


If you have an allergy or intolerance, please speak to a member of our team before you order your food & drinks.  
Full allergen & dietary information is available on our website.

EASTER  WEEKEND SET  MENU 
Ava ilable  29th  March  –  1st  Apr il 

3  COURSES  £33 .00

Allergen advice: Due to the way our food is prepared it is not possible to guarantee the absence of allergens in our meals and we do not make a “free 
from” claim. Our allergen information only states allergens if they are an ingredient of a product. Where our suppliers have indicated possible cross 
contact, we declare their “may contain” risks. Our menu descriptions do not include all ingredients. Please speak to a member of staff should you have any 
concerns. Full allergen information is available on our website. (V) Suitable for vegetarians or vegetarian option available. (Ve) Suitable for vegans or 
vegan option available. ( V ) *  ( VE) * We cannot guarantee that our vegetarian and vegan dishes have been cooked in dedicated vegetarian/vegan 
fryers. Please ask a member of staff for more information. We regret that we cannot guarantee that our meat and seafood dishes do not contain bones or 
shell. We only select fish from sustainable sources. ∞ Our scampi is made from more than one tail of langoustine caught in UK waters. 1oz = 28.3g. All 
weights are approximate prior to cooking. Calorie counts are for guidance only and are based on the complete dish as listed on the menu and are correct 
at the time of menu print. Portion sizes may vary from the quantity on which the calculations have been based, therefore values may not be identical to 
those served in a particular pub. To ensure our customers have choice, temporary product substitutions may be required which can affect the calorie content 
listed for our dishes on the menu. Live nutrition information is available online. Superstraccia ® is a registered wordmark of JULIENNE BRUNO LTD.  

Marston’s PLC, St Johns House, St Johns Square, Wolverhampton WV2 4BH.

OAK SMOKED SALMON 
soft-boiled free-range egg, caper & shallot dressing, toasted crostini

CRISPY COATED BBQ CAULIFLOWER WINGS ( VE)* 
spring onions, chillies, sour chive dip

CHICKEN LIVER PÂTÉ
plum & ginger chutney, toasted brioche

STICKY TOFFEE PUDDING
miso caramel sauce, toffee honeycomb, caramel ice cream

STRAWBERRY & PROSECCO ICE CREAM BAR ( V ) 
Prosecco infused vanilla ice cream, dipped in white chocolate, topped  

with strawberries, meringue pieces and red berry coulis

BURNT BASQUE CHEESECAKE ( V ) 
sour cherry compôte and vanilla ice cream

PAN FRIED BREAST OF CHICKEN  
sautéed new potatoes, chorizo, spinach, crispy prosciutto, mushroom sauce 

CRISPY COATED COD LOIN 
king prawn & garlic butter sauce, herby new potatoes, charred tenderstem® broccoli

PUMPKIN , ROASTED BUTTERNUT SQUASH & SAGE RAVIOLI  ( VE*) 
creamy Superstraccia® cheese, herb oil & crispy sage 

CHARGRILLED 8oz S IRLOIN STEAK 
served with roasted onion, confit tomato, triple-cooked chips and king oyster mushroom 

+£4 supplement
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