
House nibbles
Garlic ciabatta £3.00  |  Mixed olives £3.00

Hummus and crostinis £3.00
Shell on prawns cooked in garlic butter with crusty bread £6.50

House nachos
Salted corn tortillas with melted cheese,
salsa, sour cream and guacamole £5.00

Add pulled chilli beef for £2.50 GF
Salt and pepper calamari with garlic aioli £6.25

Chicken liver and cognac pate with herbed ciabatta crostinis
and red onion marmalade £6.00

House dirty fries
Rustic groove cut fries loaded with cheddar cheese,

crispy smoked bacon, spring onions, bacon dust,
American mustard and bbq sauce.

Perfect for sharing £7.50

Hand carved ham with rustic grooved chips and
two fried duck eggs £10.00 GF
Spicy pulled beef brisket chilli

Slow cooked beef brisket in a spicy cumin, paprika and tomato 
sauce served with rice, soured cream

and corn tortillas £12.00 GF
Butter chicken curry

A mild to medium curry of fragrant spices with
tomato and cream. Served with rice, mango chutney

and homemade chapatis £12.50
Beef brisket bourguignon

A classic French stew of slow braised brisket, shallots, button 
mushrooms, smoked bacon lardons and red wine.

Served with buttery mash and winter greens £14.00
Handmade steak & Jail ale pie with chips or buttery mash

and winter greens £12.00

Barbican landed catch of the day, hand battered and served
with chips and mushy peas £13.00

Smoked salmon and prawns with spaghetti, stem broccoli and 
peas in a vermouth cream with parmesan, pea shoots

and black truffle oil £14.50
Barbican landed whole grilled sole with buttered new potatoes,

winter greens and citrus and caper butter £14.00
Pan fried hake fillet with leek, potato

and saffron broth £14.00

8oz Prime beef burger topped with Monterey Jack cheese
in a brioche bun with slaw and chips £11.00

Add bacon £1.50
The hog burger. Grilled prime beef burger topped with cider braised 

pulled pork with fresh sage stuffing in a brioche bun with Bramley
apple sauce. Served with homemade slaw and chips £13.00

Lopes fried chicken burger. Butterflied  chicken breast in our own
coating of herbs and spices. Served in a garnished brioche bun

with chips and slaw £12.00
Add bacon £1.50

Add Monterey Jack cheese £1.50
Low and slow belly pork ribs glazed in our homemade bbq sauce.

Served with chips, corn on the cob and slaw £13.00
Add bacon £1.50

8oz Rump steak £16 GF  |  8oz Rib-eye £18.00 GF
Steak meals are served with rustic chips, roasted cherry vine tomatoes,    

flat mushroom and rocket garnish. Steaks include a choice of
red wine, mushroom & smoked bacon sauce

or peppercorn sauce.
Sweet potato fries upgrade £1

Roasted mediterranean vegetable, sweet potato and tuscan bean 
cassoulet topped with a herbed olive oil crumb £11.00 (VGN, V, DF)

Halloumi burger
Grilled halloumi with flat mushroom and chilli jam. Served in a 

garnished bun with rustic chips and slaw £11.00 (V)
Chestnut mushroom, butternut squash and crispy sage risotto topped

with parmesan and rocket £11.00 (V, GF)
Paneer masala

A medium spiced curry of paneer cheese, spinach
and cauliflower served with rice, homemade chapati

and mango chutney £11.75 (V)

Hand carved ham with fried egg and rustic chips.
4oz prime beef burger with chips.

Classic beef bolognese with garlic bread.
Spicy pulled beef brisket chilli with rice, sour cream and pitta GF*

Hand battered fish goujons with rustic chips and mushy peas.
£6.50

Mixed olives £3.00   |  Hummus and crostinis £3.00
Chips £3.00  |  Cheesy chips £3.75  |  Garlic Bread £2.75

Cheesy garlic bread £3.50  |  Beer battered onion rings £3.00
Sweet potato fries £3.50

menu

Food weights are approximate uncooked weights. Please speak to a member of staff for allergy information.
Foods are prepared in an environment containing nuts.

V: suitable for vegetarians  |  GF: gluten free  |  VGN: vegan  |  DF: dairy free
GF*: suitable for where the bread accompaniment is removed please note our chips are cooked in a fryer that contains gluten

please order at the bar

T&C’s apply



Fish Friday
Hand battered cod fillet with 

chips and mushy peas

£7.95
Why not make a chip butty? ...
add bread and butter for 75p

Fish Friday available every Friday
11am - 2.30pm and

5.00pm - 7.00pm
Also available as a take away,

please ask at the bar

The Lopes Arms
27-29 Tavistock Rd  |  Roborough  |  Plymouth PL6 7BD

01752 301411   |   info@lopesarms.co.uk  |  www.lopesarms.co.uk

6oz Westcountry rump steak
8oz Gammon steak

8oz Grilled chicken breast
All meals served with chips, grilled 

tomato and flat mushroom

£7.95
Add onion rings £1.95

Add peppercorn sauce £1.50

Silly Steaks available every Wednesday
11.00am - 2.30pm and 5.00pm - 9.00pm

Feeling hungry? Make your rump steak 
into a mixed grill by adding grilled 

chicken, gammon steak and
a fried egg for £3.25

Freshly ground coffee using 100% Arabica beans
Americano £2.20

Latte £2.45
Cappuccino £2.40

Mocha £2.45
Hot chocolate £2.45
Breakfast tea £1.50

Liqueur coffees £4.25
Served in a tall glass with floated cream

Jamesons Irish Whiskey  |  Baileys
Tia Maria  |  Courvoisier Brandy

Sticky toffee pudding with toffee sauce
and vanilla ice cream £5.50

Salted caramel panna cotta with polenta cookie 
£6.00 GF

Warm chocolate brownie with chocolate sauce
and vanilla ice cream £6.25

Baked white chocolate cheesecake with
raspberry coulis £6.00

Please order at the bar

Sunday Roast
Come and enjoy our locally 

sourced Sunday roast.
We’re proud to serve you our finest 

selection of meats and vegetables from 
Westcountry farms and grocers.

1 course – £11 (child £5)
2 course – £14 (child £8)

3 course – £17 (child £11)
** Child – Under 12 **

Sunday Roast available every Sunday
12 noon - 8.00pm

We offer a choice of one, two and 
three courses and do include a few 
of our  pub favourites for those who               

don’t fancy Sunday roast.

Silly Steaks

T&C’s apply


