Entrée

Camembert and damson 6.95
15 a baked Camembert with damson & apple
chutney, fresh baked baguette GEA VA

Pigs cheek, french cassoulet 8.95
Braised in cider till tender. Served with a ladle of
Jfrench cassoulet, baguette to mop up GEA DFA

Chorizo & king prawns, sourdough 7.95 Sizzling in
garlic butter with chorizo, bread to dip GFA (add 4
prawns in crustacean butter +£4)

Smoked salmon, fried artichokes with beetroot,
sushi ginger, humus, mixed leaf salad & parsnip
crisps 9.95 GFA DFA VA

Crispy fried calamari & whitebait duo 7.5
Served with Cantabrian anchovy mayonnaise and
lemon (whitebait only 5.25 / calamari only 9.5)

Classics

Coates beef burger with American cheese,
burger relish, lettuce & pickles, pub chips DFA
VAPrime beef burgers in our favourite burger bun
and served with pub chips. Staunch 19.95 / Triple
16.95 /Double 13.95 /Single 10.95

Southern fried chicken burger, Frank’s,
chipotle mayo, lettuce & pickles with pub chips
14.95 GFA DFA Crispy chicken thigh with spicy
sauces, fresh grated parmy, lettuce, pickle, in our
Javourite burger bun and served with coleslaw &
pub chips (Double +6)
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Fish & Chips. GFA DFA Battered Haddock from our
local fish monger, Chris. Served with chips, mushy
peas, Tartare sauce and salad. Staunch 24.95 /
Large 18.95 /Regular 14.95 /Small 10.95

Seabass fillet with lemon and caper beurre
blanc 16.95 GFA DFA Pan fried Seabass with a
lemon & caper butter sauce. Served with vegetables &
potatoes (add 4 prawns in crustacean butter +£4)

Black Country faggots 14.95 Our favourite Black
Country jfaggots served with rich onion gravy,
creamy mash, mushy peas and vegetables

Pan fried pork fillet with apple cream and
brandy ‘sauce Normandy’ 16.95 This classic from
Normandy is warming comjort food of pork fillet in
an apple & brandy cream sauce, parsnip crisps and
served with vegetables and potatoes. GFA

Monkfish & king prawn curry 16.95 A mild tikka
masala curry. Served with rice & a poppadom GFA

Smoked salmon pasta 14.95 GFA VA tna garlic
cream sauce with toasted pine nuts and broccoli.
(Add 4 prawns in crustacean butter + £4)

Venison bourguignon 16.95 Slow cooked till tender
in a delicious french mushroom and red wine gravy.
Served with silky mash and vegetables GFA DFA

Caribbean chicken with ‘rice & peas’ 16.95 Our
crispy fried chicken thigh with jerk sauce, served
with vegetables and Tice & peas, which is a morish
rice pilau with coconut, kidney beans and scallions
GFA DFA

Game, such as pheasant and wild duck, may contain shot.

Please inform server of allergy, intolerance or coeliacs prior to ordering.

Desserts

Mascarpone creme br@lée with drunken
raspberries in Sauternes. Shortbread

biscuits too. 6.5 GFAVA

Chocolate sundae with lots of chocolate
ice cream, chocolate treats, choc sauce
and topped with toasted marshmallows

6.95 GFA VA

Knickerbocker glory, strawberry version,
lots of ice cream, toasted marshmallows

6.95 GFA DFA VA

Baked cookie dough with choc-chips,
vanilla ice cream 6.5 GFAVA

Apple crumble with a touch of rhubarb &
ginger, ice cream 6.5 GFA DFA VA

Chocolate Brownie, vanilla ice cream 6.5
GFA VA

Small pudding and a hot drink 5.95
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‘We appreciate your visit. If you are enjoying your visit, a Google review would mean the world to us.



