Appetisers and Deli Boards

Fresh olives £2.95 V Selection of breads with sun blushed tomato dip £2.75 V Crusty bread with balsamic and olive oil dip £2.25 V
Garlic bread £2.25 V Olives, feta cheese and slow roasted tomatoes £3.95V G
Cheese - Black Bomber cheddar, Wrekin blue, Somerset Brie, Wensleydale and cranberry £7.25 V
Antipasti — Quince jelly, baby red peppers filled with cream cheese, olives, berratane onions £6.75 V
Charcuterie - Paprika salami, Serano ham, hot chorizo £8.25

Fish = Piri piri prawns, smoked salmon, rillettes of crab, anchovy fillets £8.25

Starters

Woarm salad of Staffordshire asparagus, Jersey Royals, quail eggs, parsley and truffle creamed dressing £5.95 V G
Portabello mushroom with spinach, goats cheese and pepperonata served with rocket, watercress and parmesan salad £5.95 V G
Salad of baby mozzarella, plum tomato and baby gem with torn basil £5.50 V G
Pan-fried Cornish mackerel with potato salad, spring onions, coriander and olive oil £6.25 G
Smoked Gressingham duck breast salad with Canalside Farm strawberry and black pepper coulis £5.95
White crab meat and pink grapefruit salad with chilli parsley and rapeseed dressing £5.75 G

Homemade soup of the day with oven dried croutons £4.95

Main Courses

Confit of Tamworth pork belly, braised red cabbage, pak choi and sauce oriental £11.50
Apricot glazed rack of Staffordshire lamb with chick peas, couscous and tagine sauce £15.95
Roasted corn fed chicken breast, potato rosti, peas and bacon, smoked chicken and tarragon sauce £12.95 G

Caesar salad — baby gem lettuce, pancetta, anchovies and parmesan crunch croutons £9.95
Add chicken £11.95

Maple glazed Gressingham duck breast with fondant potato, caramelised oranges and orange sauce £15.75 G
Beer battered fish and hand cut chips with mushy peas and lemon and tartare sauce £10.95
Pan-fried sea bream with crushed Jersey Royals, thyme and black olive vinaigrette £13.50 G

Loch Duart salmon with samphire grass, salsa verde and sauce antiboise £11.95 G
Rissotto of smoked chicken and spring onions with red chard salad £11.50 G
Potato gnocchi with asparagus, Porcini mushrooms and sunblushed tomatoes £11.95 V
King prawn and creme fraiche linguini with dill and lemon £11.50

Staffordshire oatcakes with creamed leeks, chives and Montgomery cheddar rarebit £9.95 V

The Black Rock Grill Menu

All steaks are locally sourced in Staffordshire and hung for 28 days. All weights are approximate before cooking

8oz Fillet steak £21.95 8 oz Sirloin steak £19.95 |0 oz Ribeye steak £19.95 8 oz Rump steak and king prawn kebabs £18.95
Peppercorn sauce; Blue Cheese sauce; café de Paris butter; Diane sauce; Bearnaise sauce

All served with homemade chips and grill garnish

Side dishes
Parsley buttered Jersey Royals £2.75 Hand cut twice cooked chips £2.75 Etuveé of asparagus £2.75

Beer battered onion rings £2.75 Rocket, red chard and parmesan salad £2.75 Mixed salad £2.75
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