
MENU

Daytime | Snacks

HAVE YOU TRIED OUR OTHER VENUES?

Ewe & Lamb
Hanbury Road | Bromsgrove | Worcestershire

B60 4DN | 01527 871 929
www.eweandlambbromsgrove.com

King’s Head Bar & Grill
67 Sidbury | Worcester | WR1 2HU

01905 726 025 | www.kingsheadsidbury.co.uk

The Swan
Whittington | Worcester | WR5 2RL

01905 351 361 | www.swanatwhittington.com

The Tivoli
Andover road | Tivoli | Cheltenham | Gloucestershire

GL50 2TJ | www.tivolicheltenham.com
Opening December 2010

Available Monday - Saturday |12 noon until 7.00pm

SANDWICHES
Fresh cut on white or granary bread

Grated cheddar & Branston pickle (v) £4

Honey roast ham £4

Fish finger sarni | tartare sauce £4

Cajun chicken, lemon, tomato mayo
& crisp lettuce £4

BLT | bacon lettuce, tomato & mayo £4.50

Prawn & crayfish | lemon, lettuce
& tomato mayo £5

CHIPS
(coating contains gluten)

Small portion of chips | to have with a sandwich £1.25

Bowl of chips £2.50

Bowl of cheesy chips £3

SNACK LUNCHES

Posh hot dog | pork sausage, caramelised
onions, melted cheese on ciabatta roll & chips £6

Pesto chicken ciabatta | tomato, mozzarella,
mayo & chunky chips £6

Mozzarella, tomato, red onion
& pesto ciabatta (v) £6

Honey roast ham | 2 free range eggs, chips
& white bread & butter £7

Chuck steak burger | tomato, red onion,
lettuce, relish & chips £7

Greek lamb burger | feta, red onion,
mint yoghurt & chunky chips £7

WHITE WINES

175ml 250ml Bottle

Las Cazas Dry Chenin Blanc*
Argentina 12.5% £3.95 £5.15 £15
Very fresh & clean with hints of banana, toffee & pear drops.

Las Ondas, Sauvignon Blanc* | Valle Central
Chile 13% £3.95 £5.15 £15
A fresh, clean & spritzy dry white wine with no shortage of lively fruit.

Aimery Chardonnay* | Vin de Pays d'Oc
France 12.5% £3.95 £5.15 £15
This white has fragrant, lively fruit on the

nose & a good balance of weight & acidity.

Pinot Grigio Ponte di Piave | Veneto
Italy 12.5% £4.25 £5.75 £16.50
Very light & neutral, revealing just a hint of green fruit.

Las Ondas, Viognier | Valle Central
Chile 13.5% £17
A delicate & scented Viognier that is dry,

mid bodied & crisp on the palate.

Seppelt Moyston Unoaked Chardonnay
Australia 13% £17
A restrained & delicate Chardonnay, showing hints of melon & banana.

Invenio Sauvignon Blanc
New Zealand 12% £18
Fresh & juicy with ripe tropical fruit flavours.

Macon Lugny 'Les Petites Pierres'
Louis Jadot | Burgundy
France 13% £18
Elegant & well rounded, with aromas of citrus fruits & apricot.

Chablis, J Moreau et Fils | Burgundy
France 13% £21
Steely & dry with a hint of green in the colour. Like all fine Chablis the

fruit is balanced by crisp acidity.

SPARKLING WINE & CHAMPAGNE

Segura Viudas | Cava Brut NV
Penedes, Spain 11.5% £20
A fresh, clean, light bodied sparkling white wine.

H Lanvin | Brut
France 12% £25
Golden in colour with fine bubbles this elegant.

Champagne is fresh on the nose with a rounded toasty palate.

Veuve Clicquot | Yellow Label Brut NV
Reims, France 12% £37.50
A full, dry, rounded champagne of high quality.

Taittinger Prestige | Rosé NV
Reims, France 12% £45
Palish pink in colour, with a powerful mousse, good fruit on the palate.

RED WINES

175ml 250ml Bottle

Las Cazas* | Red Mendoza

Argentina 12.5% £3.95 £5.15 £15

Lifted dark fruit jelly aroma with just a touch of light youthful tannin.

Las Ondas, Cabernet Sauvignon* | Valle Central

Chile 13% £3.95 £5.15 £15

Ripe black fruits & oak make up the aroma of this mid bodied red wine.

Aimery Merlot, Vin de Pays d'Oc*

France 12.5% £3.95 £5.15 £15

The soft, fruity character of the Merlot grape makes this wine

agreeably easy to drink.

Paternina Banda Azul Crianza | Rioja

Spain 13% £16

A traditional Rioja with soft redcurrant &

vanilla oak on the nose & palate.

Las Ondas, Pinot Noir | Valle Central

Chile 13.5% £17

This light bodied red has a lovely aroma of

raspberry & strawberry that sings Pinot Noir.

Seppelt Moyston Shiraz

Australia 13.5% £18

A youthful, juicy Shiraz with a good weight of fruit.

Cantina Di Negrar 'Le Roselle'

Valpolicella Ripasso Classico

Italy 13.5% £19

Quite a concentrated & chunky mid bodied Valpolicella.

Morgon, Pascal Clement | Burgundy

France 13% £20

Quite a 'serious' Beaujolais, the concentrated

fruit being backed up by a decent grip of tannin.

ROSÉ WINE

Invenio Zinfandel* | Rosé

California 10.5% £3.95 £5.15 £15

Light fruity rosé bursting with strawberry fruits.

Medium sweet but well balanced.

Ochre Mountain Fairtrade*| Merlot Rosé

Chile 13.5% £3.95 £5.15 £15

This off dry rosé has attractive strawberry fruit.

*125ml glass for £2.75

Oakley Wood Road | Bishops Tachbrook | Warwick
CV33 9RN | 01926 426 466 | www.leopardinn.co.uk

THE LEOPARD



MENU CHILDREN’S MENU

Available Daily | 12 noon until 9.30pm Available Daily | 12 noon until 9.30pm

TO SHARE

Olives | house marinated spicy
black & green (v) £2.50

Mixed breads | tapenade & garlic mayo (v) £3.50

Toasted ciabatta with garlic herb butter (v) £2.50

Toasted ciabatta with mozzarella (v) £3

Baked camembert in the box | garlic, thyme,
olive oil, fruit chutney & crusty bread (v) £8

Oriental fish plate | Thai fish cakes, chilli &
garlic king prawns, coconut & lime mussels,
dipping sauce & prawn crackers £14

STARTERS

Freshly made soup | crusty bread & butter (v) £4

Prawn & crayfish cocktail | lemon & tomato
mayo, crisp leaves & granary bread £6

Chicken liver & brandy parfait | fruit chutney
& toasted ciabatta £6

Sautéed mushrooms with cream, garlic
& stilton on toasted brioche (v) £6

Mozzarella, tomato & basil bruschetta (v) £6

Thai fish cakes | Oriental salad, chilli
dipping sauce £6
Main £12

Warm Cajun chicken salad | roasted peppers
& creamy garlic dressing £6
Main £12

King prawns with chilli, garlic, coriander,
pak choi & prawn crackers £7
Main (served with chips & salad) £14

EXTRAS

Bowl of chips (coating contains gluten) £2.50

House salad £2.50

Bowl of seasonal vegetables £2.50

Cheesy chips £3

Dauphinoise potatoes £3

Battered onion rings £3

SAUCES
All priced £2

Green peppercorn
Mushroom & Madeira

Herb hollandaise
Smoked bacon & garlic cream

Stilton cream

SWEETS

Warm chocolate brownie | chocolate sauce
& vanilla ice cream £5

Sticky toffee pudding | toffee sauce &
honeycomb ice cream £5

Banoffee meringue £5

Spiced orange cheesecake with forest fruits £5

Classic crème brulee with shortbread £5

Luxury ice creams & sorbets | locally sourced
from Churchfields Farm Droitwich £5

CHEESE

Selection of local & continental cheeses
served with fruit chutney, celery & biscuits £6

How about a glass of port | 50ml
Taylor’s late bottled vintage 2002 £3

STARTERS

Toasted garlic bread (v) £1.50

Cheesy garlic bread (v) £1.75

Freshly made soup of the day (v) £2

Prawn & crayfish cocktail with tomato
& lemon mayo £3

Sautéed mushrooms | garlic, stilton &
cream on toasted brioche (v) £3

Chicken liver & brandy parfait on toasted
ciabatta & fruit chutney £3

MAIN COURSES

4oz sirloin steak with chips & peas £8

Honey roast ham with free range
egg & chips £4

Pork sausage | mash or chips & peas or beans £4

Fish fingers | mash or chips & peas or beans £4

4oz chicken breast | mash or chips &
peas or beans £4

Tomato & mozzarella penne pasta
with garlic bread £4

SWEETS

All priced £2.50

Ice cream | vanilla, chocolate or strawberry
(2 scoops)

Half portions of most adult sweets
also available at half price.

Please note

We try to offer the best service we can.

If there is any problem with your food or service, please
contact a member of waiting or bar staff. This will give us the

opportunity to try & rectify the situation at the time of your visit.

Should you have any particular dietary requirements,
please do not hesitate to notify a member of staff.

Special dietary requirements are catered for on request.

(v) denotes suitable for vegetarians.

The products on this menu may contain traces of
seeds & nuts.

All our ingredients are carefully selected & are GM free.

MAIN COURSES

Aubergine, sweet pepper & goats cheese stack
with sun dried tomato & basil risotto (v) £11

Wild mushroom & spinach carbonara
penne pasta & fresh parmesan (v) £11

Fish & chips | deep fried battered haddock,
mushy peas & chips £12

Tender belly pork | mustard mash, honey,
cider & apple reduction, black pudding
& crispy crackling £12

Oven roasted chicken | garlic sauté potatoes
& smoked bacon garlic cream sauce £13

Salmon fillet | pesto crumb, saffron potatoes,
roasted tomatoes & herb hollandaise £13

Morrocan lamb filet | vegetable tagine,
with lemon & coriander cous cous & tzatziki £13

Roast duck breast | honey glazed carrots,
dauphnoise potatoes with orange & juniper jus £14

Pan fried seabass & king prawns, Thai
vegetables, rice noodles & laska sauce £14

Fillet steak | mushrooms stuffed with stilton
& bacon with a wild mushroom & Madeira
sauce, dauphinoise potatoes & greens £19.50

CHAR-GRILLS

All served with tomato,

mushroom, greens & chips

8oz chicken breast £13

Barbary duck breast £14

8oz sirloin steak £16

10oz ribeye steak £17

8oz fillet steak £19

SUNDAY ROASTS

Available every Sunday until we run out!

All served with roast potatoes, seasonal vegetables,

gravy & sauces

Adult £10

Children £5

Roast topside of English beef | with Yorkshire pudding

Roast loin of woodland pork | with crackling & stuffing

Roast breast of chicken | with stuffing


