Welcome to Mother’s Day at The Dining Hall, a modern and contemporary take on the original worker’s canteen here at Barlaston.
Relax and take time to enjoy the company of your guests, friends or family.
Choose from a range of traditional dishes chosen by our chefs to harness locally sourced seasonal Staffordshire produce.
The Dining Hall uses authentic Wedgwood ceramic ware. The Edme pattern is available to purchase in the Wedgwood store.

Mother’s Day Sunday Lunch £25.00

Chilled Drinks

Starters

Coca Cola							£3.00
Diet Coke 							£2.80
Schweppes Lemonade						£1.60
Schweppes Tonic or Slimline Tonic					
£1.60
Schweppes Soda Water						£1.60
Bottle Green Cox’s Apple Pressé					
£3.00
Bottle Green Elderflower Pressé					
£3.00
Bottle Green Ginger & Lemongrass Pressé				
£3.00
Mineral Water, Still or Sparkling 					
£1.00
Robinson Fruit Shoot						£2.00
Blackcurrant, Orange or Lime Cordial				
£1.50

Cream of Cauliflower Soup

Cauliflower soup, spiced cauliflower fritter, bread roll, butter.

Roasted Fig, Pear and Halloumi Salad

Charred halloumi, roasted fig, poached pear, rocket and tomato salad,
balsamic dressing.

Home Cured Salmon Avocado Crostini

Farmed sustainable salmon, home cured avocado mousse, sour dough
crostini, lemon balm.

Potted Duck

Confit leg of duckling, toasted pistachio, cassis gel, toasted brioche.

Mains
Traditional Roast Beef

Rare roast rib of beef, Yorkshire pudding, watercress, rich pan gravy, roast potatoes.

Locally Brewed Bottled Beers
Captain Smiths Bitter 						£4.50
From the Titanic brewery 5.2%abv 500ml

Pan Fried Fillet of Cod

Titanic Stout							£4.50

Parmentier potatoes, roasted peppers, basil and rapeseed oil infusion.

Brewed in Burslem “me duck” 4.2% abv 500ml

Roast Breast of Chicken

Foundation Stone						£4.50

Butter roast chicken breast, crushed Charlotte potatoes, tomato and lentil
red wine sauce.

Portobello Mushrooms

Portobello mushrooms, lemon thyme scented couscous, grilled tofu,
red pepper coulis.

Served with buttered greens and roast root vegetables.

Desserts

A pale ale from Stone, Staffordshire 4.5% abv 500ml

Stone The Crows						£4.50
A well rounded dark bitter 5.4% abv 500ml

Freedom Four Lager 						£4.00
Brewed in Abbots Bromley 4% abv 330ml

Freedom Organic Helles					£4.00

White Chocolate Mousse

A traditional Bavarian Helles lager 4.8% abv 330ml

Blueberry Cheesecake

Wines

Steamed Toffee Pudding

White Wines							Bottle

White chocolate mousse, toasted granola, strawberry compote.
Blueberry cheesecake, hazelnut biscuit base, raspberry meringue.
Light sponge steamed with toffee sauce, clotted cream, sugared walnuts.

Cheese Board

Selection of crackers, apple, grapes, spiced chutney, Cheddleton cheddar,
cranberry and Wensleydale.

Children’s Menu £12.00
For our junior diners under 12 years.

Starters

Cream of Tomato Soup

Tierra Del Rey Sauvignon Blanc				
By the glass 125ml £3.00 250ml £5.90
A refreshing dry white with lovely gooseberry fruit flavours
from this excellent family-owned Chilean firm.

£16.00

Dry River Chardonnay						£17.00

A soft, easy-drinking, medium, unoaked white with good tropical fruit
made from the world’s greatest white grape.

Matra Hills Pinot Grigio 					

£18.00

Bread roll and butter.

Classic dry white with typical greengage fruit flavours from the
beautiful vineyards of Hungary.

Prawn Cocktail

Rosé Wines							Bottle

Atlantic prawns dressed with Marie Rose sauce, cucumber and little gem leaf salad.

Melon

Chilled pearls of Galia melon with kiwi and raspberries.

Mains
Half Roast Chicken Breast

Chipolata sausage, roast potatoes, pan gravy, market vegetables.

Piglets in a Duvet

Mini sausages in bacon, baked in a Yorkshire pudding with gravy and baked beans.

Mac ‘n’ Cheese

Baked macaroni cheese served with garlic bread.

Desserts
Snugburys Ice Cream

Two scoops of vanilla, strawberry or chocolate.

Chocolate Brownie

Warm with vanilla custard.

Strawberry Jelly

Snugburys vanilla ice cream.

Eagle’s Cliff Shiraz Rosé 					

£18.00

Feather Falls Zinfandel - California				

£18.00

By the glass 125ml £3.20 250ml £6.00
A soft and deliciously drinkable rosé from a small grower in South Africa.
		
A soft, off-dry, very drinkable rosé from California’s Central Valley.

Red Wines							Bottle
Tierra del Rey Merlot 						£16.00
By the glass 125ml £3.00 250ml £5.90				
Made from the great grape of St-Émilion this Chilean wine has deep,
mellow fruit and a long finish.

Dry River Shiraz						£17.00
A smooth, soft, medium red, from Australia’s greatest red grape,
with clean damson fruits.

Rioja Salagon 							£19.00
Made at the renowned Hermanos Hernaiz, a medium-bodied
Spanish red.

Should you have any dietary requirements or are concerned about food allergies, you are invited to ask one of our team members for assistance when selecting menu items. All of our eggs are free range and our fish and meats are from higher-welfare sources.
Alcoholic beverages are only available to people aged 18 and over, all wines are between 8% and 15% abv, wines sold by the glass are available in 125ml and 250ml on request.. All prices are inclusive of VAT at the current rate and gratuities are discretionary.

