
Ewe&LambMenu
Hanbury Rd | Bromsgrove | Worcestershire | B60 4DN

01527 871 929 | www.eweandlambbromsgrove.com
Daytime | Snacks

Have you tried our other venues?

King’s Head Bar & Grill | 67 Sidbury | Worcester
01905 726 025 | www.kingsheadsidbury.co.uk

The Swan | Whittington | Worcester | WR5 2RL
01905 351 361 | www.swanatwhittington.com

The Leopard | Oakley Wood Road | Bishops Tachbrook
Warwick | CV33 9RN | 01926 426 466

www.leopardinn.co.uk

Available Monday - Saturday |12 noon until 7.00pm

Sandwiches
Fresh cut on white or granary bread

Roast ham | honey & mustard glaze £4

Grated mature, cheddar cheese
& Branston pickle (v) £4

Fish finger | "sarnie" with tomato sauce £4

BLT | bacon, lettuce, tomato & mayo £4.50

Chicken | bacon & sweetcorn mayo £5

Prawns | lettuce, lemon & tomato mayo £5

Tuna mayonnaise £4.50

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

Bowl of chips (coating contains gluten) £2.50

Cheesy chips (topped with melted cheese) £3

Ploughman’s Lunches
Served with salad, pickles, chutney, celery & bread

Wedge of mature cheddar, stilton or brie (v) £7

Sliced roast ham or chicken liver parfait £7

Selection of any three from above £8

Snack Lunches
"Posh" hot dog | pork sausages, onions,
melted cheese in a ciabatta roll with chips £7

Cold sliced ham | 2 eggs, chips, white
bread & butter £8

Chuck steak burger | toasted roll, lettuce,
tomato, onion,melted mozzarella, relish & chips £8

Cajun chicken ciabatta | with melted
cheddar with chips & salad £8

Steak ciabatta | minute steak, onions &
mushrooms with chips & salad £8

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.

White Wines
175ml 250ml Bottle

Chardonnay CyT
Chile 13% £3.85 £4.95 £14.95
Fresh flavours of green apples & tropical fruits

Sauvignon Blanc CyT
Chile 13% £3.85 £4.95 £14.95
Bursting with mouth-watering flavours of grapefruit & lemon

Pinot Grigio | Vallade | Veneto
Italy 12% £4.20 £5.50 £16
Lively, crisp & fruity; perfectly balanced, dry & refreshing

Chenin Blanc | Paarl Heights
South Africa 13.5% £16.50
Crisp & dry with intense floral, guava & citrus aromas & fruit on the
palate

Grillo | Palmanera
Sicily 12.5% £16.50
Laced with pineapple, tangerine & lemon flavours

Gewürtztraminer | Maiden Flight
Chile 13.5% £17
A nose of roses & lychee. The body is elegant, creamy, soft & full

Sauvignon Blanc | Fault Line | Marlborough
New Zealand 12.5% £19
Distinctively Marlborough, this wine shows gooseberry & citrus flavours.

Mâcon Lugny | Geneviere | Louis Latour
France 13% £18
Opulent & rich with a flowery bouquet & lovely honey, apple & nutty
flavours

Marsanne | Thomas Mitchell
South Australia 12.5% £23.50
This Marsanne has typical honeysuckle & tropical fruit characters with
refreshing acidity

Chablis La Colombe
France 12.5% £21
Typical of what decent Chablis should taste like. Flinty on the nose with
creamy fruit on the palate

Rosé Wine
Cinsault rosé | Brise de France
France 12.5% £3.85 £4.95 £14.95
Intense raspberry aromas with a lively & expressive palate of red berry
fruits

Pinot Blush | Cielo | Veneto
Italy 12% £4.20 £5.50 £16
Fresh & fruity with an off-dry finish

Sparkling Wine & Champagne
Champagne Waris Brut N.V.
France 12.5% £25
Elegant & superbly structured from a family-run Champagne house

Veuve Cliquot Ponsardin | Yellow Labe | Brut N.V
France 12% £39.95
White fruits & raisins with vanilla & later brioche

Bollinger Special Cuvée
France 12% £45
Probably the finest Champagne House. The palate is full, yet elegant
with great persistence

Laurent Perrier | Rose NV
France 12% £58.00
Palish pink in colour, with a powerful mousse. Good fruit on the palate

Red Wines
175ml 250ml Bottle

Cabernet Sauvignon CyT
Chile 13% £3.85 £4.95 £14.95
Full bodied red with cassis & chocolate flavours

Merlot CyT
Chile 12.5% £3.85 £4.95 £14.95
Medium-bodied & full of cherry, plum, pepper & cocoa flavours

Pinotage | Hazy View | Paarl
South Africa 14% £16.50
Light & juicy palate with jammy redcurrant flavours

Malbec | Trivento
Argentina 14% £18
Abundant red fruit with black pepper on the palate, followed by soft,

ripe tannins

Nero d’Avola | Palmanera
Italy 13% £16.50
Brimming with dark berry fruit, blackcurrants & spices

Côtes du Rhône | La Griveliére | Rhône
France 13% £16
Ripe blackberry, cherry & raspberry preserves underscored with earthy,

gamy & spicy notes

Tarrango | Waterstone Bridge Reserve
Australia 13.5% £18
A unique Australian variety, similar to Beaujolais. Mouth watering

redcurrant fruit & supple, juicy textures---

Rosso Delle Venezie | Operetta
Italy 13.5% £19
A repasso style of wine, using dried grapes. Prunes, cherries &

redcurrants with a hint of oak

Rioja Crianza | Castillo de Clavijo
Spain 12.5% £17
Ripe red berries, spices & vanilla on the palate with an elegant,

balanced finish

Shiraz Hope Estate | Hunter Valley
Australia 13.5% £21
Rich mocha, plum & pepper flavours fill the mouth with great

complexity & length

Pinot Noir | The Crossings | Marlborough
New Zealand 13% £23.50
The nose shows delicate red berry fruits with violet & forest floor

nuances, finishing with darker cherry notes

Château de Pavillon | Canon Fronsac
France 13% £29.50
The nose shows delicate red berry fruits with violet & forest floor

nuances, finishing with darker cherry notes

Dessert Wine
Sauvignon Blanc late harvest | Concha-y-Toro
Chile 12% 100ml £5
A sweet, honeyed palate of peach, dried apricot & papaya



Menu Children’s Menu
Available Daily | 12 noon until 9.30pm Available Daily | 12 noon until 9.30pm

To Share
Mixed breads | roast garlic, olives & mayo (v) £4.50

Olives | marinated spicy black & green (v) £3

Toasted ciabatta | with garlic herb butter £2.50
with cheese (v) £3

Baked camembert in the box | garlic, thyme,
& olive oil, red onion jam & crusty bread (v) £8

Greek meze | pitta bread, tzatziki, humous, aubergine
dip, olives, feta & stuffed vine leaves (v) £13

Starters
Freshly made soup of the day
with bread & butter (v) £4

Smoked haddock & dill risotto cake
& tartar sauce £6.50
Main £12.50

Goats cheese & smoked bacon tart
with wilted red chard & balsamic glaze £6
Main £12

Chilli sautéed squid | with crab, lime
& coriander salad £7

Buffalo mozzarella | with plum tomato
& basil bruschetta (v) £6

Chicken liver parfait | with apple &
pear chutney £6

King prawns | pan fried in sweet chilli sauce,
pak choi & peppers £7
Main (served with salad & chips) £15

Crispy duck salad | with Thai salad &
Singapore dressing £6
Main £12

Roast beetroot, squash & pine nut salad (v) £5
Main £10

Extras
Bowl of chips (coating contains gluten) £2.50

Cheesy chips | topped with cheese £3

Buttered mash £2.25

Seasonal vegetables £2.50

House Salad | with honey & dijon dressing £3

Honey roast chanternay carrots £3

Rocket with parmesan | with balsamic £2.50

Battered onion rings £2.50

Sunday Roasts
Available every Sunday until we run out!

All served with roast potatoes, seasonal vegetables,
gravy & sauces

Adult £11

Kids £6

Roast topside of English beef | with Yorkshire pudding

Roast loin of woodland pork | with crackling & stuffing

Roast breast of chicken | with chipolata in bacon
& stuffing

Sweets
All priced £5.50

Summer pudding

Pineapple tart tatin | with vanilla ice cream

Chocolate orange brownie | with créme chantilly

Strawberry cheesecake | with fresh berries

Rum & raisin baked Alaska

Selection of luxury Ice creams or sorbets

Cheese & biscuits | 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

Cheesy garlic bread | toasted with cheese (v) £1.25

Homemade soup of the day (v) £2

Prawn cocktail | with tomato & lemon mayo £3

Main Courses
Cold sliced ham | with egg & chips £5

Pork sausages | with mash & onion gravy £5

Chicken breast | with mash potato or chips
& peas or beans £5

Fish fingers | with mash potato or chips
& peas or beans £5

Fish ‘n’ chips | deep fried & battered
with mushy or garden peas £6

Penne pasta | with tomato & basil sauce,
topped with melted mozzarella (v) £5

Sweets
All priced £2.50

Ice cream | choice of vanilla, strawberry or chocolate

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.

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

Pan fried seabass fillets | with sautéed new
potatoes, wilted spinach, char-grilled fennel,
lemon & caper butter £15

Blackened salmon fillet | Thai vegetables,
rice noodles & laska sauce £13

Chicken wrapped in Parma ham
with asparagus, mash & tarragon jus £13

Roast duck breast | with dauphinoise potatoes,
creamed bacon & cabbage £15

Roast lamb rump, chorizo, bean &
lentil cassoulet £14

Aubergine, squash & feta cheese timbale
in a tomato & basil (Provencale) sauce (v) £11

Wild mushroom & spinach carbonara
with parmesan (v) £11

Fillet of beef | fondant potato celeriac puree,
wild mushroom & Madeira sauce £19.50

Char-Grills
All with tomato, mushrooms,
green beans, onions & chips

8oz chicken breast £13

8oz sirloin steak £16

10oz rib-eye steak £17

8oz fillet £19.50

Sauces
All priced £2

Green peppercorn
Red wine, garlic & bacon
Wild mushroom & Madeira
Tarragon hollandaise


