
(G) contains gluten (D) contains dairy (S) contains shellfish (N) contains nuts - ask servers for full allergen list. Allergenic ingredients are present in our kitchen – we cannot guarantee dishes are 100% free of these ingredients. Certain dishes may be available allergen free – please ask your server.  
10% Discretionary service charge applies to tables of 10 or more.

SIDES

STARTERS

Assorted Kalamata Olives 3 .00

Bread ‘n’ Cheese (G,D) 5 .50

Soft, freshly-baked sunflower and pumpkin seed loaf with a whipped  
garlic & herb cream cheese, creamy butter and salt-brined cucumber.

Ham Hock to Share (G,D) 12 .75

Salty ‘n’ sweet caramel-glazed pork knuckle served with a freshly-baked 
sunflower & pumpkin seed loaf, apple salad and whipped seasoned butter. 

Black Risotto with Prawns (D,S) STARTER 8 .95   MAIN 18 .50

Succulent flame-grilled prawns tossed in chilli, parsley & garlic, served on  
a bed of rich, creamy black risotto.

BLack risotto with Confit Black Garlic (D) STARTER 5 .95   MAIN 12 .00

A rich, velvety black risotto bed topped with a half bulb of sweet balsamic 
black garlic.  

Scallops ‘n’ Bacon (D) 9 .90

Sweet pan-fried American scallops served with crisp salty bacon and a  
textured sweet corn & herb puree.

Spinach Risotto (D) STARTER 5 .95   MAIN 12 .00

A dreamy base risotto finished with fresh vivid-green spinach puree, 
accompanied by crumbed salty feta cheese and crunchy garlic rocks.

Giant Cous Cous & Asparagus Salad (G) STARTER 6 .90   MAIN 13 .95

Giant Israeli cous cous with sweet pan-fried squash and fresh green peas 
topped with flame-grilled asparagus and dressed with chilli, parsley &  
garlic dressing.

Lamb ChopS (D) 9 .75

Tender flame-grilled lamb chops with a chilled pea, feta cheese and black  
olive salad, served with a fresh mint dressing.

Wings with Leeks (D) 5 .95

Succulent flame-grilled chicken wings dressed with lemon, thyme, chilli garlic 
and sea salt, served on a bed of soft, slightly-smoky grilled leeks. 

Soft Shell Crab (G.S) 10 .95

Delicious soft shell crab in a sea salt and cayenne seasoned crispy batter, 
served with lemon wedge and asparagus salad.

MAINS

40 Oz Boston Rib (G) 55 .00 
Large on-the-bone rib steak boasting meat from muscle to tip. Glazed with 
Jailbird’s house tar, this meaty feast delivers the perfect balance between salty and 
sweet. Served with thick seasoned hand-cut chips. Cooked medium rare - medium.

28 Oz Delmonico Steak (G) 29 .50

Native to the States, this large hunk of meat is famed for its special texture and deep 
flavour. Served with thick seasoned hand-cut chips. Cooked medium rare - medium.

2 0 Oz T-Bone (G) 32 .50 
Another classic steak that’s native to the US, with a softer, more straightforward 
cut. This succulent gem gives you the best of both worlds, with fillet on one side 
and sirloin on the other. Served with thick seasoned hand-cut chips. Cooked to 
any degree you like.

16 Oz Flat Iron (G) 26 .00

Make no mistake; this is a juicy cut of meat full of flavour, texture and love. Served 
sliced with thick seasoned hand-cut chips. Cooked medium rare - medium.

Whole Lobster (S.D) 29 .95

Whole grilled lobster served with a blackened lemon, chips and salad.  
Choose from cheesy mustard mornay, a fresh herb garlic gremolata or naked.   

KING Lobster (S.D) 49 .00

A whopping 1kg whole grilled lobster served with a blackened lemon, chips and 
salad. Choose from cheesy mustard mornay, a fresh herb garlic gremolata or 
naked. Served with thick seasoned hand-cut chips. Subject to availability.

Surf & Turf (S.D) 35 .00

The classic surf & turf – half a grilled lobster with cheesy mustard mornay or a 
fresh herb garlic gremolata, accompanied by a juicy 6oz spider steak. Served with 
thick seasoned hand-cut chips. Cooked medium rare - medium.

2 0 Oz Pork Porterhouse 24 .50

A most succulent cut of pork with just the right balance of meat and fat.  
Pan-fried and served with thick sage, onion and garlic seasoned hand-cut chips 
and apple sauce.

Flat Iron Chicken 13 .50

Grilled half chicken smothered in a fresh lemon, garlic and herb  gremolata 
dressing and served with chips, dressed leaves and a blackened lemon.  

Creole Sea bass 19 .80

Fresh sea bass marinated in creole spice served with a kale salad and a 
blackened lemon wedge.

Whole Lemon Sole (D) 2 3 .50

Whole lemon sole grilled and served with salt & vinegar chips. 

Steak Sandwich (G.D) 14 .00

Juicy steak toast-pressed between two slices of fresh house-baked bread, with 
mustard, cheese, grilled onions and kale. Served with thick seasoned hand-cut chips. 

Butcher and Monger Platter (G.S) 59 .00

Grilled warm-water sweet slipper lobster & shell on prawns tossed in olive oil, 
garlic, chilli and sea salt, with soft shell crab in tempura batter. Served alongside 
a 7-bone steak featuring meat from the chuck, loin, rib and round, giving you a 
smorgasbord of flavour and texture. Served with thick seasoned hand-cut chips. 
Cooked medium rare - medium.

Béarnaise Sauce (D) 1 .95

Creamed Kale (D) 3 .50

Coriander Chantenay Carrots 3 .50

Thick Seasoned Hand- cut Chips 3 .50

Flat Iron Potato (D) 3 .50

Caraway Cauliflower 3 .50

BOOKINGS TERMS AND CONDITIONS:                          

NO-SHOW/CANCELLATION CHARGE: You may be required to provide your credit card details to secure your reservation. Please 

note that your card will only be charged at £10 per person in the unlikely event of a no-show.  

 

CHANGES TO EXISTING BOOKINGS: Any change made to a booking date will be treated as a cancellation of the existing booking, 

and normal booking cancellation terms will apply if the change is made within 7 days of the booking date. This will be treated as a new 

booking and will be dependent upon availability.  

 

DRESS CODE: Smart casual (no sportswear or caps please).  

TABLE RELEASE POLICY: To enable us to provide the best possible service, please arrange for your party to 

arrive for the time booked. If your party in its entirety has not arrived within 15 minutes of the booking time, your table may be released 

without refund of any deposits and/or may incur a no-show charge.  

 

TABLE OCCUPANCY: During busy periods we may need to put a limit of 2 hours on table occupancy. We’ll advise you if this need 

arises and you will, of course, be welcome to continue your enjoyment in the bar area after finishing your meal.  

 

MENU OPTIONS & CHANGES: As our dishes are authentic and cooked in the traditional way, we’re unable to modify them on an 

individual basis as such changes would detract from the consistently high quality of food and service. 

 

SERVICE CHARGE: A 10% discretionary service charge will be applied to tables of 10 or more.  

PARTIES OF 10 AND OVER  
 

DEPOSIT: In order to confirm a booking, a deposit of £10 per person is required, so please contact us on 0121 236 4246 with a 

credit/debit card to hand. Any deposits paid will naturally be deducted from the final bill.  

 

MENU CHOICE: To enable us to organise your party efficiently, we recommend all parties above 10 choose one set menu for the whole 

party. Special dietary needs can be catered for separately.  

 

BANQUET MENU: All items on the banquet menu are presented across the table, so that all guests are able to share and taste each 

and every dish. All you have to do is specify the number of courses. Please be aware that where bookings are made far in advance, 

available menus and prices may have changed. Of course, you’ll be able to access these menus nearer the time either on our website 

or by request. 

 

Our menu selection may change without notice. In such case, or if a particular fresh produce item is unavailable on the day, a suitable 

alternative will be offered.  

 

If you have any special dietary requirements or would like to adapt any of the menu items, please feel free to contact us.  

 

The choice of menu and any special requests will need to be provided 36 hours in advance of your meal.  

 

NUMBER OF GUESTS: All parties must indicate a guaranteed number (at least 48 hours in advance) of guests attending. It is on this 

basis that they will be charged for the meal.  

 

SEATING: We will endeavour to seat large parties together. However, this may not always be possible due to the restaurant’s design. 

 

CANCELLATION AND REFUNDS: A complete cancellation with less than 7 days notice of a party reservation will result in the deposit 

of £10 per person not being refunded. Failure to advise us of a shortfall in numbers any later than the day before the date of the 

reservation will incur a charge of £20 per person or full rate of the agreed set meal price (whichever is greater). If any reduction in the 

number of guests advised before this is significant (more than 20%), no refund of deposits can be made.  Any credit/debit card refunds 

will be subject to a £2.00 or 2% transaction charge (whichever is greater).  

 

EMERGENCY CANCELLATION OF BOOKINGS:  After bookings have been accepted (including those with payment of a deposit), we 

reserve the right to cancel in the event of temporary closure due to refurbishment or any emergency or event outside our control. Any 

deposits will be refunded in full without any liability for associated costs that may have been incurred.  

 

WE RESERVE THE RIGHT TO MAKE CHANGES TO ANY TERMS AND CONDITIONS WITHOUT NOTICE.  


