
FOURPENNY MENU 
Starters 

Fourpenny Board: Selection of Cured Continental Meats served with Pickle & Toasted 

Sourdough Bread £7 

Salad: Char-Grilled Chicken & Pancetta Salad with an Avocado & Yogurt Dressing £7 

Prawns: Spicy Piri Piri King Prawns with Crusty Bread £7 

Kofta: Courgette Kofta with a Smooth Indian Spiced Tomato Sauce (Vn) £6 

Mains 

Ribs ‘n’ Rings: A Whole Rack of Home Smoked Baby Back Ribs with BBQ Sauce, Beer 

Battered Onion Rings with Coleslaw & Skinny Fries £16 

Surf & Turf: A 10oz Warwickshire Rib-Eye Steak, Dry Aged for 28 Days, Cooked to your    

liking with a Giant King Prawn Cooked in Garlic Butter                                                  

with Rocket & Parmesan Salad & Chips £30 

Pork: Oven Roasted Belly Pork with Braised Red Cabbage, Wholegrain Mustard Mash & 

a Spiced Apple Sauce £15 

Salmon Panzanella: Pan Fried Salmon Fillet with a Panzanella Salad of Bread,                  

Tomatoes, Basil & Chilli Flakes Soaked in Olive Oil & Red Wine Vinegar                   

served with AÏoli £15 

Mediterranean Buddha Bowl: Grilled Mediterranean Vegetables,                                      

Herb Roasted Butternut Squash, Hummus, Quinoa Tabbouleh Salad,                            

Grilled Corn on the Cob & AÏoli Dressing with Tortilla Chips (V) £13 

Skewers: Char-Grilled Tahini Marinated Chicken Skewers with Fattoush Salad of     

Tomatoes, Spring Onions, Cucumber, Little Gem Wedges, Pomegranates, Pistachios & 

Mint Yogurt Dressing served on a Flat Bread £13 

Tortellini: Fresh Spinach & Ricotta Tortellini with Green Pesto, Micro Herbs                   

& Garlic Baguette (V) £14 

Sides 

Hand Cut Chips £3.50 * Buttered New Potatoes £3.50 * Fattoush Salad £3.50 

Desserts 

Toffee: Sticky Toffee Pudding with Butterscotch Sauce                                           

and Cream, Custard or Ice Cream £6 

Cheesecake: Blueberry Cheesecake with Raspberry Sorbet &                                     

Mixed Berry Compôte £6.50 

Strawberries & Cream: Pepper Sponge with Strawberries, Cream & Lemon Curd £6 

Fowlers of Earlswood Cheese Board: Mature Cheddar, Forest Blue, Sage Derby, Truckle 

Oak Smoked & Soft Bard Brie with Water Biscuits & Quince Jelly £9 

Why not have a cheeky little 37.5cl bottle of Dixon’s Double Diamond                                      

10 Years Old Tawny Port with your Cheese Board £17 

Ice Cream: Local Ice Cream from Bennetts Dairy £1.50 a scoop 

Choose from Vanilla, Chocolate, Strawberry, Clotted Cream, Devon Toffee,                       

Raspberry Sorbet, Lemon Sorbet or Champagne Sorbet 


