
 
While You Wait 
Oloroso Jerez-xeres Sherry (70ml) ~6                                                     

Mimosa ~7.5 

Bloody Mary ‘1000 Trades’ ~10.5           

La Gitana, Manzanilla Sherry (70ml) ~5.5            

Kir Royale ~8          

Prosecco Le Dolce Colline ~25 (750ml) 

 

Brunch Served 10am till 3pm Wednesday to Saturday  

Smashed Avocado & Poached Eggs ~ served on toasted sourdough with chilli oil drizzle (V, GFO) ~9.5 

Eggs Benedict ~ poached eggs, hollandaise, honey roasted ham, toasted English muffin (GFO) ~10.5 

Eggs Florentine ~ poached eggs, hollandaise, sauteed spinach, toasted English muffin (V, GFO) ~9.5 

Eggs Royale ~ poached eggs, hollandaise, smoked salmon, toasted English muffin (GFO) ~11.5 

Mushrooms On Toast ~ mushroom fricassee, crispy fried kale, feta and poached egg (V, GFO) ~11.5 

Full English ~ smoked streaky bacon, Harborne sausage, hash brown ‘1000 Trades’, black pudding, 
vine tomato, chestnut mushrooms, beans, toasted sourdough & fried/poached/scrambled egg ~15.5 

Veggie Full English ~ vegan sausages, chestnut mushrooms, hash brown ‘1000 Trades’, beans, vine 
tomato, toasted sourdough & fried/poached/scrambled egg (V)/ scrambled tofu (VGO) ~14.5 

Buttermilk Pancakes ~ smoked bacon with maple syrup or mixed berries, honey and Greek yogurt (V)~9 

Boxing Day Hash ~ chopped roast turkey & bacon with fried roasties, sprouts & apricot stuffing topped with a 
fried egg ~ 16 

Extras ~ Fried egg/poached/scrambled, 2 ~ Toast, 2 ~ Hash Brown ‘1000 Trades’, 3.5  

~ Mushrooms, 2.5 ~ Avocado 3.5 ~ Smoked Bacon, 3 ~ Sausage, 4/ 3.5(VG)  

Bearwood Burger ~ smoked bacon, gouda, gherkin, chilli jam, tomato, iceberg lettuce, spring onion 

slaw, house seasoned chips (VG, veggie option, GFO) ~18.5 

Moving Mountains Burger ~ gouda, gherkin, chilli jam, tomato, iceberg lettuce, spring onion slaw, 
house seasoned chips (VGO) ~16.5 

Festive Chicken Burger ~ sage & onion breaded chicken thigh, smoked bacon, cranberry chutney, bread sauce, 

stuffing & gravy, sprout slaw, brioche bun, served with thyme seasoned fries ~ 17.5 

Beer Battered Fish & Chips ~ minted pea puree, pickled onion tartar sauce, chips (GF, VO) ~17.5 
 

Black Country Ploughman’s ~ a selection of British cheeses, thick sliced ham, spicy pickled onions, 
homemade chutney with crusty sourdough & whipped butter (GFO) ~17.5 

 
+ chip shop curry sauce ~ 2 



Sandwiches, Cobs & Salads Available Wednesday to Friday 

Prawn, Crayfish & Avocado ~ brioche roll, bloody mary mayo (GFO) ~12 

‘Trades Fish Finger Sarnie ~ jumbo fish fingers, pea puree, homemade tartar, white bloomer (GFO) ~13 

Black Country Cob ‘1000 Trades’ ~ Choose from Mature cheddar & onion (V, GFO) ~8 or honey roasted 
ham and piccalilli (GFO) ~9 

All served with root vegetable crisps and side salad 
Upgrade to handful chips  +3 

_______ 

                                                     
Sides 

Chips ~5 Fries (VG) ~5 
House Seasoned Chips (VG) ~5.5 
Trades rosti potato (v) ~5 

Halloumi Fries w/ chilli jam (V) ~8 
House Side Salad (VG,GF) ~4.5 

Kids all at £8 

Burger & Chips ~ kids beef burger served with chips (GFO)  

Fish Fingers & Chips ~ battered fish fingers served with chips & peas (GFO)  

Bangers & Mash ~ locally sourced pork sausages with mashed potato, gravy & peas  

Mac ‘n’ Cheese ~ Cheddar cheese pasta served with garlic bread (V) 

Desserts 
Christmas Pudding Fritter ~ battered Christmas pudding served with toast & honey ice cream, candied orange zest 

& plum puree (V) ~ 8 

Eggnog Crème Brûlée ~ custard infused with eggnog spices, gingerbread tuile & a torched sugar top (V) ~ 7 

Festive Cheese Board ~ Colston Basset Stilton, Lincolnshire poacher, Tunworth, served with apple & ale chutney, 
grapes. Celery & crackers ~ 13 

Salted Caramel & Chocolate Tart ~ served with coconut & passionfruit ice cream, honeycomb (NUTS,GF,VG) ~ 8 

 

3 Scoop Ice Cream ~ 3 scoops of locally made odi & moo ice cream (VGO) ~6.5  

Affogato ~ espresso-drowned ice cream (VGO) ~6 

Cesar Florido, Moscatel Dorado ~ a sweet, honeyed Dessert wine ~ 7.5 (70ml) 23 (btl) 

 
Sherry (70ml 

Manzanilla dry (chilled) ~5.5 

Oloroso dry (chilled) ~5.5 

Pedro Ximenez ~7.5 

Amontillado ~8 

 

Port (70ml) 
Taylors Fine Ruby ~5.5 

Taylors Chip Dry White (chilled) ~6 

Taylors LBV vintage ~6 

Taylors 20yr Tawny ~13.5

 
 

 
 

 
 Please ask our staff for allergen information 

We are unable to guarantee no trace of allergens. For severe allergies, with 
regret, we can only serve you at your own discretion. 

 
GF ~ Gluten Free 

GFO – Gluten Free Option  

V ~ Vegetarian 

VO ~ Vegetarian Option 

DF ~ Dairy free 

VG ~ Vegan 

VGO ~ Vegan Option  

 


