BISTRO MENU

Small Plates

Wild Mushroom and Truffle Arancini
With gorgonzola creamed leeks GFO V
Baked Egg

Spanish style egg cooked in a rich tomato
and spinach sauce GF DF V

Gambas Pil Pil

King Prawns cooked in chilli and garlic
oil finished with fresh parsley,
toasted ciabatta GF DF

Battered Haddock Fillets
Lemon and tarragon aioli DF
Crispy Pork Belly Bites

With chilli, honey and sesame glaze
GF DF

Wychnor Chicken Wings

Smokey bourbon glaze GF DF

9.75

7.25

10.80

7.95

7.25

750

Sharers for Two

Ploughmans Platter

Coates butchers pork pie, Packington
ham, Shropshire cheddar, Staffordshire
blue cheese, Homemade pickled onions,
coronation chicken scotch egg,

warm tin loaf

Mediterranean Platter

Prosciutto ham, mixed olives,
homemade hummus, dolmadas,
Greek salad, spicy chicken skewer,
toasted flatbread

GFO DFO

35.00

25.00

Sides

Truffle Triple Cooked Fries

With Parmesan

Triple Cooked Fries

Wychnor Seasonal House Salad
Greek Salad

Creamy Mash

Tender Stem Broccoli

7.50

5.95
5.95
7.50
5.75
5.95

Salad

Waldorf Salad

Crisp gem lettuce, walnuts, celery,
grapes, granny smith apple,
Staffordshire blue cheese GF V

Caesar Salad

Crisp gem lettuce, shaved parmesan,
herby croutons, soft boiled egg, anchovies
and Caesar dressing GFO

Greek Salad

Feta cheese, olives, beef tomatoes,
red onion, cucumber, sweet herbs. GF

Add Chicken GF
Add Halloumi GF

11.95

11.95

11.95

6.50
6.50

Sandwiches

Chicken & Pepperoni Toastie £14.25

Tomato Ragu, mozzarella served
with a side of fries

Philly Steak Sub £16.80

Minced steak caramelised onions
Cheddar & mozzarella cheese
on a toasted sub. Side of fries

Wychnor Fish Finger Ciabatta £10.50

Fish finger, Crispy gem lettuce, tartar sauce.
Side of fries

Smashed Avocado & Feta on Toast £11.50

Avocado, soft poached eggs, feta &
vine tomatoes.

‘Walker’ Chip Butty £5.95

Triple cooked chips, toasted

brioche bun. Served with chip shop
curry sauce or mushy peas. GF option
available, request when ordering.

Sandwiches served 12 - 17700

Classics

Soup of the Day 7.50
Served with a Warm Tin Loaf V GFO
1066 Burger 18.95

Hand pressed beef smash patties,
American cheese, streaky bacon,
beef tomato, gem lettuce, caramelised
onions, signature house sauce on

a toasted brioche bun served with
skin on fries GFO DFO

Fish and Chips 18.95

Beer battered haddock, chunky chips,
minted mushy peas, homemade tartare
sauce, chip shop curry sauce DFO

Pie of the Day 19.95

Ask server for todays options. Served with
chunky chips, beef marrow gravy, garden
peas VO

Bistro Mains
Steak Frites 27.50

8oz Sirloin steak, skin on fries,
Cafe de Paris butter, dressed Watercress
GF DFO

Chicken Milanese 19.95

Escalope of breaded chicken plus
rosemary and sea salt baked new
potatoes, Soft fried egg, anchovies,
capers and truffle cream sauce GFO.

Beef Bourguignon 19.75

Slow braised local beef, smoked

pancetta, caramelised silver skin onions,

baby button mushrooms, creamy mash, buttered
kale, thyme and garlic red wine jus GF DFO

Pan Fried Sea Trout 21.95

Honey glazed beetroot, samphire and a dill,
caper and brown shrimp sauce GF

Spinach and Sweet Potato Dahl 12.50
Spiced dukkah toasted flatbread VG GFO
Add Chicken GF DF 6.50

Pizzas

Spicy Pulled Beef

Jalapenos, red onion and
BBQ sauce GFO

Goats Cheese

Red pepper and caramelised
onion GFO V

Classic Margherita

Sun blush tomato, mozzarella
and basil GFO V

15.95

13.95

13.95

Desserts

Bailey’s Creme Brulee
All butter shortbread GFO
Toffee Apple Crumble Tart

Creme Anglaise, clotted cream
ice cream V

Warm Chocolate Fondant

Peanut brittle, honeycomb ice cream V
Wychnor Knickerbocker Glory

Ask server for todays special

Wychnor Cheese Board

Selection of local Staffordshire cheeses,
homemade chutney, celery, grapes, water
biscuits, toasted walnut bread GFO

9.95

8.00

9.95

12.50

GF — Gluten Free
VG - Vegetarian
VO - Vegetarian

DF — Dairy Free

%
Ey

f MO

Connect with us on

Social Media



