
SMALL PLATES
Marinated Vinci olives ♥          3.25

6 Quails eggs, celery salt 4.50

Honey and wholegrain mustard glazed  5.95
chipolates, ketchup

LARGE PLATES
Trio of sausages - choose any combination of Cumberland, minted lamb or spicy chorizo 10.50
creamy mash, red onion gravy

Classic Caesar Salad - cos lettuce, croutons, anchovies, shaved parmesan, Caesar dressing     6.50/9.95
Add chargrilled chicken 7.50/11.95
Add bacon 7.25/11.45

Blacksticks Blue cheese and pear salad, caramelised walnuts, green beans, crunchy leaves, 6.25/9.95
wholegrain mustard dressing
Add crispy pancetta 7.25/11.45

CLUB SANDWICHES
Served on 3 slices of granary bread

Hoi Sin duck, spring onion, cucumber                             7.95

Chicken, basil, pesto, rocket, parmesan                            6.95

Atlantic prawn, avocado, marie rose sauce                           7.25

CLASSIC SANDWICHES
Served on 2 slices of granary bread

Roast beef, horseradish, rocket, parmesan                           6.75

Mature cheddar, chutney                                  5.95

Scottish smoked salmon, cream cheese, rocket                          6.75

WARM SANDWICHES
Number 25 - chicken, bacon, melted cheddar, served warm on a brown bap               8.95

Cumberland sausage, caramelised onion, served warm on ciabatta                  8.95

Smoked bacon, melted cheddar, served warm on granary bread                    7.25

Smoked halibut, melted Red Leicester, served warm on granary bread                 8.95

Salt beef, crunchy pickled gherkin, English mustard, served warm on white bloomer spread with mayo    7.95

Melted brie, rocket, grape, served warm on ciabatta spread with mayo                7.50

PLATTERS
Brooks Farm sausage selection                               13.50/22.00
Cumberland, lamb and mint, spicy chorizo, chipolata sausages, crusty bread, butter,
English mustard, ketchup

Number 25 Deli platter                                 13.50/22.00
honey glazed thick cut ham, smoked salmon, mini pork pies, quails eggs, Black Bomber mature cheddar,
homemade piccalilli, crusty bread, creamy Irish butter

Sea salt and black pepper scampi, tartar sauce  6.50

Houmous, tzatziki, toasted flatbread        5.95

Tempura prawns, sweet chilli dip        6.50

Crispy calamari, homemade tartar sauce      6.95

THE NAUGHTY BIT

Chocolate fudge cake,
vanilla ice cream

4.95

Vanilla ice cream,
chocolate sauce

3.95

EXTRAS
Chips 3.50   Crusty bread   2.50
Baby leaf salad  3.25    and butter

We cannot guarantee that all our dishes are 100% free from nuts or their derivatives and  our menu descriptions
do not contain all ingredients. Please tell your server if you have any particular allergy or requirement.

A 12.5% optional service charge will be added to the final bill.

- suitable for vegetarians  - our favourites✶

✶

✶

✶

BRITISH CHEESES 13.50/22.00
All served with bread, biscuits, butter, grapes, apple

› Extra Mature Black Bomber cheddar - smooth with a
 vintage, cheddary taste

› Butlers Blacksticks Blue - amber coloured and tangy

› Oxford Isis - soft, creamy and intense

› Applewood Smoked - semi hard cheddar with a smokey taste

Choose a chutney: Spiced Apple and Pear, Apple and Cider, Quince Jelly
Extra Chutney £1

✶
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