
mains 
TABLE SERVICE ONLY 
staff only to approach the bar 

Your Pytchley host will take your order for drinks and food at the table. 

Payments should be made by contactless card wherever possible. 

Social distancing constraints in the kitchen mean that we have had to 

make some adjustments to our menu. Equally - social distancing and  

volume considerations in our kitchen may result in slightly increased wait 

time than pre-pandemic.... 

Thank you for your patience - this is new to all of us! 

ORDER & PAY ONLINE  
www.thepytchley.co.uk 

If you prefer you can order and pay online. Scan the QR code above using 

your camera app and click the pop-up link to take you directly to our  

ordering platform, or go to The Pytchley website and  

select ’See menu and Order’. Place your order and put your table number in 

place of your first name when checking out!  

 

 SEPTENNER... £10 for 2-course offer 

Every Monday, Tuesday and Wednesday throughout September - enjoy a two-course 

lunch or  dinner At The  Pytchley- Great British food from 

our  Eat-Out-Treat-Out menu... 

Reserve a table to eat in at The Pytchley in 
September*,  and you can choose a starter 
and a main course, or a main and a  
delicious pud for only £10.  Ask your  
waitstaff for details of this week’s  

Eat-Out-Treat-Out Menu. 

*Mondays,  Tuesday and Wednesdays only - from  
midday until 9pm. Excludes takeaways.   

starters&
sides 

S T A R T E R S  &  S I D E S  

Homemade soup - vegetarian and gluten-free, our soup is freshly made daily  
and served with crusty bread. *(specify if GF)    £5.50 

Pytchley mushrooms - stuffed with homemade chicken liver paté,  
with garlic mayo & salad garnish    £6.50 

Pytchley paté - smooth homemade chicken liver paté, with Cumberland sauce,  
with salad garnish & toast.    £6.50 

Breaded camembert - cumberland sauce, salad garnish    £6.25 
Garlic mushrooms - sautéed in garlic butter, ciabatta bread    £5.50        

Prawn cocktail - with marie-rose sauce, lemon, and buttered brown bread    £7.25 
Calamari - crispy panko-fried, sweet chilli sauce, salad garnish    £6.95 

Whitebait - served with lemon, tartare & salad garnish    £6.50 
Caesar side salad , or mixed leaf side salad     £3.95 

Pytchley homemade slaw     £2.50 
Battered onion rings     £2.75 

Garlic ciabatta bread  £2.75         Cheesy garlic bread   £3.75 
Side of chips  £2.95        Sweet potato fries   £3.75 

Pytchley peppercorn sauce   £2.25      Stilton sauce   £2.25 

kids C H I L D R E N ’ S  M E N U     
For our younger diners aged 10 and under          £6.25 

Main course comes with chips and peas or beans, plus icecream  

and a small lemonade, coke or squash      
• Chicken fillet bites       • Pytchley quarter-pounder 

• Pytchley sausages      • Scampi      • Penne pomodoro (no chips/peas) 

 

M A I N S  

Homemade beef lasagne – served with chips, peas & salad garnish.   £10                   

Homemade steak & ale pie – succulent braised steak, shortcrust pastry piecrust,  
with chips & peas, & a pan of rich gravy.   £10 

Beef & mushroom stroganoff – strips of beef cooked with wine,  
cream and paprika. Served with rice.   £10 

Chilli con carne – served with rice & salad garnish.   £10 

Pytchley mushrooms - stuffed with homemade chicken liver paté, served 
with garlic mayo, salad garnish, chips a& peas.    £10 

Picante chicken - half a deboned chicken, spiced & marinated, grilled  
and served with sweet potato fries, cajun slaw & peri peri sauce   £13  

Crispy Chicken burger - a succulent southern-fried chicken breast, melted cheese  
and rocket in a brioche bun. With sweet potato fries and arrabiata sauce.   £11.50 

Chicken Tenerife - chicken breast strips, sautéed in garlic butter,  
served with chips, peas & salad garnish.   £10  

Cashewnut & mushroom stroganoff   £10  
Fresh mushrooms and cashews in a creamy* paprika sauce. Served with rice.*(specify if vegan)   

Sweet potato, chickpea, spinach & peanut curry -  
cooked with aromatic spices. Served with rice.   £10 

Risotto of the day - creamy Arborio rice, onions, wine, garlic,  
Grana Padano cheese.  Made to order to the recipe of the day *(specify if vegan)  £10 

 Add a portion of chicken, prawns or salmon    +£4 

Penne pomodoro - egg-free pasta in a rich & garlicy homemade tomato  
sauce, with shards of Gran Padano cheese. Served with garlic bread *(specify if vegan)   £10 

 Add a portion of chicken, prawns or salmon    +£4 

Caesar salad - cos lettuce, homemade herbed croutons, Grana Padano cheese, & bacon 
with chicken breast   £10             with crispy southern fried chicken    £11  

 

 

Vegetarian Dairy-free Gluten-free V DF or GF option available contains nuts or seeds * Take-aways available 12pm-8pm 
 01788 510426  (Collection 10% discount).

PYTCHLEY FLEXI-DOUBLE-DEALS 
Our renowned steak double-deals for two are now even more flexible. *Fillet steaks 
interchangeable with rib-eyes for £42, **sirloins with rumps for £35 - choose one of 
each, or both eat the same. All meals for two include Pytchley peppercorn sauce  

and two regular glasses of red, white or rosé house wine. 

upgrade to a full bottle of red, white or rosé wine + £4.50 

2 x 8oz fillet steaks*      £42           2 x 12oz rib-eye steaks*    £42          
2 x 9oz sirloin steaks**  £35         2 x 12oz rump steaks**      £35      

Our carefully sourced British steaks are chargrilled to perfection, and served  
with chips, peas and & grill garnish.  

        8oz fillet steak          £19.50           12oz ribeye steak       £19.50 
        9oz sirloin steak        £16                 12oz rump steak         £16 
        16oz T-bone              £22              6oz rump steak                £10 

Surf ’n turf   + £4.90 
Your favourite steak, with the addition of golden wholetail scampi & tartare sauce. 

perfect with steak Pytchley peppercorn sauce +£2.25, battered onion rings +£2.75   

grills 

fishes 

  G R I L L S  

Pytchley burger* - homemade 100% British beef, sliced tomato, floured bun.  
With chips, coleslaw & spicy bbq sauce 

 6oz burger   £8.50   12oz mega-burger   £11.50   
Cajun chicken burger* - butterflied, spiced & chargrilled chicken breast,  

lettuce, tomato, & mayo. With chips, cajun coleslaw & salad garnish.  £10                 
         * Extra toppings: cheddar, mozzarella, stilton,  

mushrooms or onions    +£1 extra per topping       * bacon or hallumi    +£1.50 

Gammon steak - chargrillled with chips, peas, and grilled pineapple or fried egg.    £12  
Chargrilled lamb chops - two British chops with chips, peas & minty gravy.     £13  

Pytchley sausages - homemade using 97% lean British pork. With creamy mash,  
vegetables, onion gravy, or chips and peas.   £9.50  

Pytchley mixed grill - a huge meatfeast... 6oz rump steak grilled to your liking,  
served alongside a lamb chop, gammon steak, pork loin, Pytchley pork sausage, topped off 

with a fried egg and served with chips, peas and a grill garnish.       £20 

 

E AT - I N  M E N U  
M O N D AY  -  S AT U R D AY   

Available from 12pm - 9pm Mondays to Thursdays,  

and until 9.30pm on Fridays & Saturdays  

Please advise your waitstaff if you have any allergies

**

*

*

*

*

*

* *

*

*

*

fishes FISH 

Atlantic salmon fillet - with lemon & chive butter. Served with new potatoes  
and a choice of salad or a medley of herb-buttered green vegetables.    £13 

Wholetail scampi - with chips, peas & salad garnish, tartare sauce & lemon.    £9.50 

Fish n’ chips - hand-battered cod, with chips, peas & salad garnish,  
tartare sauce & lemon.   £11 

 



also

E AT - I N  M E N U  
S U N D AY  

Available from 12pm - 9pm 

Please bear with us - for the next few weeks we will be  
offering our delicious home-cooked Sunday roasts,  

together with steaks, cod and chips, vegan curry, steaks, 
and our daily specials only. Starters and sides will also 
be available - plus our children’s menu, so there should be 

something for everyone! 

TABLE SERVICE ONLY 
staff only to approach the bar 

Your Pytchley host will take your order for drinks and food at the table.  

Payments should be made by contactless card wherever possible. 

ORDER & PAY ONLINE  
www.thepytchley.co.uk 

If you prefer you can order and pay online. Scan the QR code above using 

your camera app and click the pop-up link to take you directly to our  

ordering platform, or go to The Pytchley website and  

select  ’See menu and Order’.  

Place your order and put your table number in place of your first name 

when checking out!  

LOOK OUT FOR ONE ANOTHER  
We have been working hard to create a happy, relaxed but safe  

environment to welcome you all back to The Pytchley. We share a collective  

responsibility to ensure the very best standards of safety. Please respect the 

social distancing guidelines at all times throughout our indoor and outdoor 

areas. Observe one-way systems and one-in/one-out restrictions in the bar 

and Ascot Room toilets. 

Children should be supervised at all times. Please do not move chairs or  

furniture without the express permission of the Duty Manager. You may be 

required to have your temperature checked, or declined entry if you are  

displaying symptoms of Covid-19.  

With social distancing and volume considerations in our kitchens, for the 

first few weeks of opening we are offering a shortened version of our menu. 

These constraints may result in slightly increased 

wait time than pre-pandemic... we thank you for your 

patience and understanding. 

kids 
desserts 

 C H I L D R E N ’ S  M E N U     
For our younger diners aged 10 and under          £6.25 

Main course comes with chips and peas or beans, plus icecream  

and a small lemonade, coke or squash      
• Chicken fillet bites       • Pytchley quarter-pounder 

• Pytchley sausages      • Scampi      • Penne pomodoro (no chips/peas) 

 

Vegetarian Dairy-free Gluten-free V DF or GF option available contains nuts or seeds *

Take-aways available 12pm-7pm 
 01788 510426  (10% collection discount code ‘COLLECT’).

THE PYTCHLEY SUNDAY ROAST 
We source only the finest quality British meats, slow-roast on the premises and 
carve to order. With roasted potatoes, Yorkshire pudding, gravy, freshly steamed 

seasonal vegetables and all the traditional trimmings. 

 
                                                                                   small                       regular  

Loin of pork, leg of lamb                    £8.50              £10.95   
or turkey breast 

Roast sirloin of beef                            £10.50           £13.50  

Mixed roast (pork, lamb & turkey)            £10.50           £15.95 

Cashew & lentil roast                    £8.50              £10.95 

Mini roast (under 10s)                   £6.25

FISH AND VEGETARIAN  

If you don’t fancy a roast on Sunday - why not order fish n’ chips or enjoy 
a delicious vegan curry! 

Hand-battered cod & chips        £11 
with chips, peas & salad garnish, tartare sauce & lemon. 

Sweet potato, chickpea, spinach & peanut curry -  
cooked with aromatic spices. Served with rice.   £10 

 

steaksAs things gradually return to a ‘new normal’ we will gradually widen the choice of 

dishes available on our menu. Back by popular demand on Sundays, we are now 

able to offer our amazing chargrilled steaks alongside roasts and  

blackboard specials.  

If you don’t see your Pytchley favourite on the menu - just ask... it’s possible that 

our Head Chef may be able to accommodate your request during quieter periods. 

specials BLACKBOARD SPECIALS 

Ask your waitstaff for details of this week’s 

home-cooked specials. 
 

 

*

Please advise your waitstaff if you have any allergies

PYTCHLEY FLEXI-DOUBLE-DEALS 
Our renowned steak double-deals for two are now even more flexible. *Fillet steaks 
interchangeable with rib-eyes for £42, **sirloins with rumps for £35 - choose one of 
each, or both eat the same. All meals for two include Pytchley peppercorn sauce  

and two regular glasses of red, white or rosé house wine. 

upgrade to a full bottle of red, white or rosé wine + £4.50 

2 x 8oz fillet steaks*      £42           2 x 12oz rib-eye steaks*    £42          
2 x 9oz sirloin steaks**  £35         2 x 12oz rump steaks**      £35      

Our carefully sourced British steaks are chargrilled to perfection, and served  
with chips, peas and & grill garnish.  

        8oz fillet steak          £19.50           12oz ribeye steak       £19.50 
        9oz sirloin steak        £16                 12oz rump steak         £16 
        16oz T-bone              £22              6oz rump steak                £10 

Surf ’n turf   + £4.90 
Your favourite steak, with the addition of golden wholetail scampi & tartare sauce. 

perfect with steak Pytchley peppercorn sauce +£2.25, battered onion rings +£2.75   

starters&
sides 

S T A R T E R S  &  S I D E S  

Homemade soup - vegetarian and gluten-free, our soup is freshly made daily  
and served with crusty bread. *(specify if GF)    £5.50 

Pytchley mushrooms - stuffed with homemade chicken liver paté,  
with garlic mayo & salad garnish    £6.50 

Pytchley paté - smooth homemade chicken liver paté, with Cumberland sauce,  
with salad garnish & toast.    £6.50 

Breaded camembert - cumberland sauce, salad garnish    £6.25 

Garlic mushrooms - sautéed in garlic butter, ciabatta bread    £5.50        

Prawn cocktail - with marie-rose sauce, lemon, and buttered brown bread    £7.25 

Calamari - crispy panko-fried, sweet chilli sauce, salad garnish    £6.95 

Whitebait - served with lemon, tartare & salad garnish    £6.50 

Caesar side salad, or mixed leaf side salad     £3.95 

Pytchley homemade slaw     £2.50 

Battered onion rings     £2.75 

Garlic ciabatta bread  £2.75         Cheesy garlic bread   £3.75 

Side of chips  £2.95        Sweet potato fries   £3.75 

Pytchley peppercorn sauce   £2.25      Stilton sauce   £2.25 

* *

*

*

DESSERTS 

Chocolate fudge cake - served warm with rich chocolate fudge sauce & cream. 

Cheesecake of the day - ask you waitstaff for details. Served with cream. 

Banoffee pancake stack - American-style pancakes, fresh banana, 
rich toffee sauce, & chocolate flakes. Served with icecream. 

Homemade crumble of the day- an autumn fruit compoet topped with hazelnut,  
peanuts, oat & coconut butter crumble topping, served hot with custard or cream.  

*(specify if GF or DF) 

Movenpick icecream - delicious vanilla, chocolate or strawberry 
one scoop  £2.50    two scoops  £3.75    three scoops  £5.00 
add a scoop of icecream for an additonal £1.25 

 

 


