
C A J U N  S A L M O N
 — 
A delicious salmon fillet marinated in Cajun spices.

F U L L  R AC K  OF B B Q  R I B S
 — 
A tender full rack of baby back pork ribs that fall 
of the bone, served with corn and onion rings. 

C A L A M A R I  R I N G S
—
Squid rings coated in a crispy batter,
served with garlic and lime mayonnaise.

C H I C K E N  W I N G S
—
Tender chicken wings grilled to perfection,  
marinated in a tongue-tinglingly fiery chilli sauce.

THIN G S  TO  WHE T  YO U R  A PPE TITE J U I C Y  S TE A K S S IZ ZLE R S

CHI CKE N  D I S HE S

FI S H  D I S HE S

Get started with these tasty appetisers. All of our meals are served with a choice of home-made chips or dauphinoise potatoes.
Our steaks are also accompanied by dressed salad leaves, buttered corn on the cob,
cherry tomatoes and onion rings. Tuck in!

If you are after a custom steak experience, we are more than happy to help you in your quest! We can accommodate  
any steak at any size but we are going to need a minimum of 2 days' notice. Let the steak coma commence!

S O U P  O F  T H E  DAY
 — 
Deliciously home-made, served with 
hearty warm bread and butter.

9 O Z R U M P
 — 
A lean cut from the flavoursome round 
end, you can't argue with that.  

C H I C K E N  FA J I TA S 
 — 
Chicken, peppers and onions marinated in fajita spices,
with tortilla wraps, guacamole, sour cream, salsa and cheese.

C H I C K E N  
B A L M O R A L
 — 
Breast of chicken topped with authentic Scottish 
haggis smothered in a rich creamy pepper sauce. 

F I S H  & C H I P S
 — 
Good old traditional fish and chips! White fish in 
home-made beer batter served with proper chips. 

9 O Z F I L L E T
 — 
The tenderest cut of them all. All the fat is trimmed 
off, leaving melt-in-the-mouth textures and flavours.

S U R F  & T U R F
 — 
Add scampi
Add calamari rings
Add haggis
Add Black Pudding

S AU C E
 — 
Peppercorn sauce
Diane sauce
Mushroom & Stilton
Cajun sauce

9 O Z S I R LO I N
 — 
Cut from the centre section of the short loin, you 
get brilliant flavour and texture, time after time. 

    R AC K  O F B B Q  R I B S
 — 
A tender half rack of baby back pork ribs that just fall off 
the bone. A succulent way to kick-start your taste buds!

15 O Z R U M P
 — 
A lean cut from the flavoursome round 
end, you just get more of it! 

S I R LO I N  IN OY S T E R  S AU C E
 — 
Succulent sirloin beef, peppers and onions laced 
with oyster sauce, served with boiled rice.  

C H I C K E N  WITH M U S H R O O M 
& S T I LTO N  S AU C E
 — 
Breast of chicken topped with field fresh 
mushrooms and a creamy Stilton sauce. 

W H O L E TA I L  S C A M P I
 — 
Tasty pieces of scampi coated in golden 
breadcrumbs. Simple but delicious! 

16 O Z T–B O N E
 — 
Also called the 'Porterhouse' from the short loin, you get
the best of both worlds with this choice; Sirloin and Fillet!

12 O Z R I B E Y E
 — 
Also known as the 'Scotch Fillet', this steak is marbled 
with delicious flavoursome fat that tingles the taste buds. 

£4 . 25 £11 .95

£13 .95

£10 .90

£8 . 25

£12 .90

£19.95

£17.95

£5 . 70 £18 .90

£15 .00

£10 .90

£8 .95

£18 .85

£19.95

£4 .90 £4 .90

L E M O N  S O L E  G O U J O N S
—
Lemon Sole fillets coated in golden breadcrumbs,
served with a tartare dip. Tuck in!

CO D  & PA N C E T TA  F I S H C A K E
—
Fresh cod mixed with the finest thin Pancetta slices,  
served with dressed leaves.

B R E A D E D  M U S H R O O M S
—
Mushrooms coated in golden breadcrumbs, served
with dressed leaves and a garlic mayonnaise.

B A K E D  C A M E M B E R T
—
A whole baked creamy Camembert, served with warm 
brioche slices for dunking.

K I N G  P R AW N  P I L  P I L
—
Juicy king prawns with garlic, chilli and white wine, 
served with bread for dipping. 

H AG G I S  & B L AC K  P U D D I N G
—
Haggis and black pudding stacked! Plain and simple. 
Served smothered with rich creamy peppercorn sauce.

M U S H R O O M S  ON B R I O C H E
—
Field-fresh mushrooms, sautéed and placed on a lovely 
soft brioche bun, served with a strong Stilton sauce. 

£5 . 70

£4 .90

£4 . 50

£6 .95£6 .95

£7.80

£4 .95

£4 .90

FA N C Y  S H A R IN G  THE  G O O D NE S S  ?
Sharers are built with one thing in mind; causing fights about who gets the last bit.

B E E F Y,  B U T  N OT  S TE A K Y  ?

S M O K E D  B ACO N  
& B R I E  B U R G E R
 — 
A hand-rolled juicy beef burger topped with smoked 
bacon and creamy Brie served in a brioche bun.

B E E F,  P OTATO  &  
G U E S T  A L E  P I E
 — 
Chunks of rump steak, potatoes and carrot cooked in  
our changing guest ales topped with shortcrust pastry.

H A N D -M A D E  
B E E F  L A S AG N E
 — 
Served in a classic baking dish with salad
and garlic bread.  

£9. 25

£9. 55

£8 . 50

L A MB  & P O R K  D I S HE S

L A M B  & W I L D  M U S H R O O M
 — 
Tasty lamb rump cooked to your liking with 
a wild mushroom and red wine gravy.

10 O Z G A M M O N  S T E A K
 — 
Glorious gammon steak with free range
fried eggs or pineapple slices.  

£14 . 50

£13 .95

£9.60

£2 . 50
£2 . 50
£2 . 50
£2 .00

£2 . 30
£2 . 30
£2 . 30
£2 . 30

COT TAG E  P I E
 — 
Tender beef mince cooked in red wine and mouth 
watering gravy, topped with creamy homemade mash 
that has a perfect crusty top!  

£8 . 55

N AC H O S
—
Crunchy tortillas smothered with cheddar and jalapeños,
topped with salsa, sour cream and guacamole. 



W I L D  M U S H R O O M  & 
T R U F F L E  PA S TA
 — 
Fresh tagliatelle pasta served with 
sautéed wild mushrooms.

PA S TA  D I S HE S

V EG E TA R I A N  O P TI O N S

B IT  O N  THE  S ID E ? D E S S E R T S

All our pasta dishes are served with warm garlic bread. 

All our desserts are served with a choice of cream, ice cream or custard. 

P R AW N  P I L  P I L
 — 
Prawns with a tomato, garlic and chilli sauce.

V E G E TA B L E  L A S AG N E
 — 
Layers of spinach lasagne, courgettes, tomatoes and 
onions in a tangy tomato sauce topped with cheddar.

C A J U N  C H I C K E N
 — 
Pasta with chicken breast marinated
in a creamy Cajun sauce. 

B R I E  & B E E T R O OT  TA R T
 — 
Chive and thyme infused pastry case, topped with beetroot
and apple chutney surrounded with a Somerset Brie sauce.

£10 .95

£7.95

£2 . 50
£2 . 55
£2 . 20
£2 . 70
£2 . 50
£2 . 75

£1 . 50
£2 . 20
£1 .00
£0.80

£9. 25

£9. 75

W I L D  M U S H R O O M S
—
Pasta with wild mushroom, garlic and
white wine sauce.

£8 .90

Chips
Dauphinoise
Garlic bread
Cheesy garlic bread
Onion rings
Side salad

Bread & butter
Mushrooms
Egg
Beans

S A LT E D  C A R A M E L  C H E E S E C A K E
C A R A M E L  A P P L E  P I E
S T I C K Y  TO F F E E  P U D D I N G
C H O CO L AT E  B R O W N I E S
T H R E E  L AY E R E D  C H O CO L AT E  C A K E
PA N C A K E S  W I T H B U T T E R S COTC H  S AU C E 
C R È M E  B R Û L É E 
F R E S H  S T R AW B E R R Y  S U N DA E
C H O CO L AT E  B R O W N I E  S U N DA E

FO O D  I S  S E RV E D

THE  S A R ACE N S  HE A D
235 S A ND O N  R D, S TO KE-O N -TR E NT,
S TA FFO R DS HIR E  S T 3 7B L .
T:  01782 311073

We do not serve a traditional roast dinner, however on Sunday we serve selected dishes 
in a giant Yorkshire pudding, with a delicious meaty gravy.

E S PECI A LLY  O N  A  SU NDAY

ME A L  D E A L S

12P M  – 9:30 P M

12P M  – 8:30 P M

Monday – Saturday

Sunday

Monday to Friday, 12pm – 5pm.

7  O Z  R U M P  S T E A K  AU  P O I V R E
 — 
A lean and tender steak, with great flavour,
served with fragrant peppercorn sauce.

S AU S AG E  & M A S H
 — 
Butcher's choice sausages served with
home-made mash and gravy. 

S C A M P I
 — 
Wholetail scampi served with chips, a 
lemon wedge and garden peas.

F I S H  & C H I P S
 — 
Good old traditional fish and chips! White fish in 
home-made beer batter served with proper chips.

C H E E S E  B U R G E R
 — 
A hand-rolled juicy beef burger topped with 
Cheddar cheese, served on a sweet burger bun.

2 F O R  £12

£4.95

Our products may contain nuts or nut derivatives. Our fish may contain small bones. Our steaks are all sourced locally
where possible and weights stated are approximate prior to cooking. A deposit may be required for any of our steaks.
       denotes suitability for vegetarians. Vat No: 924257131. 


