
Lea Marston Hotel
Haunch Lane, Lea Marston, Sutton Coldfield, Warwickshire, B76 0BY

Tel: 01675 470468 
leamarstonhotel.co.uk

Guilty Pleasures
Sticky Toffee Pudding 5
Warm Sticky toffee pudding,  
butterscotch sauce, vanilla bean ice-cream

Chocolate Sundae  5
Chocolate brownie chunks, whipped cream,  
fresh berries, chocolate sauce

Cheesecake of the Day (V) 4
Served with its own garnish

Orange Crème Brulee (V) 6
Orange flavoured Crème Brulee served  
with homemade shortbread biscuit

 

Something extra
Mixed greens and shallots 3

Buttered baby potatoes 3

Chunky chips 3

Fries 3

Halloumi Fries with honey and chilli 5

Garlic Ciabatta with cheese 3

(V) Vegetarian   (VG) Vegan    
(DF) Dairy Free   (GF) Gluten Free  

Menu is subject to availability.

All prices include VAT at the current rate.

10% discretionary service charge will  
be added to your bill. 

For those with special dietary requirements 
or allergies who may wish to know about the 
ingredients used, please ask the Manager.

12” Stone-Baked Pizza

Sharers for Two
House Nachos (V) 7.95
Topped with tomato salsa, aged  
cheddar cheese sauce, smashed avocado

Baked Camembert (V) 11.95
Served with sweet red onion chutney  
and toasted breads

Bread Board (V) (VE) 5.95
Selection of toasted breads, olive oil  
and aged balsamic vinegar

Lea Marston Beef Burger 14
Lea Marston’s Beef Burger - two 4oz beef patties in a  
toasted brioche bun, topped with aged cheddar cheese,  
shredded lettuce, sweet tomato and house burger sauce,  
seasoned fries

Cajun Chicken and Brie 14
Grilled Cajun chicken fillet burger in a toasted brioch bun,
topped with melting brie cheese, shredded lettuce, sweet                           
tomato and house burger sauce, seasoned fries 

Plant Based Burger (V) (VE) 11
Mixed vegetable plant-based burger in a toasted brioche bun,                    
topped with vegan smoked applewood cheese, shredded lettuce                     
and sweet tomato, seasoned fries

8oz Sirloin Steak (GF) 20.95
8oz Sirloin Steak, grilled tomato and mushroom,  
mixed baby salad, seasoned fries

Add steak sauce: peppercorn or herbed butter  1.50 each

Battered Cod and Chips 14
Beer-battered Cod fillet, house chunky chips,  
homemade tartare sauce and buttered garden peas

Chicken Chasseur (GF) 14.95
Slow-cooked chicken in red wine sauce, button mushrooms,  
pearl onions, creamy mashed potatoes, seasonal vegetables 

Wild Mushroom Gnocchi (V) 12.95
Soft potato Gnocchi in wild mushroom cream sauce,  
fresh herbs, aged parmesan

Linguini Alfredo (V) 11.95
Linguini Pasta, aged parmesan, garlic butter, fresh herbs

Caesar Salad  9.95
Lettuce, anchovies, homemade Caesar dressing,  

rustic bread croutons, aged parmesan 

Add Chicken for 3

Main Courses & From the Grill

LOUNGE DINNER MENU

Margherita Pizza        11.95 Pepperoni Pizza        12.95

Welsh Rarebit (V) 4.95
Crusty sourdough loaf topped with  
hot cheese sauce, sweet beer pickled onions

Chicken and Herb Terrine (GF) 5.95
Baby radish and mixed leaf salad

Breaded Brie (V) 5.95
Fried brie cheese coated in Japanese-style 
breadcrumbs served with tomato salsa

Chef’s Soup of the Day (V) (VE) 4.95
Served with its own garnish

Greek Salad (V) (GF) 5.95

Fresh mixed baby leaf salad,  
marinated olives, feta and tomatoes

To Begin


