
Boyne arms Sunday menu  

1 Course £19.50 / 2 Course £25.50 / 3 Course £30.50 

To Start 

Chefs Homemade Soup served with Warm Rustic Bread  

Warm Crusty Bread, Mixed Marinated Olives, Greek Olive Oil & Aged Balsamic Vinegar  

Chicken Liver Pate. Served with Parma Shards, Tomato Chutney, Toast and Dressed Salad    

Crispy Deep-Fried Calamari Served with Aioli Dip and Dressed Salad leaves £7.95 

Creamy Garlic and White Wine Mushrooms, Served with Toasted Croute and Dressed Salad 

Roasts 

Roast topside of Morville farm beef 

Served with roast potatoes, Mash, seasonal vegetables, Yorkshire pudding and rich meat stock gravy  

Roast crown of Shropshire turkey 

Served with roast potatoes, Mash, seasonal vegetables, sausage meat stuffing, pigs in blanket and Yorkshire 
pudding  

 
Roast Leg of lamb  

Served with roast potatoes, Mash,  seasonal vegetables, Yorkshire pudding  

The Boyne nut roast, (V, VE) 

Served with roast potatoes, seasonal vegetables, and gravy  

Duo meat option additional £2.00 

Pub Classic’s  

Battered Fresh Fish of the Day,  

Fresh Daily delivered Haddock Fillets cooked in HPA Ale Batter, Served with House cut chips, Mushy or Garden Peas & Homemade Tartare 
Sauce 

Golden Wholetail Scampi,  

House Cut Chips, Mushy or Garden Peas & Tartare Sauce 

Chefs House Cooked Traditional Beef Lasagna. 

 Served with Dressed House Salad, Garlic 

 

If you have any allergies or dietary requirements, please make a member of the team aware and we will do our 
best to accommodate you 

 

 

 


