Please note THE SARACENS HEAD Allergy Advie
Some of our menu items
all food AT WESTON STAF'F'ORD contain nuts, seeds and
orders are ’ other allergens. There is
a small risk that tiny
taken at the Please see our ‘Specials Board’ for today’s specials | traces of these may be in
Bar any other dish or food
! served here. Please ask
Than kyou a member of staff for
STARTERS more information.
Homemade Soup of the Day £3.50 p & Melon Cocktail £4.05
Served with croutons, fresh crusty roll & butter rawn elon Cocktal .
Luxury Prawns & Honeydew Melon in a
. . Marie Rose sauce, on a bed of fresh salad
g HSPC}[’ P.Otato Skins £4.75 served with half a Granary baguette & butter
opped with Bacon, BBQ sauce
& melted cheese, served with salad .
Beer Battered Cod Goujons ~ £4.75
Chefs Chicken Liver Pate £4.50 Fresh skinless Cod fillet goujons in our own
. . . ) beer batter, served with tartare sauce & salad
Served with a caramelised onion
hutney, m toast & butt .
CHHERE, Warm Foast S D Creamy Garlic Mushrooms  £4.75
Stilton & Bacon Salad Bowl £4.95 Pan-fried mushrooms in a creamy garlic sauce
. . ’ topped with melted Stilton & served with
Fresh salad bow! topped with crispy bread & b
Bacon, crumbled Stilton & Balsamic dressing crusty brea utter
MAINS

Chicken Breast with Mushrooms  £9.95

& Stilton Sauce
Pan fried chicken breast & mushrooms
smothered in a creamy Stilton sauce

Beer Battered Cod Fillet £9.95

Fresh skinless Cod fillet in our own beer
batter, served with hand cut chips & mushy peas

Traditional Steak & Ale Pie £8.95

Prime steak slowly cooked in Burton-on-Trent
Ale, with a rich gravy in shortcrust pastry

Salmon Fillet with Dill Butter £9.50

Grilled Salmon fillet simply served with
a fresh dill butter & lemon wedge

Fisherman’s Pie £9.50

Fresh fish & prawns in a creamy white sauce, covered

in mashed potato and topped with melted cheddar

cheese. Served with fresh vegetables & lemon wedge

Cajun Chicken Breast £8.95
Chicken breast cooked in Authentic Cajun spices,
served on a bed of pan fried peppers & onions

Pork & Leek Sausages £7.95
Our butchers own Pork & Leek sausages
served on a creamy mashed potato, with onion gravy

Grilled Lamb Chops  £9.95

Tasty Lamb chops served with minted new
potatoes & a Rosemary infused gravy

Whitby Wholetail Scampi ~ £8.75

Wholetail scampi in a crisp breadcrumb,
served with tartare sauce & lemon wedge

Homemade Beef Lasagne £8.50
Minced beef in a Traditional sauce with layered
pasta, a rich cheese sauce finished with parmesan

All our main meals are served with a choice of hand cut chips, jacket or new potatoes
& fresh vegetables or salad, unless otherwise stated.



VEGETARIAN DISHES

Leek, Cheese & Mushroom Oatcakes £7.75

Staffordshire Oatcakes generously packed with leeks,

cheese & mushrooms in a mustard cream sauce

Mediterranean Vegetable Pasta £7.95
Penne Pasta cooked with fresh Mediterranean
Vegetables in a rich tomato sauce, finished with
parmesan cheese & served with Garlic Bread

Mushroom Stroganoff £8.25
Fresh mushrooms flambéed in a traditional
Brandy, cream & paprika sauce, served with rice

FROM THE GRILL
Rump Steak £10.95 Complement your steak with a homemade
Sirloin Steak £12.50 sauce for an extra £2.25;
Rib-Eye Steak £12.95

Gammon, Egg & Pineapple  £9.50

Surf & Turf £14.95
(Rib Eye & Wholetail Scampi)

All our beef steaks are served with Onion
Rings and a Grilled Tomato

Creamy Stilton sauce
Peppercorn sauce

Diane sauce (mushrooms, brandy, French mustard
& cream)

SIDE ORDERS
Garlic Ciabatta £2.95 Sautéed Mushrooms £1.95
Garlic Ciabatta with Cheese £3.50 Onion Rings £1.95
Hand Cut Chips £L75 Crusty Roll & Butter 75p
Extra Salad or Vegetables £1.50 Jug of Gravy £1.50
SUNDAY LUNCH

Sunday Lunch is a choice of freshly cooked meats, served with Homemade Yorkshire
pudding, roast & mashed potatoes, fresh seasonal vegetables & pan gravy

Food is served: Monday 6-9pm, Tuesday to Saturday 12-2.30pm and 6-9pm,
Sunday 12-3pm and 6-8.30pm

“Please note that we only serve fresh homemade food. Therefore your
patience would be appreciated during busy periods, while we prepare your
meal as quickly as possible.”




