
Chicken & Bacon Salad £8.25
A warm fillet of chicken, served with  
mixed leaves, tomatoes, and cucumber, 
finished with croutons and dressed  
with a balsamic vinaigrette

Traditional Ploughman’s Salad £7.55
A traditional British ploughman’s, with a 
wedge of Cheddar, pork pie, ham, pickled 
onion, pickle relish, apple, a rustic 
baguette and a mixed leaf garnish

Seared Salmon Salad £10.25
Pan-seared salmon fillet, served on  
a salad of peas, beans, and mint,  
dressed with a vinaigrette

Salads

menu
Soup of the Day £3.45
Please see the blackboard for today’s soup 
or ask a Team Member. Served with a rustic 
baguette and butter
Hot & Spicy Prawns £4.25
With sweet chilli dip, mixed leaf garnish 
and a lemon slice
Smoked Haddock & Spring Onion  
Fish Cakes £4.25
Made with flaked smoked haddock, mashed 
potato and spring onion, served with 
mayonnaise dip and a mixed leaf garnish

	Crispy Breaded Mushrooms £4.25
Served with a garlic dip and a mixed  
leaf garnish

Southern Fried Chicken Goujons £4.25
Strips of chicken fillet, served with your 
choice of Holy Cow! dip and a mixed  
leaf garnish

Sharers
	Whole Baked Camembert £7.25
Served with balsamic onion confit,  
rustic bread and a mixed leaf garnish

	Fully Loaded Nachos £6.25
Topped with Cheddar cheese and tomato 
salsa. Served with jalapeño peppers, 
guacamole and sour cream
Add Chunky Chilli Beef for £1.95

Starters, Sharers, Light Bites

Sausages & Mash £7.25
Pork and leek sausages served with  
mashed potato, peas and onion gravy

	Please ask a Team Member for  
the Vegetarian Sausage option

	Quorn® Chilli Stuffed Aubergine £8.95
Half an aubergine filled with a spicy 
Quorn® mix topped with a Red Leicester 
cheese sauce. Served with basmati rice, 
tortilla chips and a mixed leaf garnish

Wholetail Scampi £8.25
Served with chips, tartare sauce, a wedge 
of lemon and a mixed leaf garnish

Chicken Tikka Masala £8.55
Marinated chicken pieces in a creamy  
tikka masala sauce, served with basmati 
rice and a naan bread

	Pomodoro Penne with  
Sunblazed Peppers £7.55
Penne pasta covered with a fresh tomato 
sauce and sunblazed peppers, served  
with garlic bread and fresh Parmesan
With Chicken £8.85

Country Carved Ham £7.25
Served with two fried eggs and chips

Handcut Potato Wedges
Served with a sour cream dip and mixed 
leaf garnish

	Cheddar Cheese & Salsa £3.95
Cheddar Cheese & Crispy Bacon Bits £4.25

	Tomato & Cheddar Tart Salad £8.25
A red onion pastry case filled with cheese 
sauce and a cherry tomato chutney, 
served with mixed leaves, tomatoes and 
cucumber, finished with croutons and 
dressed with a balsamic vinaigrette

	Cheese Ploughman’s Salad £7.25
A traditional British ploughman’s with 
wedges of Cheddar, Applewood smoked 
and Stilton, pickled onion, pickle relish, 
apple, a rustic baguette and a mixed  
leaf garnish

Caesar Salad £6.25
Cos lettuce in Caesar dressing, served  
with croutons and Parmesan cheese
With Chicken £7.55

Blackened Cajun Chicken  
Noodle Salad £9.25
Cajun chicken breast with chilli rice 
noodles, mixed leaves and dressed  
with a balsamic vinaigrette

Steak, Mushroom & Irish Stout 
Pie £9.35
A large, hand-finished pie, filled with 
beef chunks, roasted mushrooms and 
whole roasted onions in Irish stout 
gravy. Served with seasonal vegetables 
and mashed potato

Hand-battered Fish & Chips £9.25
Skinless and boneless cod fillet, hand-
battered and served with chips, peas and 
tartare sauce

Calves’ Liver & Bacon £9.55
Pan-fried calves’ liver, bacon and onions, 
served with mashed potato and gravy

Chunky Chilli Con Carne £7.25
Diced beef cooked in a rich, spiced tomato  
sauce with roasted onion, red and green 
peppers and kidney beans. Served with 
basmati rice and tortilla chips

Lasagne Classico £8.25
Three layers of fresh pasta, layered with 
bolognese and creamy béchamel cheese 
sauce, topped with grated cheese.  
Served with chips, garlic bread and  
a mixed leaf garnish

	Vegetable Lasagne Verdi £7.95
Two layers of spinach pasta, layered with 
vegetable sauce and mushroom, topped 
with creamy cheese sauce and grated cheese. 
Served with chips, garlic bread and  
a mixed leaf garnish

Lamb Shoulder in Minted Gravy £13.25
Tender lamb in a rich minted gravy and 
served with mashed potato, shredded 
cabbage and onion

Haddock & Smoked Salmon  
Fish Pie £9.55
Haddock and salmon combined with a 
creamy white wine and Cheddar cheese 
sauce, topped with mashed potato. Served 
with new potatoes and seasonal vegetables

Traditional Favourites



We will endeavour to serve your meal quickly, but when the 
dining area is very busy, your food may take a little longer  
to prepare. We hope you enjoyed your visit and welcome any 
comments you have concerning our food and drink.

We accept these cards  
as methods of payment:

Steaks
Served with grilled mushrooms,  
half a tomato, peas and chips 

8oz Ribeye Steak £13.75

8oz Sirloin Steak £12.25

10oz Rump Steak £11.25
Add a sauce to your steak for just £1.50 
Choose from green peppercorn or  
creamy béarnaise 

Why not add onion rings for £1.50?

10oz Gammon Steak £9.25
Chargrilled 10oz steak with an egg,  
slice of pineapple, half a tomato,  
peas and chips

Chicken & Bacon BBQ Melt £9.25
Two chicken breasts topped with two 
rashers of bacon, BBQ sauce and melted 
cheese. Served with peas and chips

Grilled Salmon £10.25
Served with hollandaise sauce,  
new potatoes and seasonal vegetables

From the Grill
Chicken Piri Piri
After rave reviews, Holy Cow! sauces  
are back for another season. 

Step 1: 
How many pieces of grilled chicken  
would you like?
1 Piece of Chicken £8.25
2 Pieces of Chicken £10.25

Step 2:
Choose your Holy Cow! sauce
• Mango & Chilli BBQ 
• Spicy Bombay Ketchup
• Madras Spicy Mint 
• Himalayan Hot Garlic 
• Goan Extra Hot Lime

Step 3:
Choose two side dishes
Side 1: �Rice, New Potatoes,  

Jacket Potato or Chips 
Side 2: �Corn Coblet, a Side Salad  

or Coleslaw

 These meals do not contain meat or fish.

The Birchstead Gourmet  
Beef Burger £9.25
Served with Applewood smoked cheese or 
Stilton and a balsamic onion confit

Desserts
Rocky Road Cheesecake £4.65
Chocolate and vanilla cheesecake with  
chunks of milk chocolate. Topped with 
brownie pieces, malt chocolate balls and 
chocolate curls. Served with clotted cream

Bramley Apple & Cinnamon Crumble £4.65
Served warm or cold, with vanilla  
ice cream or warm custard

Hot Cookie & Ice Cream £3.55
A chocolate chip cookie served with  
ice cream and chocolate sauce

Lemon Tart £4.45
A rich, citrus lemon tart, served  
with clotted cream

Treacle Sponge Pudding £4.45
A light sponge pudding soaked in  
treacle, served with warm custard

Mixed Berry Eton Mess £4.45
Meringue, cream and fruits of the forest

Ice Cream Sundaes
Honeycomb Crunch £4.75
Cinder toffee ice cream and scattered 
honeycomb pieces with toffee and  
chocolate sauces and cream

Berry Nice  
£4.75
A mixture of 
strawberries, 
blueberries and 
raspberries with 
vanilla ice cream, 
served with 
strawberry sauce 
and cream

Sunday Carvery
Your favourite carvery meats served  
with roast potatoes, Yorkshire puddings, 
country vegetables and gravy £8.95
Please ask a Team Member for details

On the Side

	Garlic Bread 
£2.95
Rustic 
baguette 
spread 
with garlic 
butter and 
chargrilled

	With Cheddar 
Cheese £3.45

	Chips £2.95

	Handcut Potato Wedges £2.95

	Battered Onion Rings £2.95

	Seasonal Vegetables £2.95

	Side Salad £2.95

	Rustic Baguette £1.95

Burgers
All served with chips and  
a mixed leaf garnish

Classic 1/4lb Flame Grilled Burger £6.25

Classic 1/4lb Flame Grilled  
Burger with Cheese & Bacon £7.25

Southern Fried Chicken  
Fillet Burger £6.25

	Vegetarian 1/4lb Falafel & 
Spinach Burger £6.25
Made from chickpeas and fresh leaf spinach

Four Layer Chocolate Fudge Cake £5.25
Layers of chocolate butter cream, white 
chocolate chips, chocolate brownies and 
white chocolate fudge. Served with vanilla 
ice cream 

B2

Fish dishes may contain small bones and some products may contain nuts. 
For further information please ask a Team Member. All weights quoted are 
approximate before cooking. Metric weight equivalent: 8oz = 227g; 10oz = 280g. 
All items listed on this menu are subject to availability. All prices include VAT at 
20%. Photographs are for guidance only and presentation of dishes may differ 
to those shown. To the best of our knowledge, none of the foods we sell on our 
menus contain GM soya or maize ingredients.


