STARTERS

Smoked Salmon horseradish créeme fraiche, dressed rocket, pickled cucumbers & crunch £9.50
(‘; Beer & Onion Soup our twist on French onion soup, made with New World IPA, topped with a cheese crouton ) £7.95
& Beef & Yorkshire Pudding beef & bacon lardons braised in Cast No Shadow Stout with horseradish creme fraiche £9.50
6 Beer Hall IPA Rarebit our take on a posh cheese on toast with onion chutney @) £7.95

Grilled Goat’s Cheese Bruschetta with beetroot & walnut vinaigrette ) £8.95

MAINS

(‘; Trio of Meats Beef, Turkey & Pork £23.95
& Roast Beef £21.95
6 Roast Turkey with pig in blanket & cranberry sauce £20.95
6 Roast Pork Loin with apple sauce & crackling £19.95
Butternut Squash, Blue Cheese & Mushroom Wellington ) £17.95

All Sunday lunch meals are served with cabbage, glazed carrots, roast potatoes, Yorkshire pudding, stuffing & Tiger Ale gravy™

& Steak & Ale Pie with roast potatoes & veg £19.95
6 Sunchaser Ale Battered Fish & Chips with mushy peas & tartare sauce £19.50
& Wild Mushroom & Beer Braised Onion Risotto ) £15.95

Ultimate Cheese & Bacon Burger
Beef burger, cheese, smoked bacon chutney, smoked bacon mayo, crispy bacon & pickles £18.95

SIDES

Braised Red Cabbage ) £2.95 Mashed Potato @) £3.95
& IPA Cauliflower Cheese @ £4.95 Pigs In Blankets £3.95
Glazed Parsnips @ £2.95 Stuffing @ £2.95
Glazed Carrots @ £2.95

& Roast Beef, horseradish & Watercress £11.95

SANDWICHES

All sandwiches served with

& Roast Pork, stuffing & Apple Sauce £10.95
6 Roast Turkey, stuffing & Cranberry Sauce £13.95

t potat di
roast potatoes & gravy dip & French Onion Grilled Cheese @ £10.95

DESSERTS

Jam Roly Poly & Custard O s£895 Apple & Blackberry Crumble with custard O s£895

& sticky Toffee Pudding with ice cream £9.50 Chocolate & Cherry Brownie

Biscoff Cheesecake Baked New York style cheesecake, AECIN A G RO CIEE O =950

topped with Biscoff crumb & sauce with Bread & Butter Pudding with custard ) £8.95
vanilla ice cream @ £9.50 Selection of Ice Cream @) £7.00

If you suffer from an allergy or intolerance -. Please check with a member of our team every time you dine with us, as things may have changed since your
last visit. Please note that our menu descriptions may not list every ingredient & that ) & @ symbols relate to dietary preferences & do not guarantee the
absence of allergens. Customising your dish by adding or swapping items may change the allergen & or the @) & @ status of a dish. All dishes are prepared
in a kitchen where products containing allergens are handled & prepared. This means we may not be able to guarantee our food will not contain traces of

a specific allergen. Upon request, our staff will be happy to supply further information regarding the ingredients in our food & cooking methods so you can
make your own informed decision as to whether a specific dish is likely to be suitable for you. 0 Ovo-Lacto Vegetarian @) For a Vegan Based Diet. Whilst we
take care to preserve the integrity of @ & @) products, we must advise that these products are handled in a multi-kitchen environment. (*) All weights are
approximate uncooked weights. We take every care however, meat & poultry dishes may contain bone, fish & shellfish dishes may contain bone & shell. All

o Suitable for vegetarians

o Suitable for vegans

prices include VAT at the current applicable rate. Dishes may contain traces of alcohol. All items are subject to availability & may need to be substituted due
to circumstances out of our control. **Excludes Vegetarian Roast, comes with a vegetarian gravy. Scan for allergens
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A very warm welcome to the Beer Hall from Tom & the team.
tverards have been brewing in the Midlands since 1849, we infuse
our heritage into dishes marked with the “&verards 8” su\wxbol.
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Food served 12noon - 6pm
Please note we only take card payments



