
Bar Bites
Sticky wholegrain mustard sausages £4.95

Roasted new potatoes with sour cream £3.50

Mixed olives, houmous and warm pitta bread £4.95

Cheesy chunky chips £3.95

Sticky chicken wings £3.95

Mixed olives £3.50

Starters
Soup of the day (see blackboard)  £4.50

Vegetable tempura with a sweet chilli dip  £4.95

Chicken liver pâté with crusty bread and
apple and cider chutney  £5.95

Roasted butternut squash and red onion tart  £5.95

Chilli, ginger and coriander chicken wings  £5.95

Traditional Caesar salad with
homemade croutons  £5.95

Sharers
Baked Camembert with grapes,
celery, a hunk of bread & sticky
onion marmalade £8.50

Naughties! Garlic bread, cheesy wedges,
breaded mushrooms, honey mustard
sausages, PB’s fish fingers, sour cream,
tomato sauce & mustard £9.95

Posh Nosh! Smoked salmon, taramasalata
Marie Rose prawns, houmous, tomato &
pesto salad, mixed olives & pitta bread £9.95

Speciality Sausages
and Pies
(Take a pie or sausage and match your mash)
Any combination £9.95

Sausages
Cumberland   • Pork and bacon
Beef and mustard   • Special (see board)

Pies
Steak and ale   • Beef steak and chorizo
Chicken, smokey bacon and garlic
Goats cheese, sweet potato and spinach

Mash
Butter   • Cheddar
Wholegrain   • Caramelised red onion

*All of the above are served with onion gravy

Main Courses
8oz sirloin steak with Béarnaise or
peppercorn sauce  £15.95

Pennyblack’s 8oz beef burger served with
chunky chips £8.95

Beer battered cod and chips  £10.95

Fisherman’s pie with minted pea puree  £10.50

Chicken, chorizo and vegetable kebabs
with rice and a yoghurt dip £9.95

Tomato and Emmental tart
with rocket salad and basil pesto  £7.95

Pan fried halloumi with roasted vegetables
and sweet chilli jam £8.95

Pan fried chicken breast with a creamy
mushroom & Parmesan tagliatelle £9.95

Sides - £2.50
Mixed leaf salad

Crushed minted peas

Chunky chips

Onion rings

Puddings
Warm chocolate brownie and ice cream  £5.95

Summer pudding with mixed berry sauce  £5.95
and double cream

Traditional treacle tart with crème fraîche £5.95

Banoffee pie  £5.95

Selection of ice creams  £5.95

Specialist ice cream per scoop  £1.95

Cheese board (selection of the week)  £7.95

Hot Drinks
English breakfast tea  £2.25

Peppermint tea  £2.25

Camomile tea £2.25

Americano £2.50

Mocha £2.50

Latte £2.50

Cappuccino £2.50

Espresso £2.00

Double espresso £2.95

Hot chocolate £2.50

Hot chocolate with cream £2.95

Baguette / wrap
and a glass

for

£4.95
at Pennyblacks

12pm to 4pm Monday to Friday

of wine (125ml) or beer (half a pint)
or a soft drink

Pennyblack’s
Funky

Fishfinger Wrap
with chips and tartare sauce

for

£4.95
Baguettes and Wraps
See the board for our list of daily choices

A suggested service charge of 10% will be added to
your bill. Thank you.

from

Traditional
Sunday lunch

available all day
every Sunday

£9.95

Please see our
daily specials board
*



Wine List
Sparkling Wine
1  Berri Estates Cuvée Brut, SE Australia, Australia
Soft, lively fruity zing £17.95
2  Prosecco Extra Dry, Fantinel, Italy
Fresh, dry and fruity £19.20
3  Codorníu Pinot Noir Brut Rosé, Cava, Spain
Ripe summer fruits £19.95

White Wine
4  Cullinan View Chenin Blanc, Robertson, South Africa
Light fresh and creamy peach flavour £3.45 £4.85 £13.75
5  Berri Estates Unoaked Chardonnay, SE Australia, Australia
Fresh and ripe crisp lemons £3.80 £5.35 £15.20
6  Tierra Sauvignon Blanc, Maule Valley, Chile
Crisp, dry and zesty £4.15 £5.85 £16.65
7  Pinot Grigio delle Venezie, San Floriano, Italy
Fresh, dry apple and pear £4.30 £5.95 £17.85
8  Blackstone Chardonnay, Monterey County, USA
Crisp and lively, delicious tropical fruit £4.45 £6.25 £17.95
9  Vidal Estate Sauvignon Blanc, Marlborough, New Zealand
Classic, crisp herbaceous passionfruit and melon £4.95 £7.25 £19.95

Red Wine
10  Montemarino Barbera del Piemote, Sant Orsola, Italy
Fresh and fruity £3.45 £4.85 £13.75
11  Monte Verde Cabernet Sauvignon, Central Valley, Chile
Vibrant ripest blackcurrant £3.80 £5.35 £15.20
12  Fish Hoek Pinotage, Western Cape, South Africa
Smoky mulberries £4.50 £6.25 £17.75
13  Blackstone Merlot, California, USA
Dark cherry richness, vanilla spice £4.50 £6.25 £17.95
14  Barossa Valley Estate E Minor Shiraz, Barossa Valley, Australia
Zesty mulberry and smoky oak £4.95 £7.25 £19.95
15  Bourgogne Pinot Noir Couvent des Jacobins, Louis Jadot, France
Fresh strawberry, plump soft cherry £4.95 £7.25 £19.95

Rosé Wine
16  Belvino Pinot Grigio Rosato di Pavia, Italy
Fresh summer fruit £4.30 £5.95 £17.50
17  Vendange White Zinfandel, California USA
Off-dry attractive fresh zingy strawberry £4.45 £6.25 £17.95
18  Coteaux d’Aix-en-Provence, Château de Beaulieu, France
Round summer fruits and herbs £4.75 £6.50 £18.95

Champagne
19  Louis Dornier et Fils Brut
Stylish, pronounced, biscuity, elegant £32.50
20  Moët & Chandon Brut Impérial
Flowery aroma, a long, biscuity flavour £42.50
21  Mercier Brut Rosé
Lively cherries and strawberries £42.50
22  Veuve Clicquot Yellow Label Brut
Rich and dry with great depth £49.50

Nicola
Recommends

And for a dare,
a yard of ale!

£12.50
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175ml 250ml Bottle
By the Glass

Pint of Guinness
and Tia Maria

£6.50

Jägerbomb
£5.50

Bacchus Cherry
or Raspberry Beers

£4.85

The Guest Real Ale
£3.10

Take-away Cask of Ale
£12.40

Pimms by the Pitcher
£11.75

or the Glass
£4.00

Chilled Tuaca Shot
£3.00

Peroni Shot
£6.30

Fizz Day Friday!
Prosecco

£9.95 a bottle
from 3pm to 7pm


