THE FOUR OAKS

Royal Sutton Coldfield

LUNCH

Flat iron chicken, lemon & garlic butter, rosemary salted fries (1421 kcal) — 18.50

Shetland Island rope-grown mussels, cider, bacon, leek & cream sauce,
rosemary focaccia (746 keal) — 9.50

Steak sandwich, caramelised onions, chestnut mushrooms, raclette cheese,
peppercorn & brandy sauce (814 kcal) — 14

Roast ham & raclette brioche toastie, fried Burford Brown egg
& today’s soup (953 - 1231 keal) — 10
Ask a member of the team for today’s soup

Smoked mackerel & salmon fishcake, gochujang mayonnaise,
poached Burford Brown egg (926 kcal) — 10.50

SIDES
Brussels sprout Caesar salad Buttery mash, caramelised onion
(#29 keal) — 5 gravy & crispy potato puffs

(542 kcal) — 5
Beer-battered pickled onion
rings (170 keal) — 8.50 Rosemary salted fries (ve)
(509 kcal) — 4.50
Tenderstem® broccoli, lemon
& garlic butter (v) (254 kca) — 5 Chunky chips (ve) (546 kcal) — 4.50

Roast Delica pumpkin, goats curd,

toasted pumpkin seeds & hot honey (v) (%)
(176 keal) — 5.50

Adults need around 2000 kcal a day.

A 107 service charge will be added to your bill. This discretionary charge is shared equally between our waiting team, our
bartenders and our chefs working today (and is greatly appreciated- thank you!) (v) suitable for vegetarians, (ve) suitable for
vegans, (~) contains nuts &/or seeds. For full allergen information, please visit our website: thefouroaks-royalsuttoncoldfield.co.uk.
All of our dishes are prepared in a multi-kitchen environment therefore we cannot guarantee that any food item is completely free
from traces of allergens. We take care to preserve the integrity of our vegetarian & vegan products, however we must advise that
these are also handled in our multi-kitchen environment. Fish, poultry and shellfish dishes may contain bones and/or shell.

All stated weights are approximate before cooking. Some dishes may contain alcohol which may not be listed on the menu.



