THE
TWO PIGS

BARTON

LUNCH MENU

@

BRUNCH SANDWICHES
Butternut Squash Veloute with Battered cod sandwich, house made
Welsh Rarebit tartar sauce and curried mayo with
10 Koffman’s chips
15
Poached Eggs and avocado on
sourdough Liam’s fried chicken sandwich, hot sauce
9 mayo with Koffman’s chips
Smoked Salmon and cream cheese 15
on English Muffin
10 Steak sandwich, mustard mayo
Extra 2 with Koffman’s chips
Bacon, Poached egg, (served pink or well done)
Hollandaise sauce 16
TWO PIGS CLASSICS
Chicken Caesar salad, anchovies, Pork Schnitzel,shredded Hispi
Croutons and Cesar dressing Cabbage, Fried Elg7g and salsa verde

17

Fallow Venison Ragu,
Tagliatelle Pasta

Cod and Halibut Fish Cake,
Smoked Bacon and Pearl Onion 20
Casserole
16

Two Pigs X Paul Shum Burger
‘ The Butcher’s Burger *

Two burger patties, Sriracha relish, Cos lettuce,
Cheddar cheese and tomato slice

18

Pork and eggs supplied by Packington Free Range Farm via Shum butchers
Bread supplied by Green Door bakery.



THE
TWO PIGS

BARTON
MATCHA
White Chocolate Matcha White Chocolate and Blueberry Matcha
5 6
TEA SELECTION COFFEE SELECTION
Yorkshire Earl Grey Latte Flat White Double
4.50 4.50 Espresso
English Breakfast Cranberry and 4
(Decaffeinated) Raspberry Cappuccino Espresso Americano
4 .50 2 4
Peppermint Green Iced Coffee  Hot Chocolate
4.50 4.50
Lemon and Ginger Chamomile
Our coffee is provided by
All 350 Short and Curlys, Lichfield Coffee Roasters
DESSERTS
Rice Pudding, spiced blackberry jam, Sticky toffee pudding with rum and
Ginger Cake raisin ice cream
8 10
Profiteroles, Honeycomb ice cream, Selection of British Cheese, Wholemeal
Chantilly cream crackers and vegetable pickle accompanied
by Taylors 10yr Fine port soml
9:5

12
Vanilla Poached Pear, Pecan Crumble
and Vanilla ice cream £ Affogato and Cappuccino ice cream

9 ﬂ& 5

Pork and eggs supplied by Packington Free Range Farm via Shum butchers
Bread supplied by Green Door bakery.



