
TO SHARE
Black & Green Olives in a spicy marinade with garlic and chilli (v)   £3

Warm Mixed Breads tapenade, artisan butter with olive oil & balsamic (v)      £4

Baked Camembert garlic & thyme with plum jam and crusty bread (v)          £12

Veggie Mezze Board spicy chickpea falafel, pitta bread, tzatziki, houmous,  
guacamole, halloumi, cashew nuts, greek salad with feta and olives (v)         £14

Meaty Mezze Board lamb kofta, harissa chicken, pitta bread, tzatziki, harissa 
houmous, guacamole, cashew nuts, greek salad with feta and olives            £16

Fish Platter smoked salmon, haddock goujons, crayfish tails, haddock fish 
cake, garlic & chilli prawns, pickled cucumber, tartar and crusty bread        £16

Rustic Open Lasagne spinach, roasted peppers and aubergine in a rich tomato 
sauce topped with a herbed crumb, crispy leaves and grated cheddar (v)        £13

Duo of Risotto a beetroot risotto and a butternut squash risotto with crumbled 
goats cheese, crisp sage leaves, homemade pesto and pinenuts (v)                 £14

Pie of the Day served with creamy mashed potato and sautéed vegetables     £15
 
8oz Sirloin with vine tomatoes, field mushrooms, rocket & parmesan garnish 
and chunky chips           £19

8oz Fillet with vine tomatoes, field mushrooms, rocket & parmesan garnish and 
chunky chips            £23

Freshly Made Soup with rustic bread and butter (v)      £5

Toasted Ciabatta garlic & parsley butter with onion chutney (v)            £4
add melted cheddar & mozzarella cheese (v)            £4.50

Roasted Bubble & Squeak with hollandaise and a runny poached egg (v)  £6

Grilled Halloumi peaches, spinach, courgette and lemon pesto (v)       £6.50

Deep Fried Breaded Brie with an apricot chutney and mixed leaves (v)      £6.50

Haddock Goujons deep-fried in batter with tartar sauce     £7

Chicken Liver Parfait with warm toasted bread & fruit chutney    £7

Haddock Fish Cakes spring onion, wilted spinach and a béarnaise sauce £7

Chicken Satay Skewers chicken breast in a peanut satay sauce with fresh
cucumber ribbons                  £8.50

STARTERS

w
Our Produce Where possible, our products are sourced locally.
We use free-range eggs and grass fed woodland pork. Our fish 
is fresh from Birmingham fish market, daily. 

Greek Salad with feta, tomatoes, olives, cucumber, red onion and pitta bread
served with a drizzle of olive oil and balsamic dressing (v)      £7/£13
Chicken & Bacon Salad on baby gem leaves with avocado, goats cheese and
toasted croutons served with a honey & dijon dressing      £7/£13 
Sticky Duck Salad warm shredded duck leg on a bed of spring onion, 
cucumber and lettuce topped with pomegranate seeds, sesame seeds 
and a plum & hoisin dressing          £7/£13
Hot Smoked Salmon Salad on baby gem leaves with green beans, olives,
new potatoes and a boiled egg, served with a honey & dijon dressing      £7/£13

SALADS

MAINS

FISH
Fish & Chips battered haddock, chunky chips & minted mushy peas  £13

Fish Pie salmon, haddock & prawns in a mornay sauce, topped with creamy 
mashed potato and cheddar cheese served with buttered spinach                   £15

Fillets of Sea Bream on a bed of crispy pancetta and sautéed new potatoes,
roasted shallots, fresh peas and drizzled with a parsley & garlic oil                 £19

Garlic Chicken Breast sautéed potatoes, broccoli, peas & roasted shallots 
with a garlic, bacon & cream sauce        £17

Cajun Chicken marinated chicken breast with corriander & lime rice, 
roasted vegetables, avocado, seasame seeds with fresh lime and honey £17

Pan Fried Duck Breast with pak choi, fondant potato, parsnip pureé and an 
orange and miso jus           £18

POULTRY

Sunday Roast
Available until we run out! Children’s portions at £6

All served with roasted potatoes, fresh seasonal vegetables and rich gravy

Roasted Sirloin of English Beef with a yorkshire pudding £14

Roasted Loin of Woodland Pork with crackling and stuffing £13

Roasted Breast of Chicken with pigs in blanket and stuffing £13

Roasted Leg of Lamb with a yorkshire pudding £14

Vegetarian Nut Roast with grilled goats cheese (v) £12


