
TO SHARE
Black & Green Olives in a spicy marinade with garlic and chilli (v)   £4

Warm Mixed Breads tapenade, artisan butter with olive oil & balsamic (v)      £5

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

Veggie Platter aranchini balls, halloumi fries, tempura vegetables, pickled 
cabbage, duo of hummus, smashed avocado and warm pitta bread (v)          £14

Classic Pub Platter crispy chicken goujons, garlic mushrooms, honey & 
mustard sausages, mini fish & chips, onion rings, garlic bread and dips       £16
 
Fish Platter smoked salmon, haddock goujons, crayfish tails, whitebait,  
chilli prawns, pickled cucumber, spicy marie rose sauce and crusty bread   £16

Veggie Mushroom Lasagne layers of roasted vegetables served with a 
dressed salad and toasted garlic bread (v)              £14

Thai Green Curry a creamy mild curry with aubergine, butternut squash and 
courgettes served with fragrant rice and prawn crackers (v) 
             Vegetable £13
                Chicken £15

Battered Halloumi with chunky chips and dressed house salad (v)   £12

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 sautéed greens                     £15

Pie of the Day served with creamy mash and sautéed vegetables       £15

Bangers & Mash three sausages served with mustard mash and gravy  £15

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

Slowly Braised Lamb Shank with creamy mash potato served with root 
vegetables and a redcurrant & rosemary gravy      £17

Pan Seared Cod on crushed new potatoes and peas with a prawn, chilli, lemon 
& dill butter                  £18

Seafood Medley pan fried seabass fillet, king prawns and scallops with saffron 
potatoes, herb hollandaise and fresh leeks & peas      £19

Roasted Pork Belly seared scallops, dauphinoise potatoes, butternut squash 
puree, tenderstem broccoli, candied walnuts, crackling and a red wine jus £23

 

 FROM THE GRILL

Rump 6oz     £15

Sirloin 8 oz      £20

Fillet 8 oz      £23

Add King Prawns        £3

Chicken Breast 8oz    £15

Freshly Made Soup with rustic bread and butter (v)             £5.50

Toasted Ciabatta garlic & parsley butter with onion chutney (v)       £4.50
add melted cheddar & mozzarella cheese (v)                 £5

Creamy Garlic Mushrooms with toasted bruschetta and parmesan (v)       £6.50

Halloumi Fries with sweet chilli jam and sour cream dips (v)         £7

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

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

Thai King Prawns cooked in sweet chilli & garlic served with crusty bread £8

Chicken Satay Skewers with peanut satay sauce and cucumber ribbons £8

SAUCES

Smoked Bacon & Garlic Cream  
Hot peppercorn 
Stilton Cream
Brandy, Shallot & French-
Mustard Sauce 
Garlic Butter    £2 

STARTERS

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.

Our steaks are 21-day aged grass-fed British beef

All served with tomatoes, mushrooms, rocket & parmesan garnish 
and chunky chips 

Grilled Goats Cheese on baby gem leaves with apple, tomatoes and walnuts
served with a honey & balsamic dressing (v)                    £6/£11
Chicken & Bacon Salad on baby gem leaves with avocado, goats cheese and
toasted croutons served with a honey & dijon dressing      £8/£15

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          £8/£15

SALADS

MAINS



Lunch Menu

Open Sandwiches on bloomer with leaves and vegetable crisps

Tuna Mayo avocado, lemon and rocket                £7

Bacon & Brie crispy streaky bacon and grapes              £7

Avocado Caprese tomatoes, mozzarella and a balsamic glaze (v)       £8

Haddock Goujons rocket and tartar sauce             £8

B.L.T bacon, lettuce and tomato with mayonnaise               £8

Smoked Salmon cream cheese, pickled onions, capers and dill                    £8.50

Beetroot Houmous candied walnuts, goats cheese and poached egg (v)         £8.50

Burgers with lettuce, tomato, onions and skinny fries in a brioche bun

Halloumi Burger grilled halloumi, sweet chilli jam with peppers and rocket (v)      £8

BBQ Chicken Burger chicken breast with crispy bacon & melted cheddar     £9

Crispy Chicken Burger in bread crumbs with sriracha mayo        £9

Aberdeen Angus Cheese Burger beef burger with melted cheddar      £11

Whittington Cheese Burger beef burger with caramalised onions, streaky bacon    £14

Brunch  

Avocado on Toast poached eggs, streaky bacon, tomatoes with sriracha sauce    £8

Eggs Benedict two poached eggs on a toasted English muffin with crispy bacon and 
hollandaise sauce                    £8.50

Eggs Royale two poached eggs on a toasted English muffin with smoked salmon and 
hollandaise sauce                    £8.50

Lunch
Fish Finger Sarnie with rocket and homemade tartar sauce in a brioche bun  with 
chunky chips                             £7.50

Ploughman’s honey roasted ham, cheddar and stilton with chutney, apple, pickled 
onions and crusty bread              £8

Ham & Eggs honey roasted ham, two free range fried eggs and chunky chips with 
bread & butter                    £8.50

Steak Ciabatta with caramalised onions, mushrooms, Worcestershire sauce, cheddar 
cheese and chunky chips              £9

Please order at the bar


