
3 courses for £14.50 
Monday to Wednesday Evenings from 6.00pm 

 

(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 15/03/17 

 

 
starters 

Staffordshire Black Pudding,  

apple, sautéed potatoes and poached free range egg  

Ham Hock Terrine 

Served with picallilli and toasted crusty bread 

Tomato and Basil Soup 

 served with crusty bread (v) 

Beenleigh Blue, Dates and Bacon 

A soft, creamy blue cheese from Devon 

with a salad of Medjool dates and bacon lardons (gf) 

Devon Crab on Toast 

 (£1.50 supplement on this dish) 

Hummus and Olives 

served with pitta bread (v) 

Lightly Battered Cod Cheeks  

served with sriracha mayo 

 

 mainS 
Slow Cooked Beef 

Casserole of beef in red wine with mushrooms, button 

onions and bacon lardons, served with creamy mash 

 Haddock in Beer Batter 

served with home made chips, peas and tartare sauce 

Gratin of Provençal Vegetables & Potatoes 

served with mixed salad (v,gf) 

Tagliatelle  

with chestnut mushrooms,  

blue cheese and cream sauce (v) 

Fillet of Scottish Hake with Chorizo 

sauté new potatoes and mixed peppers (gf) 

Fillet of Smoked Haddock 

new potatoes, curry sauce, poached egg, crispy onions 

(£1.75 supplement on this dish) 

8oz Rump Steak (gf) 

 served with home made chips (£4.00 supplement)  

(Pepper Sauce or Blue Cheese Sauce 2.25) 

Hand-made Lamb Burger  

with with feta cheese, toasted brioche bun,  

mint mayonnaise and salad, home made chips 

 

Home made DesseRts 
Chocolate Brownie 

with vanilla ice cream (v) 

Sticky Toffee Pudding 

vanilla ice cream and toffee sauce (v) 

Cheesecake 

flavour of the day (v) 

Vanilla Crème Brûlée †† 

rich, creamy, vanilla (v,gf) 

Boozy Trifle 
a creamy concoction,  

with fruits of the forest and amaretto (v) 
Cheeseboard;  

Cropwell Bishop, Ford Farm cheddar, Somerset brie, 

grapes, and onion marmalade (1.50 supplement) 

 
Sides – 3.00 

● Mashed Potatoes  ●New Potatoes 

●Home Made Chips  ● Dauphinoise Potatoes 

●Mixed Salad  ● Green Salad 

●Vegetables of the Day 

(all v,gf) 

 

 

Our Main Suppliers: 
Meat: Russell’s Butchers, High St, Shenstone,  

Fruit & Veg: SDS Produce, Birmingham Wholesale Market Fish: Caterfish, Birmingham Fish Market 

 

Nice Things 
 
 

Pink Champagne by the Glass 5.50/30.00 
125ml/Bottle 

Prosecco by Glass 3.65/16.50 
125ml /Bottle 

Aviation Cocktail 6.50 
gin, maraschino, lemon, violette 

Cosmopolitan 5.95 
Smirnoff, Triple Sec, Cranberry, Lime 

Ginger Martini 5.95 
Gin, Ginger Wine, Elderflower, Lime 

Espresso Martini 5.95 
Vodka, Espresso, Kahlua, Crème de Cacao 

 

Service Charge:   

Please note that an optional 10% Service Charge 

 will be added to parties of eight or more,  

all of which goes to the staff. 

 


