (V) 

Home smoked & roasted Salmon terrine 

Stir – fried King Prawns in sweet chilli sauce with prawn crackers 

Free – Range Chicken liver, bacon & Pistachio pate 

Button Mushrooms, cooked with sherry & Pancetta. Glazed with Mozzarella cheese 

 

Traditional Roast Turkey Breast. With ‘Pigs in Blankets’, fresh cranberry sauce & homemade stuffing. Seasonal 

vegetables, roast potatoes & rich winter gravy 

Roasted Vegetable Tart. With fresh fines herbs, glazed with Hereford Hop cheese & roast potatoes (V) 

Christmas Game Pie. Mixed local game, slow cooked in a rich red wine & herb sauce, topped with short - crust 

pastry. Seasonal vegetables & fresh horseradish mashed potato 

Braised Lamb Shank. Cooked in port, rosemary & mint gravy. With Dauphinoise potatoes & seasonal vegetables 

Sea Bass Fillet, baked with a lemon & dill crust. Fresh bubble & squeak & seasonal vegetables 

 

Christmas Pudding with brandy sauce 

Petit Pot au Chocolat with homemade Cinnamon shortbread 

Panacotta with Calvados & apple coulis 

Baked Plum sponge with custard 

Festive Cheese board with Christmas Chutney 

                                                    2 courses £19.50 ph   3 courses £23.50 ph 

              (Gluten free bread & crackers available upon request). Menu available from 1st December ɬ 24th December 

              Tel: 01380 860328  or Email: Richard@kingsarmsallcannings.co.uk for bookings please.  

Please in              Please inform us of any food allergies at time of booking. 

 
 

 

 



Kings Arms All Cannings    01380860328 

 

Take – Away Menu 
     

Handmade Pizza 

Our homemade thin & crispy pizza bases topped here to order! 

 

Meat Feast £8.75 (Pepperoni, Ham & Spicy Chicken) 

Margherita £7.50 (Cheese & Tomato) (V) 

Wiltshire Special £8.50 (Honey Roast Ham & Mushroom) 

Hawaiian £8.50 (Ham & fresh Pineapple) 

 

Homemade Curries 

Authentic homemade curries all served with popadum, naan bread & long grain rice. 

Please check with staff for availability of other curries. 

Beef Madras £11.75 (Chilli, Black Pepper & Fenugreek) 

Chicken Korma £10.75 (Cumin, Ginger & Coconut) 

 

 

Homemade Burgers 

8oz Steak Burger served with hand cut chips £8.75 

8oz Steak Burger topped with Cheddar & served with hand cut chips £9.25 

 

Fish & Chips. Fresh Haddock in homemade Wadworth Beer Batter with hand cut chips £10.50 (Please check 

for availability when ordering) 

 

Portion of hand cut chips £2.25 

Portion of Cheese topped hand cut chips £2.75 

 

 

 

Take – Away Real Ales from the Barrel 

Wadworth Henry’s IPA (3.6 abv) £2.80 per pint 

Wadworth 6X (4.3 abv) £3.20 per pint 

Wadworth Seasonal Ales – please ring or look at the web site to find out what is on this week.  

Kingsarmsallcannings.co.uk 

 

 

Phone orders 01380 860328 

Take away menu available: 

 Monday & Sunday evening 

Tuesday ɬ Saturday lunch & eve 

Menu subject to food availability, table bookings & cooking time available, so please phone early to avoid 

disappointment. 
 

 



   

    Our Homemade Specials board      

     Changes daily 

    Some examples below: 

     
   Lambs Liver & Smoked Streaky Bacon, onion gravy with fresh mash & veg £10.25 

 

   Fresh Cornish Brill. Parsley butter, sauté potatoes & fresh veg £12.75 

 

   Scottish King Scallops in Marsarla wine, honey & soy sauce. Smoked streaky    

   Bacon with salad £7.75 / £13.25 

 

   Seared Fresh Tuna Loin Steak. Peppered Tagliatelle with a tomato & basil sauce 

   & fresh veg £13.75 

 

  Home smoked Lamb, Garlic & Red Wine Sausages. Rosemary mash, red onion  

  Gravy & fresh veg £12.75 

 

 

                                *********** 

   New for this winter: Mid Week Roast £7.50 

                Served 12 – 2pm Wednesdays. 
 

 

 

 

 



Sunday Lunch Sample Menu 
 

Local Butcher’s Roast Sirloin of English Beef. £10.75 

Local Butcher’s Roast Turkey Breast. £10.75 

Vegetarian Nut Roast. £9.75  

Roasts are served with roast Potatoes, fresh Vegetables, Homemade Yorkshire 

pudding & gravy. 

Child’s portion. Beef - £7.75, Turkey - £7.75, Nut Roast - £6.75 
 

Starter 
Homemade Roast Duck, Beetroot and Orange Soup. Served with warm bread. £4.75 

 

Main courses 
Local Butchers Pork, Ginger and Spring Onion Sausages. Homemade onion gravy, 

 fresh mashed potato & peas. £10.25. Child £7.25 
…. 

Wild Mushroom Risotto, cooked with white wine, dairy butter and thyme, served  

garlic bread. £10.25 (V) Child £7.25 (V) 
  é. 

Pan-fried whole Brill, served with parsley butter, sauté potatoes and 

 fresh vegetables. £14.75 
…. 

Seared Fresh Tuna Loin Steak, served with peppered tagliatelle, tomato and basil sauce 

and purple sprouting. £13.75 
…. 

Whole Scampi Tails. Served with hand cut chips, petit pois, homemade tartare sauce 

 and a wedge of lemon £9.75. Child £6.75 
…. 

Home Cooked, Honey Roast Ham. Hand carved ham, served with a free range egg, 

 hand cut chips & petit pois. £9.75. Child £6.75 
…. 

Homemade Lamb Balti curry (med). Served with long grain rice, 

 naan bread and poppadum. £11.75.   
 

Baguettes 
 

Hot Roast Sirloin. £7.75 

Somerset Brie & Mango Chutney. £6.25  

Home cooked Honey Roast Ham. £7.50 

All served with a few hand cut chips & salad garnish 
 

Please inform staff of any food allergies when you order your food. Thank you. 
  


