e Sy

@ - 4

POST HOUSE

BAR & GRILL

1 COURSE 12 | 2 COURSE 15 | 3 COURSE 18

STARTERS

Garlic & rosemary flat bread Gro vco
(Add cheese)

Tomato & basil soup Gro ve
with toasted bloomer

Carrot & cucumber sticks GF ve
with tomato salsa

MAIN COURSE

Battered haddock fillet cFo
with garden peas and triple cooked chips

Staffordshire angus burger Gro
with cheddar cheese and skin on French fries

60z chargrilled sirloin steak cro
with hand cut chips, field mushroom and grilled tomato
(4 supplement)

Tomato & basil linguine GFo vco
with toasted garlic flatbread

Panko breaded chicken Gcro
with skin on fries and mixed house salad

DESSERTS

Double chocolate chip brownie Gfo vco
with white chocolate sauce

Strawberries & cream cheesecake GFo
with vanilla pod ice cream

Two scoops of ice cream or sorbet GFo vco
(Please ask your server for daily flavours)

THE ROAST

(Served on Sundays Only)

Our children’s roast dinners are freshly sourced Staffordshire
meats, plated with Yorkshire pudding, roasts & mash
potatoes, vegetables and gravy
Prime sirloin of beef cro
Golden roast turkey breast GFo
Slow roast belly pork cro
Nut roast vco

GFO: GLUTEN FREE OPTION AVAILABLE VG: VEGAN VGO: VEGAN OPTION AVAILABLE.
ASK YOUR SERVER TO SEE OUR ALLERGEN MATRIX




