
Restaurant menu 

(v) denotes Vegetarian (gf) denotes gluten free, †Contains nuts. All weights stated are approximate uncooked. ††Dishes contain lightly cooked or raw eggs. 
All dishes subject to availability. All dishes may contain traces of nuts.  Full allergy information available on request 09/01/17 

20 Small Plates 
 

 
Staffordshire Black Pudding.............................5.50/11.00 
 with apple, sautéed potatoes and poached free range egg  
Home Made Soup......................................................4.25 
‘flavour’ of the day (v) 

Salad of Goats Cheese................................................5.50 

with beetroot and walnuts† (gf,v) 

Sticky Teriyaki Glazed Lamb........................................5.50 

with chilli and spring onions  

Platter of Our Own Smoked Fish................................7.50 

smoked mackerel, smoked trout and smoked salmon, 

with capers, horseradish and citrus mayo (gf)  

Beetroot and Burleigh’s Gin Cured Salmon................5.50 
with fennel and orange salad (gf) 
Salad of Home Cured Duck Ham ...............................5.50 
with blackberries and rocket (gf) 
 

 

 Mains 
Slow Cooked Shoulder of English Lamb....................14.95 

with roasted root vegetables & potatoes, rosemary & 

redcurrant gravy, white onion sauce on the side. (gf) 

Butternut Squash and Sage Risotto............................9.00 

with crispy sage leaves (gf,v) 

Roast Loin of Venison..............................................18.50 

with a rich red wine gravy, red cabbage and dauphinoise 

potatoes (gf) 

Medallions of Fillet Steak.........................................22.50 

served with a rich Madeira sauce, dauphinoise potatoes (gf) 

Gratin of Provencal Vegetables & Potatoes................9.00 

served with mixed salad 

Twice Cooked Belly of Packington Farm Pork...........13.95 

 black pudding, new potatoes and spinach, 

 grain mustard and cider sauce 

Roasted Breast of Free Range Chicken......................12.95 

mushroom sauce, creamy mashed potato (gf) 

Honey Roasted Duck Breast.....................................14.95 

mushrooms, tarragon and spinach, sauté new potatoes (gf) 
 

 

 

STEaKs 
Our Steaks are supplied by Russell’s of Shenstone who sources his 

meat from locally reared herds. 

8oz Sirloin Steak.......................................... ..14.95 

8oz Rump Steak........................................... ..12.50 

8oz Fillet Steak ...............................................21.00 
 

Steaks are served with a choice of potatoes: 

home made chips, dauphinoise, new potatoes, mash or sauté 
 

Pepper Sauce (gf,v) ..........................................2.25  

Blue Cheese Sauce (gf,v) ..................................2.25 

 

BLUE: Very Red, Cold Centre 

RARE: Red, Cool Centre 

MEDIUM RARE: Red, Warm Centre 

MEDIUM: Pink Hot Centre 

MEDIUM WELL; Dull Pinkish Centre 

WELL DONE: Dull Grey 

 

Sides ſ 3.00 (all gf,v) 

● Mashed Potatoes ●New Potatoes 

Home Made Chips ● Dauphinoise 

Mixed Salad  Green Salad ●Vegetables of the Day 

 

 

Home made DesseRts 
 

Chocolate Brownie..........................................4.25 

with vanilla ice cream (v) 

Cheesecake.....................................................4.25 

flavour of the day (v) 

Crème BrûléeÀÀ................................................4.25 

rich and creamy, with vanilla (v,gf) 

Sticky Toffee Pudding......................................4.25 

with vanilla ice cream and toffee sauce (v) 

Boozy Trifle......................................................4.25 
a creamy concoction, with fruits of the forest and 
amaretto (v) 
Espresso Gelato...............................................2.00 

Intensely flavoured coffee ice cream served in an 

espresso cup (gf,v) 

Cheeseboard...................................................5.95 

Cropwell Bishop, Ford Farm Cheddar, Somerset Brie, 

grapes, and onion chutney 

 

Our Main Suppliers: 
Meat: Russell’s Butchers, High St, Shenstone, Fruit & Vegetables: SDS Produce, Birmingham Wholesale Market Fish: Caterfish, Birmingham Fish Market 

 

Early Bird Offer:   

20% off your bill when ordering 6.00pm till 7.00pm 
Terms and conditions: Offer valid Thursday to Sunday evenings. 

Guests must be booked between 6.00pm and 7.00 pm and place 

their order in the allotted time. NB. Booking at (for example) 

5.30pm and postponing ordering until after 6.00pm doesn’t qualify 

(Sorry!).  

We reserve the right to discontinue the offer without notice. 

  

 


