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CHEESY BUTTON MUSHROOM BRUSCHETTA

Sautéed then tossed with double cream, mozzarella, Taw Valley Cheddar
and Stilton®. 648 kcal

SEASONAL SOUP OF THE DAY
Served with rustic bread

Ask a team member to see today’s options and calorie information

PRAWN & CALAMARI DUO

Crispy coated prawns and panko-breadcrumbed calamari sticks,
with lemon mayo. 431 kcal

GRILLED CHICKEN & CHORIZO SKEWERS

With sautéed peppers and onion, drizzled with sweet chilli sauce. 488 kcal

SOUTHERN-FRIED CHICKEN GOUJONS
With a deliciously sticky BBQ sauce. 427 kcal

SMOKED BRITISH CHICKEN & RED ONION MARMALADE TERRINE
With toasted bread and caramelised onion chutney. 375 kcal

BEER-BATTERED MOZZARELLA & JALAPEÑO STICKS
with tomato salsa. 441 kcal

SHARERS
NACHOS SHARER

Smothered with melting mozzarella, Cheddar, jalapeños, salsa,
guacamole and sour cream
Recommended for 2 people. 1390 kcal

Why not add slow-cooked pulled beef in a smoky BBQ sauce +141 kcal

SMOKY SOYA NACHOS

With a smoky soya topping, Violife grated mature, jalapeños, salsa,
guacamole and vegan mayo
Recommended for 2 people. 1573 kcal

CLASSIC COMBO

Southern-fried chicken, chicken wings, Cumberland sausages, triple-cooked chunky
chips, garlic bread, beer-battered onion rings, topped nachos and a selection of dips
Recommended for 2 people. 2875 kcal

WINGS
Choose from chicken or cauliflower wings

10 wings

and your choice of sauce below

20 wings | 30 wings

|

Recommended for 2 people

Recommended for 3 people

Chicken 10: 393 kcal | 20: 786 kcal | 30: 1178 kcal
or Cauliflower 10: 1010 kcal | 20: 2019 kcal | 30: 3029 kcal

Classic sticky BBQ

American hot Buffalo and crispy onion

Char siu sauce and sesame seeds,
topped with spring onion

Sweet Chilli Sauce with mango and lime,
topped with spring onion

10: +43 kcal | 20: +85 kcal | 30: +128 kcal

10: +70 kcal | 20: +140 kcal | 30: +210 kcal

10: +114 kcal | 20: +227 kcal | 30: +341 kcal

10: +53 kcal | 20: +107 kcal | 30: +160 kcal

B U R G E R & D R I N K*
All of our burgers are served in a soft glazed bun,
accompanied with fries, deliciously sticky BBQ dip
(unless stated otherwise) and a drink*
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SMOTHERED CHICKEN

Rosemary-&-buttermilk-coated chicken fillet, topped with a melted
cheese slice, crispy streaky bacon and BBQ sauce, mayo, lettuce and
chopped pickle and onion. 1318 kcal

CHEESE AND BACON

Topped with a melted cheese slice and crispy streaky bacon,
burger sauce, ketchup, lettuce and chopped pickle and onion. 1076 kcal
Add another beef burger and make it a double +298 kcal

VEGGIE

Moving Mountains® 1098 kcal or Louisiana Chick’n™ plant-based burger* 1054 kcal.
Layered with red pepper & sesame houmous, spinach, smoky soya and a melted
cheese slice and served with topped nachos.
*
/
Swap the cheese slice for Violife grated mature
+19 kcal

SMOKY JOE

Beef chuck & brisket burger topped with slow-cooked beef in a smoky
sweet BBQ sauce, a melted cheese slice and crispy streaky bacon,
burger sauce, ketchup, lettuce and chopped pickle and onion. 1321 kcal

STICKY PORK BELLY

Beef burger topped with tender pieces of pork belly, coated in a sweet chilli
sauce, with a melted cheese slice and crispy streaky bacon, burger sauce,
ketchup, lettuce and chopped pickle and onion. 1578 kcal

To p it off

Why not add one or more of the following toppings:
Beer-battered onion rings
397 kcal
Fried free-range egg
104 kcal
Button mushrooms
26 kcal

Upgrade

TO SWEET POTATO FRIES
+108 kcal
OR HUNTERS TOPPED CHIPS +242 kcal

GRILL
All of our grills are served with triple-cooked chunky chips,
beer-battered onion rings, button mushrooms and a grilled tomato
8OZ RUMP STEAK

A classic, flavoursome cut, matured for a minimum of 21 days. 920 kcal

10OZ RIB-EYE STEAK

A richly marbled cut, matured for a minimum of 21 days. 1251 kcal

MIXED GRILL

Rump steak, horseshoe gammon, chicken breast, Cumberland sausage,
chicken wings, black pudding, fried free-range egg and peas. 1839 kcal

10OZ HORSESHOE GAMMON STEAK

Smothered with maple-flavour mustard & apple glaze and topped with
a fried free-range egg. 1178 kcal

Add a steak topper

Peppercorn sauce (contains alcohol) +61 kcal
Beer-battered onion rings
+397 kcal
Fried free-range egg
+104 kcal
Panko-breadcrumbed calamari strips +153 kcal
Breaded scampi +137 kcal

MAINS

Pie of the day

Served with buttery mashed potato, glazed seasonal vegetables and rich beef gravy.
Choose from: beef, chicken or mushroom wellington 911 kcal

Ask a team member to see today’s beef and chicken options and calorie information

SEAFOOD PIE

Salmon, smoked haddock, king prawns and lobster & seafood mix, in a creamy leek
sauce, topped with a puff pastry lid and served with buttery mashed potato and
garden peas. 1132 kcal
Swap to mushy peas +36 kcal

MAC 'N' CHEESE

Topped with mozzarella and Cheddar, finished under the grill and
served with garlic bread and a dressed house side salad with soya beans
and a sesame seed sprinkle. 935 kcal

LASAGNE

Beef & pork mince with smoked bacon in a rich red wine ragù, served with garlic
bread and a dressed side salad with soya beans and a sesame seed sprinkle. 728 kcal

GRILLED CHICKEN & CRISPY BACON SALAD

Served on a bed of avocado and soya bean & slow-roasted tomato mixed salad and
finished with reduced fat dressing, with an omega & sesame seed sprinkle. 552 kcal

SAUSAGES AND MASH

Pork-&-ale-flavoured sausages resting on buttery mashed potato, with a rich beef
gravy and beer-battered onion rings. 1149 kcal

ALL DAY BREAKFAST

Two sausages, two rashers of bacon, two fried free-range eggs, baked beans, hash
browns, button mushrooms, grilled tomato, toast and butter. 1254 kcal

SLOW-COOKED ROAST LAMB SHANK

With a wonderfully rich minted rosemary and red wine sauce, served with buttery
mashed potato, glazed seasonal vegetable and rich beef gravy. 1065 kcal

CRISPY BUTTERMILK PORK BELLY

With bubble and squeak, a fried free-range egg and maple-flavour mustard & apple
glaze, finished with a crackling crumb. 1620 kcal

ALMOND PESTO LINGUINE

With wilted spinach, slow-roasted tomatoes and sautéed mushrooms. 486 kcal
Add a grilled salmon fillet +207 kcal
Add sea bass fillets +151 kcal
Add a chicken breast +184 kcal

SIGNATURE HUNTER’S CHICKEN

Grilled chicken breast topped with streaky bacon, melted mozzarella, Cheddar and
a deliciously sticky BBQ sauce, set on marinara sauce – served with triple-cooked
chunky chips, beer-battered onion rings, peas and a grilled tomato. 1226 kcal

CHICKEN TIKKA MASALA

With fluffy basmati rice, sour cream and naan bread. 852 kcal

RED THAI CURRY

Plant-based soya protein pieces in a rich and vibrant Thai-style coconut red curry
sauce with diced onion and red pepper, served with rice, poppadums, naan and spring
onion. 857 kcal
When served without poppadums and naan
577 kcal

From the Ocean
BREADED SCAMPI

Served with triple-cooked chunky chips, tartare sauce and garden peas. 969 kcal
Swap to mushy peas +36 kcal

HAND-BATTERED COD AND CHIPS

Cooked until golden and crispy, our hand-battered cod is served with
triple-cooked chunky chips, tartare sauce and garden peas. 1512 kcal
Swap to mushy peas +36 kcal
Add bread and butter +419 kcal

Extras

HUNTERS TOPPED CHIPS

Triple cooked chunky chips topped with chicken,bacon,
cheese and BBQ sauce. 647 kcal

FRIES

405 kcal

SWEET POTATO FRIES

513 kcal

TRIPLE COOKED CHUNKY CHIPS

420 kcal

BEER-BATTERED ONION RINGS
BUTTERY MASH
GARLIC BREAD

397 kcal

328 kcal
283 kcal

GARLIC BREAD WITH CHEESE

378 kcal

DRESSED SIDE SALAD

Mixed leaves with a reduced fat lemon & olive oil dressing, cucumber,
onion, avocado, peppers, soya beans and tomatoes, finished with an
omega and sesame seeds. 150 kcal

GLAZED SEASONAL VEGETABLES

74 kcal

L I T E B I T E S & D R I N K*
All of our lite bites are served with fries and a drink*.
Please see meal deal drinks for drinks selection
RED PEPPER HOUMOUS OPEN SANDWICH

Toasted farmhouse bread topped with red pepper & sesame houmous,
quinoa, brown rice and kale salad, avocado, slow-roasted tomatoes and
spring onion. 947 kcal
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HAND-BATTERED COD FINGER

With mixed leaves and tartare sauce
Deli sub roll 1165 kcal. Wheatbran wrap 1101 kcal.

Mon

SOUTHERN-FRIED CHICKEN

With grated mozzarella and Cheddar, tomato, mixed leaves and mayo
Deli sub roll 1219 kcal. Wheatbran wrap 1155 kcal.

CHICKEN CLUB

A double-decker toasted white farmhouse sandwich, layered with chicken,
crispy streaky bacon, avocado,tomato, mixed leaves and mayo. 1543 kcal

RUMP STEAK PHILLY

Sliced and smothered in Cheddar cheese sauce, topped
with sautéed red onion and a deliciously sticky BBQ sauce
Deli sub roll 1202 kcal. Wheatbran wrap 1138 kcal.

CHEESE, TOMATO SALSA & SAUTÉED ONION
With mayo, mixed leaves and sliced tomato.
Deli sub roll 1029 kcal. Wheatbran wrap 965 kcal.

Upgrade

TO SWEET POTATO FRIES

+108 kcal

Dessert

CHOCOLATE FUDGE CAKE

A chocoholic’s delight, served with your choice of custard 736 kcal,
cream 988 kcal or vanilla ice cream. 782 kcal

STICKY TOFFEE RUM SPONGE

Served with your choice of custard 491 kcal, cream 743 kcal or vanilla ice cream. 537 kcal

CRUMBLE OF THE DAY

Served with custard, cream or vanilla ice cream

Ask a team member to see today’s options and calorie information

BAILEYS PROFITEROLES

Choux pastry with a creamy Baileys filling and Belgian chocolate sauce. 438 kcal

CHERRY BROWNIE CHEEZECAKE

Contains Almond Milk
Served with vanilla ice cream and a raspberry coulis. 513 kcal
516 kcal
When served with vanilla non-dairy iced dessert

ETON MESS SUNDAE

Fresh strawberries, vanilla ice cream and broken meringue,
bound with raspberry coulis and topped with cream. 643 kcal

CHEESE PLATE

A selection of British cheeses, served with black grapes, caramelised red onion
chutney and Carr’s® water biscuits. 1043 kcal

Meal deal drinks

*

CHOOSE A SOFT DRINK*

16oz glass of Coke Zero 2 kcal, Diet Coke 1 kcal, Coca-Cola 155 kcal or
Schweppes lemonade 70 kcal; 330ml bottle of Strathmore water 0 kcal;
275ml bottle of Appletiser 129 kcal; regular coffee 46 kcal; pot of tea 59 kcal.
A sugar-tax surcharge, per drink, will apply for standard Coca-Cola.

CHOOSE AN ALCOHOLIC DRINK** FOR £1
Pint of Doom Bar or alternative cask ale under 4.3% ABV, John Smith’s,
Guinness, Carlsberg or Strongbow; 175ml glass of house wine
(red, white or rosé); 25ml spirit and mixer – choose from Smirnoff Red Label,
Jack Daniel’s, Gordon’s London Dry, Three Barrels, Havana 3-Year-Old
or Bell’s (mixer choices listed below)

Why not treat yourself? GO PREMIUM

***

FOR 1.50

Pint of San Miguel, Stella Artois, Birra Moretti, Brewdog Planet Pale or
Strongbow Dark Fruit; 250ml glass of house wine (red, white or rosé); 25ml spirit
and mixer – choose from Tanqueray, Hendricks, Gordon’s flavours, Absolut, Ketel
One, Belvedere, Sailor Jerry, Havana Spiced or Johnnie Walker Red Label (mixer
choices listed below)

Mixers

Diet Coke, Coke Zero, Coca-Cola, Schweppes lemonade, Canada Dry,
Schweppes ginger beer, Schweppes tonic or Schweppes slimline tonic.
A sugar-tax surcharge, per drink, will apply for standard Coca-Cola.
All deal drinks are subject to change, availability and may vary from pub to pub. If your advertised choice
is unavailable a suitable alternative of an equivalent price may be offered at the manager’s discretion.

Adults need around 2000 kcal a day.
Suitable for vegans.
Suitable for vegetarians.
Made with vegetarian ingredients; however, produced in a
Made with vegan ingredients;
factory which handles non-vegetarian ingredients, with a ‘may contain’ warning.
however, produced in a factory which handles non-vegan ingredients, with a ‘may contain’ warning. Please note
that we do not operate a dedicated vegetarian/vegan kitchen area. Ingredients are based on standard product
formulations, variations may occur. Calories/nutritional values stated are subject to change.
Do you have any allergies? Please inform a team member of any allergies before placing your order even if you have
eaten the dish before, as ingredients can change, and menus do not list all ingredients. Full allergen information is
available for all food & drinks, detailing the 14 legally declarable allergens contained in our dishes. Whilst all reasonable
steps will be taken to avoid the unintentional presence of allergens, we cannot guarantee that any products are 100%
free from allergens, owing to possible cross-contamination. †Fish and poultry dishes may contain bones and/or shell.
All weights are approximate uncooked. †† From a selected range – see meal deal drinks. For meal deals which include
a drink, the food and drink must be purchased at the same time. All products and offers are subject to availability.
Photography/illustration is for guidance only. Management reserves the right to refuse custom and/or withdraw/
change offers (without notice), at any time. Prices include VAT, at the current rate. At Stonegate Pub Company, all
tips earned by our hard-working team members, from delivering great customer service, are retained by them. As
we process credit card tips through our payroll, we are required to make statutory deductions. If a service charge
is added to the bill, this is entirely discretionary and is paid to those team members providing
the service. If, for any reason, you’re not happy with your visit, please let a team member know.
Stonegate Group, 3 Monkspath Hall Road, Solihull, West Midlands B90 4SJ.

