
(gf) denotes gluten free, (v) denotes vegetarian, (ve) denotes vegan, †Contains nuts. All weights stated are approximate uncooked. . 
††Dishes contain lightly cooked or raw eggs. All dishes subject to availability.  

All dishes may contain allergens including peanuts & other nuts, sesame, cereals containing gluten, eggs, milk, mustard, celery, fish, soya, 

molluscs, crustacean, lupin and sulphur dioxide/sulphites.  Please ask a member of the team for any info. 06/07/26 

 

 

Butler’s supper club menu 
 

Every Tuesday from 6pm 
3 courses for £22.50 

 

Every Tuesday night for the month of July (and maybe August if it goes well!) we're going to run a 
little 3 course menu for £22.50. The aim of the game is that you guys get some proper cooking for 

not very much money, we get some early week trade and then we all have a lovely time.  
We’ll be changing the menu every fortnight to keep it interesting. 

 
Starters  

 
Smoked Mackerel Pate with horseradish 

Jersey Royal & Watercress Soup with crusty bread* (v) 

Heirloom Tomatoes on toasted sour dough with goats curd & basil (v) 

 

*gluten free bread available on request 

 

Mains 
 

Fillet of Sea Bream with Niçoise salad (gf) 

Bavette of Beef with triple cooked chips & green peppercorn sauce  

Parsley Risotto with broadbeans, goats curd & truffle (v,gf) 
 

Desserts 
 

Bitter Chocolate Mousse with raspberries & cream (v) 

Vanilla Pannacotta with English strawberries & shortbread 

Stilton with spiced chutney & fruit bread (v) 

 

* Dairy free ice cream available on request 

 

Service Charge 
Please note: For parties of 8 or more a discretionary 

10% will be added to your bill - 
 All of which goes to the team. 

 

Our Main Suppliers 
Meat: Russell’s Butchers - Shenstone 

Veg: E. A. Cook – Birmingham Wholesale Market 
Fish: Caterfish – Birmingham Wholesale Market 

 


