
*These dishes are only available to guests with specific dietary requirements. If you require
information regarding the presence of allergens in any of our food or drink, please ask.

Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used 
in our kitchen, foods may be at risk of cross contamination by other ingredients. 

This menu is subject to change, depending on availability. Correct July 2026

Irish Cream Cheesecake, Chocolate Soil, Black Treacle Ice Cream
Grace’s Irish Cream Indulgence
THE FINAL WORD

Vegan Salted Caramel Cheesecake
Polly’s Sweet Secret* GF VE

VE Vegan GF Gluten Free

THE FIRST ORDER

Leek And Potato Soup, Crispy Leeks, Onions
Black Country Leek Pot GF VE

THE MAIN EVENT

Braised Beef and Guinness Stew, Champ Mash, Baby Onions, Lardons, 
Thyme Roasted Root Vegetables

Tommy Shelby’s Guinness Braise

Thyme Roasted Vegetable and Gluten Free Ale Stew, Green Beans, Champ Mash
Ada’s Garden Stew* GF VE


