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menu 


Week beginning 5th May


all dishes are freshly prepared to order 


and are subject to change





dish of olives   2.30


basket of bread   2.20


homemade garlic bread   2.00





starters 





homemade soup and bread   4.50


oak smoked organic salmon on a warm potato cake, sour cream and chives   7.50


twice baked red leicester cheese soufflé   5.50


smoked haddock fishcake with citrus mayonnaise    5.00


pork, chicken liver and apple terrine   5.00


smoked duck and grapefruit salad   5.50


local asparagus with hollandaise or rosemary aioli   6.00


avocado new potato and watercress salad with paprika yoghurt dressing   5.50





main dishes 





panfried wild seabass with spiced cous cous, sunblushed tomato, shallot and dill dressing   15.50


chargrilled chicken supreme with mozzarella, lemon and basil pesto   13.00


layered potato rösti with roasted Mediterranean vegetables with basil and garlic crème fraiche   11.50


panfried calf’s liver, buttered onions, crisp bacon and balsamic dressing   15.00


panfried scallops with creamed watercress and vermouth sauce   15.50


beef, ale and mustard pie   11.50


chargrilled 8oz ribeye steak, with green peppercorn and herb butter   15.00


chargrilled lamb steak with roasted red onions and mustard mint dressing   14.50


chargrilled pork medallions with sour cream, paprika and button mushrooms   14.00


panfried duck breast with braised puy lentils and red wine jus   15.00


whole grilled lemon sole with lemon and herb butter   15.00





homemade puddings





strawberry and lemoncello pavlova   5.50


vanilla crème brulée with shortbread biscuit   5.50


cappuccino chocolate mousse   5.00


treacle tart with custard   5.00


apricot and almond cake with crème fraiche   5.50


apple and pear flapjack crumble, custard, cream or ice cream   5.00


cheese – devon blue and sharphams rustic, homemade biscuits, celery and grapes   6.50


Organic ice cream - vanilla or orange mascarpone   5.00


Organic sorbet, mango   5.00





General Manager: Martin Devereux. Head Chef: Ray Boreham


The Howard Arms, Lower Green, Ilmington, Warwickshire. CV36 4LT. 01608 682226





Lunch: 12.00pm - 2.30pm Monday to Thursday and 12.00pm. - 3.00pm Friday, Saturday and Sunday. 


Supper: 6.30pm –9.30pm Monday to Thursday, 6.30pm – 10.00pm Friday and Saturday and 6.30pm - 9.00pm on Sunday 








