Homecooked Favourites
Slow-cooked Beef Brisket £11.95
Tender beef brisket slow-cooked in red wine
gravy, served with seasonal root vegetables &
creamy wholegrain mustard mashed potato
Traditional Black Country Braised Faggots
£11.95
Tender pork faggots slowed-cooked in onion gravy,
served with your choice of creamy mashed potato
or chunky chips & your choice of garden peas or
mushy peas
Beef Chilli £10.95
Minced beef packed with flavour & infused with
dark chocolate, served with rice & flour tortilla
nachos, topped with sour cream
Vegetable Chilli £8.95 (VV)
Slow-cooked & full of flavour with mixed seasonal
vegetables & beans in a rich tomato sauce, served
with rice & flour tortilla nachos
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Sharing Platters
Perfect portions to share
RVT Ultimate Sharing Platter £22.95
Buffalo chicken wings, Cumberland pork
sausages, half rack of smoky bbq pork ribs, garlic
bread & seasoned fries with a salad garnish
Six-Wing Sharing Platter £11.95
Buffalo chicken wings coated in your choice of
smoky bbq sauce, Frank’s Original Red Hot sauce
or Cajun spice, served with garlic bread,
seasoned fries and a salad garnish

Twelve -Wing Sharing Platter £18.95
Buffalo chicken wings coated in your choice of
smoky BBQ sauce, Frank’s Original Red Hot
sauce or Cajun spice, served with garlic bread,
seasoned fries & a salad garnish
Nachos £8.50
Homemade flour tortilla nachos topped with
cheddar cheese, Pico di Gallo, soured cream,
guacamole & jalapenos.
Add beef chilli or vegetable chilli for an extra £2.00

Vegan Nachos £8.50 (VV)
Homemade flour tortilla nachos topped with
vegan cheddar cheese, Pico di Gallo, vegan
mayonnaise, guacamole and jalapenos.
Add veg chilli or bbq pulled jackfruit for an extra £2.00

Thai Green Vegetable Curry £9.95 (V)
Lightly spiced with hints of coconut & lime, packed
full of seasonal vegetables & served with rice.
Add chicken or halloumi for an extra £2.00

Homemade Beef Lasagne £9.95
Minced beef marinated in tomato sauce, layered
and topped with white sauce & parmesan cheese.
Served with garlic bread & a salad garnish
Add fries for an extra £1.50

Spinach and Ricotta Cannelloni £9.95 (V)
Baby spinach & creamy ricotta cheese wrapped in
fresh pasta. Served with garlic bread & a salad
garnish.
Add chips for an extra £1.50

Salads

Add chicken or grilled halloumi to any
salad for an extra £2.00

Greek Feta Cheese and Olive Salad £7.95 (V)
Mixed leaves, dressed in a lemon & lime vinaigrette
topped with feta cheese, black olives, juicy
tomatoes, mixed bell peppers & red onions
Superfood Quinoa Salad £7.95 (VV)
Mixed leaves, dressed in a lemon & lime vinaigrette
with quinoa, tenderstem broccoli, spinach leaves,
red cabbage, avocado & sugar snap peas

Sandwiches & Toasties
Cheese & Onion Toastie £5.95 (V)
Cheddar cheese, red onion & tomato
Ham Toastie £5.95
Wiltshire cured ham & cheddar cheese
Bacon Toastie £5.95
Smoked bacon & cheddar cheese
BBQ Jackfruit Toastie £5.95 (VV)
BBQ jackfruit & vegan cheese
Beer Battered Cod Goujon Sandwich £7.95
Hand battered cod goujons served on a bed of
lettuce, tomato, red onion & tartare sauce
BLT Sandwich £ 7.95
Smoked bacon, crispy lettuce & juicy tomatoes
(V) Suitable for vegetarians | (VV) Suitable for vegans

All sandwiches served with your choice of
seasoned fries or a mug of homemade soup.
Served on white bloomer, malted bloomer or
gluten free bread
Rump Steak and Cheddar Cheese Sandwich
£7.95
Succulent slices of seasoned rump steak served
with melted cheddar cheese & sautéed onions
and mixed peppers
Chicken and Bacon Sandwich £7.95
Grilled chicken breast and smoked bacon served
on a bed of lettuce, tomato, red onion & mayonnaise
Grilled Halloumi Cheese Sandwich £6.95 (V)
Grilled halloumi served on a bed of crispy lettuce,
juicy tomatoes, red onion & mayonnaise
If you have any dietary requirements, please let us know and
we’ll do our best to cater to these. Our menu descriptions
do not list all ingredients or allergens. Please ask your server
for an Allergen Information sheet

Pub Classics
Beer Battered Cod and Chips £11.95
Succulent cod fillet hand battered in our
signature tempura beer batter, served with chunky
chips, tartare sauce & garden peas or mushy peas
Cumberland Sausages and Mash £8.95
Cumberland pork sausages served on creamy
wholegrain mustard mashed potato with lashings
of onion gravy topped with crispy onions
Half Rack of BBQ Pork Ribs £12.95
Slow-cooked pork ribs marinated in our own
smoky BBQ sauce. Served with seasoned fries,
corn on the cob & salad garnish
Homemade Beef Burger £9.50
A flavourful handmade minced beef patty cooked
to perfection & served in a pretzel burger bun on a
bed of fresh lettuce, juicy tomatoes, red onion
& burger sauce. Served with seasoned fries
Add cheese for an extra £1.50
Add smoked bacon for an extra £1.50

Chicken Breast Burger £9.95
Lightly spiced grilled chicken breast served in a
pretzel burger bun on a bed of fresh lettuce, juicy
tomatoes, red onion & mayonnaise. Served with
seasoned fries.
Add cheese for an extra £1.50
Add smoked bacon for an extra £1.50

Spicy Flat Mushroom Burger £9.50 (VV)
Flat mushrooms hand battered in our crispy
tempura batter, spiked with Frank’s Red Hot
sauce, topped with jalapenos & served in a
pretzel burger bun on a bed of fresh lettuce,
juicy tomatoes, red onion & vegan mayonnaise.
Served with seasoned fries
Add vegan cheese for an extra £1.00 or BBQ jackfruit for £1.50

Sides
House Seasoned Fries			
Cajun Fries					
Chunky Chips 				
Chilli Cheese Fries (Beef or Veggie)		

£2.50
£2.75
£3.00
£6.00

Onion Rings					
Corn on the Cob				
House salad					

£2.50
£2.50
£2.50

Topped with beef chilli and/or melted
cheese, jalapenos, mustard & red onions

Handpicked Wines
Supplied by Connolly’s of
Birmingham Wine Merchants

Red Wines

Bottle 250ml 175ml

CASTILLO LADERA
TEMPRANILLO
Syrah, Spain

16.00

5.50

3.60

LOS TRES CURAS
Carmenere, Chile

18.00

6.25

4.50

ROLLESTON VALE
Shiraz, Australia

20.00

6.80

5.00

Classics

Gin Copa de Balon

Sweet Shop

Dark ‘N’ Stormy 7.00
Goslings Black Seal dark rum simply topped up with
ginger beer, fresh lime & bitters.

LARGE 50ML GIN SERVES INCLUDING YOUR
200ML LONDON ESSENCE TONIC

Lemon Bon Bon 6.00
Absolut Vanilla vodka, Limoncello, butterscotch &
lemon juice served with lemon bon bons

Bramble 6.50
Bombay Sapphire gin, Chambord blackberry liqueur,
punchy fresh lemon juice & sweet sugar syrup, served
over crushed ice.
Tommi’s Margarita 7.00
Jose Cuervo Tradicional tequila shaken down with
fresh lime and agave nectar
Old Fashioned 7.00
Wild Turkey bourbon stirred down with our homemade Old Fashioned syrup

White Wines
CASTILLO LADERA AIREN
Airen & Sauvignon Blanc, Spain

16.00

CATARRATTO
Pinot Grigio, Italy

18.00

ROLLESTON VALE
Chardonnay Reserve, Australia

20.00

5.50
6.25
6.80

3.60
4.50
5.00

House Party
Favourites

ALLAMANDA
Pinot Grigio Rosé, Italy

18.00

6.25

4.50

PARADISE POINT
Zinfandel Rosé, USA

20.00

6.80

5.00

Bombay Sapphire 8.00
Served with lemon wedges, juniper berries & London
Essence Classic tonic
Bulldog 9.00
Served with freshly zested grapefruit, dehydrated
grapefruit slices & London Essence Classic tonic
Lanique & Bloom 10.00
Served with London Essence Pomelo and Pink
Pepper tonic and finished with rose petals
Brokers 9.00
Served with London Essence Grapefruit and
Rosemary tonic and orange slice garnish

Rose Villa Pornstar 7.00
Finlandia vodka, fresh lime, passionfruit and
pineapple. With a shot of Prosecco on the side
Espresso Martini 7.00
Finlandia vodka and coffee liqueur shaken with coffee

Rosé Wines

Bosford Rose 8.50
Served with London Essence Orange and
Elderflower tonic and finished with fresh berries

Rum Ting 6.50
Appletons Signature Blend rum, lime and
passionfruit juice. Topped with Ting grapefruit soda

Death’s Door 10.00
Served with fresh rosemary sprigs, cucumber,
peppercorns & London Essence Pomegranate &
Pink Pepper tonic

Rhubarb & Custard 6.00
JJ Whitley Rhubard gin, vanilla, apple juice & garnished
with a traditional Rhubard & Custard sweet
Cherry Lips 6.00
Cherry liqueur, apple schnapps, apple juice and
grenadine finished with cheekly cherry lips
Pear Drop 6.00
Absolut Pear vodka, lychee liqueur & cranberry juice
Stawberry Laces 6.00
Koko Kanu rim and peach schnapps blended with
cranberry and pineapple juices garnished with a
strawberry lace straw
Skittles 6.00
Finlandia Cranberry vodka, Finlandia Mango vodka
and triple sec shaken with cranberry juice to create
this age old favourite

Softies

Opihr 9.00
Served with London Essence Classic Indian tonic,
chilli and ginger

Elderflower & Apple Spritz 3.50
Elderflower cordial, apple juice, lime juice and topped
with soda

Silent Pool 10.00
Served with London Essence Bitter Orange &
Elderflower tonic and garnished with edible
flowers and orange peel

Tropical Boost 4.00
Need a fruity pick-up? Red bull boosted by
passionfruit syrup, pineapple juice, mint
and fresh lime
Fresh Lemonade 3.00
Freshly squeezed lemons, lots of ice and sparkling
lemonade, the singing duck’s favourite (just Google it!)

Sparkling Wines
& Champagne
GALANTI PROSECCO
N.V Italy

22.95

PERRIER JOUËT
GRAND BRUT N.V France

45.95

Blueberry Cooler 3.50
Sweet blueberry puree, tart fresh lemon juice & tangy
apple juice topped with sparkling water

4.25 (125ml)

HAPPY HOUR
ALL COCKTAILS 2 FOR £9
MONDAY-THURSDAY 4PM-7PM & FROM 4PM FRIDAY
UNTIL WE CLOSE SUNDAY NIGHT

Wines on this list may contain sulphates, egg or milk products.
Please ask a member of our team if you need any assistance. All
wines available by the glass are also available in 125ml measures.

(2 drinks must be the same, excludes gin & tonic goblets)

Mojito Mojo 3.50
Exactly what you would expect, really all the
Mojito - none of the rum! Mint, lime soft brown
sugar and crushed ice
Paradise Punch 3.50
Orange, pineapple, lime and pomegranate syrup,
all shaken to produce a sherbety treat

