
blackboardCHEF’S SPECIALS  

Mushroom & stilton pork GF     £14.50 
Pan fried medallions of pork tenderloin, in a rich stilton  
& mushroom sauce, served with mustard mash & herb-buttered 
greens. 

Lamb shanks*       GF     £18 
A tender shank of British lamb, marinated & slow-braised in a  
rich red wine, rosemary & garlic gravy & glazed with redcurrant.  
Served with dauphinoise potatoes. 

Paella     GF            £16 
A traditional Spanish dish of saffron rice, chorizo, chicken, prawns, 
mussels & squid, with peas & red peppers & finished with parsley.  

Thai chicken green curry     GF            £14 
Diced chicken breast & vegetables in an aromatic coconut sauce  
with chillies, lime & coriander. Served with rice. 

Porcini & potato tartiflette     GF / V            £13.50 
A comforting French oven-baked dish of layered potatoes, onions, 
mushrooms & reblochon cheese. Served with sour dough bread  
& pickles. Add bacon jam +£1 
 
 

specials 
mains
R I S O T T O  o f  t h e  w e e k                         

Tomato & red pepper        £14  
Creamy arborio rice with garlic, onions & white wine, 
with roasted red peppers * a medley of fresh & sun-
dried tomatoes.Finished with Grana Padano cheese.* 
V / GF / DF-option* 

Add chicken or ham +£4 / salmon or prawns +£5 
 

B U R G E R  o f  t h e  w e e k                      
                        
Camemburger                £14.50 
Brioche bun heaped with 6oz steak patty, tomato, 
lettuce, oozy deep-fried camembert cheese, & 
bacon jam. Served with skin-on fries & slaw. 

 puds
Apple & sultana crumble             £7.50 
DF-option*  / GF  / contains nuts 
Lightly spiced bramley apples & sultanas, with a 
nutty oat crumble topping. Served warm with ice 
cream* or custard*. 

Lemon roulade        GF                     £7.50 
Light meringue rolled with whipped cream  
& lemon curd.Served with raspberry coulis. 

Giant cookie                                     £7.50 

Warm & gooey chocolate chip cookie, with  

vanilla ice cream.  

Cheesecake of the day                    £7.50 
Served with cream. Ask for further details. 
 
 

Sticky toffee pudding                 £8 
Delicious home-made date sponge pudding,  
with a rich sticky toffee sauce. Served hot  
with custard. 

         Cheese & biscuits   GF option*            £9 
Brie, stilton, cheddar, soft goat’s cheese, fruit, 
celery, chutney & a selection of crackers*. 

Icecream   GF* (specify if GF)  DF-option* 
Luxuriously delicious Movenpick ice cream -  
strawberry, chocolate or vanilla* 
1x scoop  £2.50   2x scoops  £4   3x scoops  £5.50 

Affogato                                        £5 
Scoop of Movenpick vanilla ice cream with an  
espresso coffee. 

 
 

DESSERTS

for2  £22
THURSDAYS

Double-up and enjoy two main courses  
from our Chef’s Specials Menu, burger of  

the week & risotto (without extras), for only 
£22 all day every Thursday. Dine-in only.  

*Excludes lamb shank  

Coffee & cake   Don’t fancy pud? Why not choose a piece of delicious homemade cake to enjoy with 
your favourite hot drink instead... £6    



seriously good value...
weekdays LIGHT LUNCH DEAL 
TWO COURSES FOR £13.50 

Dine-in                      
 from midday until 3pm, Monday to Friday 

Perfect for the smaller appetite, a choice of small plate seasonal blackboard 
specials, together with a choice of either starter or pud.  

Soup of the day    V / *GF / *DF 

Pytchley mushrooms     

•  

Mushroom & stilton pork    GF 
Pan fried medallions of pork tenderloin, in a rich stilton  

& mushroom sauce, served with mustard mash & herb-buttered greens. 

Steak & ale pie 
Pytchley favourite - served with chips, peas, & a pan of gravy.    

Porcini & potato tartiflette   GF / V 
Potatoes layered with, onions mushrooms & reblochon cheese &  

oven-baked. Served with sour dough bread & pickles. 

 Add bacon jam +£1 
     

Scampi & chips  
Crispy-breaded wholetail scampi, with chips, peas & tartare sauce. 

• 

Sticky toffee pudding & custard    

Lemon roulade   GF     

From 12pm - 6pm  
Monday - Saturday  

Ploughmans Lunch    £12        
 V-option / GF-option 

Traditional pub lunch of salad,  
pickles, chunky bread and either*  

cheddar, brie, stilton  
or hand-carved ham. *Please specify  

Omelette   £11 
V-option / GF               

Made with three free-range eggs, 
served with fresh mixed salad. 

ham, cheese, mushrooms  

or spinach +£1.50 per filling     or 

prawns +£5  

Jacket potato    GF     £9 
With cheese & baked beans, or 

tuna & sweetcorn,  

or with prawns & marie rose for     
£11.50           

 

BAGUETTES, CLUB SANDWICHES, & CIABATTAS 
All with salad garnish & crisps. Triple sandwiches, baguettes or ciabatta - brown or white. 

 

 

daytimemenuPYTCHLEY LUNCHES
In addition to our regular menu of steaks, grills and pub classics, we offer the option  
of lighter lunches or sandwiches all day from midday Monday - Saturday  

Bacon, brie & red onion chutney      £7 
Bacon, lettuce and tomato               £7                         
Halloumi, sweet chilli & rocket         £8 
Cheddar cheese and pickle                   £7 
Ham & cheese                                   £8 
Tuna mayonnaise                                £7 

Souper sarnies   
Give yourself a  

hug-in-a-mug by adding  
a warming mug of  
homemade soup to  

any sandwich 

+£2.50     

Ultimate steak sandwich (rump)      £12 
Hand-carved ham & tomato              £7             
Prawn & marie rose                      £8.50 
Sausage & onions                         £8.50 
Smoked salmon, cucumber                     
& lemon mayonnaise                     £8.50 


