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Mini Egg Sundae
Smashed Mini Eggs, Chocolate Sauce, Ice Cream & Whippy
Cream, Flake

GFA V

Easter Sunday
6TH APRIL 2026

Gorcott Hill, Nr Beoley, Redditch, B98 9EN

www.thehollybushgorcotthill.co.uk 
TEL: 01564 742 427

Email: hello@thehollybushgorcotthill.co.uk

Children’s Menu Also Available

T+C'S
Menu can be subject to change due to availably of Fresh Produce

All prices shown next to item titles are charged in British Pounds Sterling, Inclusive of VAT 
Optional service charges are applied to all tables sizes of 5 or more. Please ask your server to remove this if you wish.  

Please be aware our staff meal check you in order to make sure everything is ok and there is nothing
we can do to improve your experience. If you choose not to say anything at the time, The Company

will not be liable to offer any compensation or refunds after. 
Food Allergies

Some dishes may contain or have traces of the 14 main present allergies, including nuts, or may have
been made alongside other products containing them. If you have an allergy speak to your server

about the ingredients used, it may not be listed on the menu.

Gluten Free 
Available Vegetarian 

Vegetarian
Available

Contains Nuts 

Vegan
Available

Mini Dessert + Coffee 
Choice of Mini Crumble, Sticky Toffee Pudding, Bread & Butter
Pudding or 3 Scoops of Ice Cream,  with any Standard Coffee

Desse r t s
Chocolate Pancakes
 Hazelnut Chocolate Sauce, White Chocolate Pearls, Vanilla Ice
Cream, Pistachio Crumb & Strawberry Compete

Sticky Toffee Pudding
Warm Sticky Toffee Pudding, Hot Toffee Sauce, Rum &

Raisin Ice Cream

V

GFA

Hot Cross Bun Bread & Butter  Pudding
Thick Devonshire Custard

Apple & Rhubarb Crumble 
Warm Apple & Rhubarb Crumble, Devonshire Custard

Ice Cream
Choice of Vanilla, Raspberry Ripple, Chocolate, Salted Caramel or
Rum & Raisin 
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S t a r t

Roast  Sir lo in  of  Beef

Tr io  of  Roast  Br it ish Meats  +£3.50
Beef Sirloin with Yorkshire Pudding, Pork Belly with Apple Sauce, Roast
Chicken Supreme, Stuffing 

Yorkshire Pudding

Sage & Onion Stuffing 

HB Apple Sauce

Thyme & Garl ic  Chicken Supreme

Slow Roasted Pork Belly

GFA

GFA

GFA

GFA

GFA V VNA

SET PRICE MENU
2 COURSES £29.95
3 COURSES £36.50

Brisket  Chi l l i  Loaded Nachos

Sambal  King Prawns

Crispy Pork Belly  Salad

GFA

GFA

GFA V

Pepperoni  & Cheesy Garl ic  Pizza Bombs

Halloumi Fr ies
Crispy Halloumi, Hot Honey & Chilli Dip
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Salt  & Chi l l i  Squid,  Aiol i GFA

Thyme & Garl ic  Studded Camembert  for  2 VGFA

Butternut  Squash & Sweet Potato Soup GFA V

Add Creamy Gratin Potato £2.50 

Family Style for
the table £2.50
Supplement  

R o a s t s  
All served with Garlic Roasted Potatoes,  Honey Glazed + Fine Herb Parsnip &

Carrot, Seasonal Puree , Pan Gravy &  Seasonal Vegetables

Add Yorkshire Pudding  £1.50

Add Mash Potato £2.25

C l a s s i c s  &  V e g e t a r i a nPulled Beef Brisket Chilli, Nachos, Melted Cheese, Liquid Cheese,
Guacamole, Sour Cream & Pico Dee Gallo Salsa

Malaysian Battered King Prawns, Sambal Chilli, Turmeric & Coconut
Cream, Asian Slaw, Charred Lime & Sesame

Salt & Chilli Pork Ends, Sticky Hoisin & Soy Dressing, Spring Onion,
Napa Cabbage, Pineapple, Carrot, Pak Choi & Coriander

Italian Herb & Aioli Dip

Oven Baked Camembert, Hot Honey & Chilli, Sticky Onion

Jam, Pickles, Rosemary & Sea Salt Sourdough

Lightly Spiced Butternut Squash & Sweet Potato Soup,  Coconut Milk
& Coriander Flat Bread

Sweet Potato, Chickpeas, Red Lentils, Caramelised Onions &
Mixed Seeds, Sunday Vegetables & Gravy 

SWEET POTATO,  CHICKPEA,  LENTIL TART

Toms Pie of  the Moment

Shortcrust Pastry Enclosed Pie, Creamed Mash, Mixed Greens & Jus 
10oz Horseshoe Gammon Steak
Chargrilled Horseshoe Gammon Steak, Fried Free Range Hens Egg,
Koffman Chunky Chips, Peas & Compressed Pineapple
Bush Beef  Burger
Lettuce, Tomato, Gherkin, Burger Sauce & Garlic Mayo on a

Toasted Brioche Bun, Skinny Fries & House Slaw

GFA

Served on the Bone, Minted Lamb Jus
SLOW ROAST LAMB HENRY

Line Caught Pave of  Cod
Baked Cod Fillet, Dauphinoise Potato, Tarragon & Sweet Mustard

Leeks, Broccolini, Crab & Chive White Wine Cream


