
Liam’s fried chicken, sesame and spring onion

9

Scotch egg and piccalilli 

8 

Goats cheese mousse, pickled beetroot
and candied walnut

(v)
 

9

Mushroom parfait, toasted brioche
and red onion marmalade  (V) 

9
 

Steamed Mussels, Thai green sauce with sourdough 

11

P U B   S N AC K S

S T A R T E R S R O A S T 

Roast fillet of Beef, Braised blade of beef and  Yorkshire 
pudding 

22

Roast Pork Belly, burnt apple puree and crackling      
     18 

Roast Chicken breast, sage and onion stuffing 
18

Roast Butternut Squash, Yorkshire pudding (v)
16

  
Roast options served with roast potatoes, gravy and vegetables

T O  S H A R E

Roasted Plaice, samphire, beurre blanc sauce, crispy new 
potatoes and Dijon mustard dressed salad

62

26 0z T-Bone Steak, Braised blade of
Beef and Yorkshire pudding 

80

 

M A I N S

Roasted Butternut Squash,  crispy polenta
 tender stem broccoli and salsa verde  (v) 

17

Roasted Cod, crispy new potatoes, samphire, mornay sauce
26

Venison and Pheasant Pithivier, caramelised roscoff onion, celeriac, 
savoy cabbage and redcurrant sauce

24

Crisp Duck Leg, cannellini bean cassoulet,
morteau sausage and Cavolo Nero

25
 
 

S I D E S     Buttered  Greens   /  Braised Red Cabbage   /  Roast Potatoes / Cauliflower cheese / Creamed mash

C A S U A L   M O D E R N S U N D A Y     M E N U

           4      5              5            5                          5 

Maldon Rock Oyster, pickled red wine 
shallots and hot sauce 

4 each

     Marinated  Nocellara olives

3.5

Beer soaked spelt loaf and Butter 

4

Grilled Padron peppers and Hummus  

6

Fish Croquettes, Romesco sauce

7

Two Pigs ale Welsh  rarebit
and pickled shallots 

7



Our coffee is provided by

Short and Curlys, Lichfield Coffee Roasters

C O F F E E   S E L E C T I O NT E A   S E L E C T I O N

A F T E R   D I N N E R   C O C K T A I L S

Espresso Martini 

Vodka, Kahlua, Espresso, Sugar Syrup 

12

Old Fashioned

Woodford Reserve, Sugar, Bitters, Orange Zest 

14

L I Q U E U R   C O F F E E

French  /  Hennessy VS

Baileys

Irish  /  Jamesons 

Calypso  /  Kahlua

10

Latte 

4.5 

Cappuccino 

4 .5

Flat White 

4.5

Espresso

2 

Double Espresso

4

Americano 

4

Iced Coffee 

4.5

Yorkshire 

English Breakfast 

(Decaffeinated)

Peppermint

Lemon and Ginger

Earl Grey

Cranberry and

Raspberry

Green

Chamomile

F O R T I F I E D

TAYLORS FINE TAWNY PORT | NV 

Douro, Portugal - 100% Field Blend  / 6                               

GRAHAMS LBV VINTAGE PORT | 2017

Gaia, Portugal - Late bottled vintage port / 7

Boulevardier

Monkey Shoulder, Sweet Vermouth, Campari

12

Amaretto Sour

Amaretto, Lime Juice, Sugar Syrup, Egg White

10

Don’t see your favourite? Ask at the bar and we’ll make it for you if we can

Hot Chocolate 

4.5

(All 3.5)

D E S S E R T S

Sticky toffee pudding with rum and raisin ice cream
10

Selection of British Cheese, wholemeal crackers and vegetable
 pickle accompanied by Taylors 10yr Fine port 50ml 

12

Affogato and Cappuccino ice cream 
5

Rice Pudding, spiced blackberry jam, ginger cake

8

Profiteroles, honeycomb ice cream, chantilly cream 
9.5

        Vanilla Poached Pear,  pecan crumble,
vanilla ice cream 

                                     10


