Wherever Possible We Source The Finest Local Ingredients

From Staffordshire & Its Surrounding Counties

NIBBLES

Chipolatas with honey & mustard dip
Beer battered onion rings
Marinated olives with pesto, balsamic & ciabatta

Roast garlic & rosemary focaccia

TO START

Freshly made soup of the day with locally baked bread

Salad of asparagus, Serrano ham, parmesan, croutons & fresh mint
dressing

Warm black pudding, crisp pancetta, thyme rosti & soft poached duck
egg with fresh brown sauce

Sun dried tomato, pine nut & rocket bruschetta topped with sautéed
halloumi cheese

Smooth chicken liver paté crisp Melba toast with orange & chilli
chutney

Classic cocktail of king & baby prawns, Marie Rose sauce with brown
bread & butter

Grilled fresh Scottish salmon, Caesar dressed leaves, herb croutons &
parmesan. Also available as a main course

PUB FAVOURITES

Beer battered, fresh, market haddock; hand cut chips cooked in beef
dripping, homemade mushy peas & tartare sauce

A shortcrust pie of steak, ale & mushroom with cabbage & bacon,
new potatoes or fries

Locally reared, 28 day aged rib eye steak, hand cut chips cooked in
beef dripping with traditional garnish of mushroom, tomato & either
peppercorn sauce or Café de Paris butter

Honey glazed, spit roast chicken with garlic mayo, fries, spring greens
& red wine jus

A LA CARTE

Pan fried cod loin on herb crushed new potatoes, saffron tempura
king prawns with a tomato & basil salsa

Breast of comn fed chicken, basil couscous, roasted cherry vine
tomatoes, asparagus & lemon mascarpone

A trio of duck; crisp breast, slow cooked leg & spring roll with
gingered pak choi, honey & soy dressing

Pan roast rump of lamb, dauphinoise potatoes, minted summer
vegetables with a rich port jus

Grilled pork loin chop with spring onion & tarragon mash,
caramelised Bramley apples & light English mustard cream

Cherry tomato, rocket & red onion tart with a pear, dolcelatte & pine
nut salad

www.thehollybush.info
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01782502 116
mail@thehollybush.info

SANDWICHES Mon - Fri [2pm - 3pm. Sat |2pm - 5pm

Rare roast beef, horseradish créme fraiche & onion rings
Home cooked ham, Staffordshire cheese & pickle

Free range chicken, bacon, tomato & mayo

Open sandwich of prawn & Marie Rose sauce

Seared fillet steak, caramelised onions & blue cheese

The Hollybush's homemade burger with pickles, salad & fries
Goats' cheese, red onion & rosemary scented mushrooms

Ploughman's lunch; Home cooked ham, Staffordshire organic & blue
cheese, local pork pie, pickles & relish with fresh bloomer

SIDES
Hand cut chips cooked in beef dripping

Homemade fries (10p from every portion is donated to Greenway Primary School)
Fine beans with shallots & garlic

Rocket, olive & parmesan salad

Beer battered onion rings

Courgette fritters with parmesan & pesto

Seasonal vegetables

Dressed house salad

TO FINISH

Sticky toffee pudding with butterscotch & custard

Classic vanilla creme brllée with homemade shortbread
Selection of finest regional cheese with celery, chutney & biscuits
Light lemon cheesecake with raspberry Pavlova ice cream
Selection of our homemade ice creams

The Hollybush's flourless chocolate cake with white chocolate ice
cream & espresso syrup

SUNDAY ROAST

Local, 21 day matured topside of beef, homemade Yorkshire pudding,
traditional roasted potatoes, seasonal vegetables & real roast gravy

SERVICE TIMES
Monday to Friday 12pm - 3pm & 5.30pm - 9.30pm
Saturday |2pm - 9.30pm, Sunday |2pm - 8pm

ataste of fu

Some of our dishes may contain nuts or nut derivatives, please ask for details. Gratuities are at your discretion & are shared equally between our staff.
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