ALL DAY MENU
12pm-9PM

NIBBLES
Freshly Baked Bread From Bore Street Bakery (v)

MAINS
£4.50

With aged balsamic & oil

Our steaks are aged for 28 days and served with slow
roasted tomatoes, Portobello mushroom & chunky chips

Mixed Marinated Olives (v)

£4.50

Crispy Goats Cheese Bon-Bon’s (v) 			

£5.50

Getting its name for the eye shaped fat in the middle of the steak it has amazing flavour
and tenderness

£5.50

10oz Sirloin

With Hawkshead onion marmalade

Apple Cider Braised Pork Belly Bites 		
With Harissa ketchup

Salt & Pepper Squid 			

£5.50

With lime & chipotle sauce

Pizza Garlic Bread (v)			

£6.00

10oz Ribeye Steak

			

£20.00
£22.00

Sitting just above the fillet, the sirloin is matured for 28 days and has the balance of
tenderness and flavour coming from the small amount of fat marbling

16oz Chateau Briand 				

£40.00

This Prime cut steak that has been aged for a minimum of 28 days perfect to share with the
garnish doubled.

(Add cheese £1)

POM’S GRAZING

BOARD

Our Classic Gluten Free Haddock & Chunky Chips
Signature Bread & Oils, Olives, Goats
Cheese Bon-Bon’s, Pork Belly Bites &
Salt & Pepper Squid

Pom’s Burger 8oz Burger 				

£14.00

Free-range Staffordshire beef, with streaky bacon, cheddar cheese, burger relish & skin on fries

Parma Ham Wrapped Pork Tenderloin		

STARTERS
Our freshly prepared Soup (v)

£14.00

Served in a light crisp beer batter with pea puree, tartare sauce, lemon & Pom’s Curry Sauce

£16.00

With cavolo nero & kale, fondant potato & mustard Madera sauce.

£5.50

With Bore Street Bakery bread

Pan Seared Seabass Fillets 			

£14.50

Served on a ’la grecque vegetables, with a warm tarragon & lemon vinaigrette

Crispy Duck Spring Rolls

£7.50

With cucumber salad & sticky plum sauce

Hand Pressed Cajun Chicken Burger

£14.00

With streaky bacon, smashed avocado, burger chutney & skin on fries

Aubergine Tikka Croquettes (v) 			

£7.00

With yoghurt & coriander slaw

Pan Seared Pigeon Breast 		

£8.50

With potato gnocchi finished in sage butter, silver skin onions, pomegranate’s & peppers

Crispy Tempura King Prawns 			

£9.00

With sweet chilli jam & chargrilled Lime

Smoked Kiln Roasted Salmon Mousse 		

£7.50

Caramelised Baby Beetroot & Goat’s Cheese Tarte Tatin (v)

£11.00

With roasted new potatoes, buttered asparagus, shallot & thyme vinaigrette

North African Chickpea Stew (v) (ve)			

£11.00

With tender-stem broccoli, toasted cashew nuts & flat breads

POM’S HANGING KEBABS
Served with a side salad, pitta bread, chilli jam, tzatziki & skin on fries

With a chive cream cheese & ciabatta croute

Choose from:

PIZZA
We proof our dough twice and is baked fresh in our
stone baked ovens

Harissa Marinated Chicken Breast - £14.50
Vegetable & Halloumi (v) - £14.00
Thai Spiced King Prawn - £ 16.00

Margherita - plum tomato and Basil Pesto (v)

£10.00

Parma Ham & Artichoke

£13.50

Goat Cheese & Red Onion with wilted spinach & mushroom (v)

£11.50

Tex-Mex Beef with Mixed Peppers & Onions

£12.50

Pom’s Buddha Bowl - £10

Hoisin Duck Pizza- Spring onions and Cucumber

£14.00

Kale, Cavolo Nero & Onion 		

£10.00

Sweet potato & five bean hash, green beans, cherry tomatoes, cous-cous,
cucumber ribbons, yoghurt slaw, marinated artichokes, sliced red onions
house dressing & mixed olives

With garlic butter roasted peppers & parmesan

SALADS

Add Chicken £5, Swordfish £5 or Halloumi £4

Fresh swordfish steak served with
pineapple salsa, mixed salad
and buttered potatoes
£15.50

Classic Nicoise Salad £10.00
Green beans, new potatoes, red onion, cherry tomatoes finished with poached hens egg
Add swordfish £5

Cous-Cous Walldorf Salad (ve) £10.00
With celery, fennel, red apples, walnuts with vegan garlic dressing

SIDE DISHES
pomskitchen.uk

Yoghurt & Coriander Slaw (v) - £3.50, Chunky Chips (v) - £4.00, Sweet Potato Fries (v) - £4.00
Seasonal Vegetables (v) - £3.50, Beer Battered Onion Rings- - £3.50

Prices include VAT, service at your discretion. We believe in fair tipping, that’s why 100% of your tips go directly to the team that serves you.
Allergen Information - we really want you to enjoy your meal with us - if you’d like information about ingredients in any dish, please ask and we’ll happily provide it.

