
Daily Specials
Fresh daily specials available – ask at the bar for details

To Start, Snack or Share
Soup of the day with malt-seeded or farmhouse white bread – £3.00

Houmous with chargrilled flatbread and olive oil – £3.50
Crab and Wasabi Cakes with a mango dip – £4.00

APair of Mini Pies A steak & ale and a chicken pie with HP sauce – £3.50
King Prawns pan fried in garlic and parsley butter – £4.00

Calamari with salsa – £4.50
Pigs in Blankets with HP sauce – £4.00

Nachos Flour tortillas with Brue Valley cheddar, salsa, guacamole, sour cream and jalapeños – £6.00
Sharing PlateA pair of mini pies, coconut breaded king prawns, houmous with flatbread,
chipolatas with HP sauce, chips with curried mango crème fraiche and salsa – £12.50

Mains
Sausage and Mash British farm-assured pork Cumberland sausages on sage mash, caramelised apple,

balsamic onion gravy and root crisps – £6.75
Braised Lamb Shoulder with mash, rosemary roasted roots and a port wine sauce – £11.00

Pan Fried Breaded Chicken Breast topped with Serrano ham, bbq sauce and cheddar, served with chips – £8.00
Fish Pie Cod fillet, king prawns and smoked haddock served in a smoked salmon sauce with gratinated cheddar

topped crushed potatoes & buttered green beans – £9.00
21 Day Matured 8oz Ribeye Steak with garlic & parsley butter and chips – £10.50

Crispy Duck Salad with watercress, cucumber, spring onions, coriander,
grated carrot and a plum hoi sin sauce – £7.50

Fish and Chips Fresh haddock fillet, ale battered with chips, minted mushy peas and tartare sauce – £7.75
Steak &Ale Pie with mash and rosemary roasted roots – £8.00
Mushroom and Fresh Tarragon Risotto with rocket – £7.00

Slow Cooked Belly of Pork with honey-glazed apples, black pudding and mash – £9.50
Grilled Seabass Fillets with piedmont peppers & herb oil served on crushed baby potatoes – £10.50

8oz Handmade Farm-Assured West Country Beef Burgers
Beef tomato, baby gem and mayo – £7.50

Sweetcure Suffolk back bacon and Brue Valley cheddar – £8.50
Serrano ham and Camembert – £9.00

Lentil and spinach veggie burger – £7.50
All burgers are served in a toasted sour dough bun with chips, handmade coleslaw and chipotle ketchup
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Main menu served Monday to Saturday 12pm – 10pm
www.thejunctionharborne.co.uk 0121 428 2635

All our chicken is British farm-assured, and our haddock is line caught from a sustainable source.
Some of our dishes may contain traces of nuts and other allergens. All weights shown are approximate uncooked. All prices include VAT at the current rate.
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Sandwiches
All our sandwiches are served on toasted bread.

Choose from malt-seeded or farmhouse white, served with freshly cooked crisps
Fish Finger 100% cod fillet fish fingers and tartare sauce – £4.00

Welsh Rarebit Brue Valley cheddar, red onion chutney and watercress – £4.00
Roast Chicken with curried mango crème fraiche and watercress – £4.50

Ribeye Steak with red onion chutney and watercress – £5.50
Pulled Pork with smoky bbq sauce and rocket – £4.00

Swap your crisps for chips or a dressed garden salad – £1.50

Sides
Rosemary roasted roots / Dressed garden salad – £2.00
Chips with curried mango crème fraiche dip – £2.50

Desserts
Double Chocolate Brownie served warm with custard or vanilla pod ice cream – £3.00

Baked Vanilla Cheesecake with berry compote and crème fraiche – £3.00
Apple and Blackberry Crumble with custard or vanilla pod ice cream – £3.00

Sticky Toffee Pudding with custard or vanilla pod ice cream – £3.00
Sharing DessertWarm chocolate brownie, vanilla cheesecake and profiteroles;

with vanilla pod ice cream and berry compote – £5.50

Hot drinks
We use illy Coffee

Espresso orAmericano – £1.50
Cappuccino or Latte – £1.75

Hot chocolate with marshmallows – £1.85
Mocha – £1.85

Selection of teas – £1.50

Roasts on Sundays from noon from £8.00
All served with roasties, mash, cauliflower cheese, sautéed curly kale, rosemary roasted carrots,

parsnips, swede, homemade Yorkshire pudding and gravy
28 Day Matured Sirloin of Beef with horseradish sauce

Loin of Pork with Kentish apple & sage sauce
Half Roast Chicken with bread sauce
English Leg of Lamb with mint sauce

Nut Roast with beetroot and horseradish chutney




