BISTRO MENU

Small Plates

Smoked Aubergine Pisto 8.95
Olives, Roast Peppers, Goats Cheese & Pine
Nuts In A Smoky Tomato Sauce
V, VGO, GF

Beetroot Carpaccio 6.75
Shaved Fennel, Torched Seville Orange,
Wasabi Mayo & Toasted Walnuts. V, GF

Crispy Pork Belly Bites 9.95
Gochujang & Honey Glaze, Toasted

Sesame Seeds & Baby Coriander

Chorizo Tinto 9.50
Honey & Red Wine Glazed Chorizo,

Fresh Parsley & Toasted Bread

Gambas Pil Pil

King Prawns Cooked In Chilli & Garlic Oil
Finished With Fresh Parsley & Toasted Ciabatta
GFO, DFO

11.90

Battered Haddock Fillets
Lemon & Tarragon Mayo GFO

8.20

Mediterranean Grazing Board To Share 26.00
Prosciutto Ham, Honey & Red Wine Glazed
Chorizo, Olives, Manchego Cheese, Spanish
Omelette, Sunblush Tomatoes, Sicilian

Orange Salad & Toasted Ciabatta

Sides

Truffle & Parmesan Skin On Fries 7.50

Skin On Fries 5.95
Panache Of Seasonal Green Vegetables 5.95

Greek Salad 7.50

Salad

Caesar Salad

Crisp Gem Lettuce, Shaved Parmesan,
Herby Croutons, Soft Boiled Eggs,
Anchovies & Caesar Dressing . GFO

11.95

Greek Salad
Feta Cheese, Olives, Tomato, Red
Onion, Cucumber, Sweet Herbs

11.95

Grilled Peach, Prosciutto & Burrata Salad
13.95
Dressed Rocket & Basil

Sicilian Orange & Fennel Salad 11.95
Sicilian Oranges, Shaved Fennel,

Heirloom Tomatoes, Rocket, Parmesan,
Pistachio, Olive Oil & Summer Herbs

Add Chicken 6.50
Add Grilled Halloumi 6.50

Sandwiches
(Served Between 12.00 — 17.00)

Chicken & Bacon Mayo 15.50
Wychnor Shredded Chicken Breast, Coates
Crispy Bacon, Sweet Herb Mayonnaise, Crisp
Gem Lettuce & Beef Tomato On A Toasted
Ciabatta Served With Skin On Fries. GFO

Beef & Blue Cheese 23.25
Chargrilled Sirloin Steak, Staffordshire Blue
Cheese, Onion Chutney & Rocket On A Toasted
Ciabatta Served With Skin On Fries. GFO

Wychnor Fish Finger Sandwich 11.50
Battered Haddock Goujons, Crisp Gem
Lettuce & Tartare Sauce On A Toasted

Ciabatta Served With Skin On Fries. GFO

Smashed Avocado & Feta On Toast 11.95
Smashed Avocado, Soft Poached Eggs, Feta,
Grilled Tomatoes On Toasted Ciabatta. GFO

Walker Chip Butty

Chunky Chips In A Toasted Brioche
Bun Served With Chip Shop Curry
Sauce Or Minted Mushy Peas

5.95

Classics

Soup Of The Day
Served With A Warm Tin Loaf

7.95

1066 Burger

2 Hand Pressed Beef Patties, American
Cheese, Streaky Bacon, Caramelised Onion,
Crisp Gem Lettuce, Beef Tomato, Signature
House Sauce On A Toasted Brioche

Bun Served With Skin On Fries. GFO

19.95

Fish & Chips

Beer Battered Haddock, Chunky Chips,
Minted Mushy Peas, Chip Shop Curry Sauce,
Tartare Sauce, & Grilled Lemon. GFO

19.95

Pie Of The Day
Please Ask Server For Today’s Options
vo

19.95
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Bistro Mains

Steak Frites 28.50
8oz Sirloin Steak, Skin On Fries, Café

De Paris Butter, Dressed Watercress

Souvlaki Chicken Flatbread 18.50

Greek Marinated Chicken Skewer On A Warm
Flatbread With Homemade Tzatziki, Traditional
Greek Salad, Fresh Pomegranate Seeds & Feta

Grilled Halloumi Flatbread 18.50
Grilled Greek Halloumi On A Warm Flatbread
With Homemade Tzatziki, Traditional Greek
Salad, Fresh Pomegranate Seeds & Feta

Spiced Pork Tomahawk Steak 23.00
Chorizo & Cannellini Bean Cassoulet,

Truffle & Tarragon Aioli

Hake Grenobloise 27.00

Cauliflower Puree, Shallots, Fine Beans,
Capers, Cornichons, Lemon, Toasted
Croutons, Beurre Noissette & Fresh Parsley

Gochujang Roasted Cauliflower 17.75
Plum Bulgogi Sauce, Soy & Sesame
Seed, Glazed Bok Choy With Red

Chilli & Baby Coriander. V

L]
Pizzas
American Hot 15.95
Pepperoni, Jalapeno, Caramelised
Red Onion & BBQ Sauce. GFO

Goats Cheese 13.95
Roast Red Peppers & Caramelised
Onion. GFO

Classic Margherita 13.95
Sun Blush Tomatoes, Mozzarella

& Basil Pesto. GFO

Desserts
Coconut Pannacotta 7.95
Caramelised Spiced Pineapple,

Baby Coriander. VG

Glenfiddich Cremieux 10.95
Oat & Raisin Sugar Biscuits, Creme Chantilly

Warm Cookie Dough Pot 8.70
Clotted Cream Ice Cream

Wychnor Knickerbocker Glory 9.95
Please Ask Server For Today’s Special
Wychnor Cheese Board 12.75

Selection Of Local Staffordshire Cheese,
Homemade Onion Chutney, Celery, Grapes,
Toasted Walnut Bread, Cheese Biscuits

Ask your server about our speciality coffees

GF - Gluten Free « GFO — Gluten Free Option « V — Vlegetarian « VO — Vegetarian Option « VG — Vegan « VGO — Vegan Option « DFO — Dairy Free Option



SUNDAY ROAST MENU

Served on Sundays from 12 noon « Ask your server about our Special Starters

Sunday Roast Lunch Menu Qur Homemade Sides

Mustard Crust, Topside Of Staffordshire Beef £25.95 Thyme And Garlic Roast Potatoes £2.95

Pork Lion With Crackling £24.95 Cauliflower Cheese £2.95

Butter & Thyme Poached Corn Fed Chicken £22.95 Red Wine Gravy £2.95

Chefs Vegetarian Option £19.95 Creamy Mash £2.95
Yorkshire Pudding £1.95

Young Somervills Sunday Lunch Tender Stem Greene P

Beef £12.50 « Pork Loin £12.50 . Chicken £11.50

All Served With: Desserts

Honey And Rosemary Roast Carrots, Thyme & Garlic Roast Please Ask Your Server For Our Daily Specials

Potatoes, Creamy Mashed Potato, Spring Vegetables, Cauliflower
Cheese, Yorkshire Pudding, Caramelised Onion & Sage Stuffing
And Homemade Red Wine Gravy. Vegetarian Gravy Available

Whatever the Occasion,
Qelebrate at Somervills...

The Perfect Venue for Every Occasion

From intimate gatherings to larger celebrations, our Bistro provides
the perfect setting, exceptional food, and attentive service to

make your event memorable. We welcome birthdays, weddings,
baby showers, anniversaries, corporate events, celebration of life
gatherings, family parties, and private functions of every kind.

Private Room Hire

Our welcoming private function space can be tailored to suit your
event, creating a comfortable setting for you and your guests.

Outside Catering
Hosting elsewhere? We offer bespoke catering for homes,

workplaces, and venues, with options ranging from
buffets and canapés to full dining experiences.

Why Choose Us?

Freshly prepared food, flexible menus, personalised packages,
professional service, and excellent value for groups of all sizes.

Let’s Make Your Event Special

Contact our team to discuss your plans and receive a personalised
quotation. Book early to secure your preferred date.

01283 795 104 . dining@somervills.co.uk




