


SAINT PAULS HOUSE

BREAKFAST

Full Breakfast: Sausage, bacon, tomato, beans, mushroom, eggs,
potatoes & toast | 8.50

Veggie Breakfast: Glamorgan sausage, tomato, beans, mushroom,
potatoes, eggs & toast | 7.50

Huevos Ranchero: Spiced beans fried egg & toast | 6.00

Steak & Eggs: Steak, fried eggs & potatoes | 750

OPEN SANDWICHES
Avocado & Bacon: Avocado, bacon & poached egg on a toasted open
sandwich | 6.00

Smoked Salmon & Egg: Smoked salmon & scrambled egg on a
toasted open sandwich 1650

Mushroom & Egg: Mushroom, spinach & fried egg on a toasted open
sandwich | 6.00







SAINT PAULS HOUSE

APERITIFS

Xo-tinni: Patron xo, brandy, espresso, hazelnut & vanilla syrup | 8.00

Negroni: Campari, Bulldog gin, martini rosso & orange zest | 8.00

Lychee Martini: Citros vodka, lychee liquor, apple juice & a dash of house red | 8.00

GRILL

STARTERS

Ham hock & foie grois terrine, radishes, apple
crisps, mustard & melba toast | 750

Pan-fried scallops, pickled fennel, roasted red
pepper coulis & seaweed crisps | 10.00

Crab & spinach rarebit, pink grapefruit,
smoked chilli jom & endive | 8.00

Venison charcuterie , thyme roasted beetroot,
dark chocolate crumb & malted bread | 7.50

Goats cheese & rosemary croquette, candied
pecans, frozen grapes & balsamic reduction
| 7.00

Crispy duck egg, shallot rings, marinated wild
mushrooms & tarragon oil | 7.50

All of our steaks are served with confit
tomatoes, lambs leaf, watercress & smoked
salt triple cooked chips
60z minute steak: | 13.00
80z ribeye steak | 19.00
100z sirloin steak | 23.00
Cote de boeuf for 2|55.00

Sauces: béarnaise, pink peppercorn & brandy,
café de paris butter or chimichurri

MAINS

BOARDS

Meat board: Chicken pesto cup, chilli pork

straws, venison charcuterie, ham hock, foie
gras terrine & malted bread | 13.00

Veggie board: Beetroot hummus, marinated
mozzarella & sun blushed tomato salad,
olives, crispy duck egg & warmed sourdough
|12.00

Fish board: Smoked salmon, crab roulade,
pickled cucumber salad, lobster bisque
popcorn, seaweed crisps & warmed rye

|14.00

BURGERS

All of our burgers are served on a Peel &
Stone bun with sweet potato fries

80z beef burger, cheddar, gherkin, leaf &
tomato | 11.00

60z lamb burger, rosemary, whipped feta &
pickled cucumber | 11.00

Chickpea burger, sweetcorn, coriander,
tomato fondue & leaf | 11.00

Lobster & crab burger & dill mayo | 11.00

Chargrilled chicken burger, leaf & chimichurri
| .00

Chargrilled chicken breast, parsley, garlic
whole grain risotto and truffle oil 114.00

Garlic & chilli roasted butternut squash, red
pepper & basil gnocchi [14.00

Pan fried sea bass, crab, tomato & white wine
linguine, gremolata | 16.00

Red mullet, borlotti bean puree, sunflower &
oat granola, kale & orange oil [13.00

Duck & redcurrant shepherd’s pie, green
beans & peas and baby onions | 15.00

Chargrilled tuna nicoise | 15.00

Duo of lamb, braised rib, herb crusted rump,
creamed parsnips, roasted heritage carrots &
rosemary jus | 16.00

Smoked tofu, sweet potato puree, wild
mushrooms & tender steam broccoli | 13.00

A discretionary 10% service charge will be added to your
bill. Please let your waiter or waitress know of any food
allergies.







SAINT PAULS HOUSE

DESSERTS

Dark chocolate terrine, peanut brittle, malted sugar panna cotta | 5.50
Passion fruit cheesecake, honeycomb & orange sorbet | 5.50
Sticky toffee pudding, poached peaches & pecan ice cream | 5.50

Cheese board, frozen grapes, chutney & crackers:
Bite 1 cheese | 3.00
Selection 318.00
Tasting 5 [12.00

Homemade Ice cream selection 3 scoops | 4.00

COFFEE
Americano | 2.40 Hot Chocolate | 2.70
Cappucino | 2.40 Deluxe Hot Chocolate | 2.90
Latte | 2.40 Irish Coffee | 5.00
Single Espresso | 2.00 Baileys Coffee | 5.00
Double Espresso | 2.40 Contreau Coffee | 5.00
Flat White | 2.40 French Coffee | 5.00
Frappucino | 2.70 *Flavoured syrups are 50p extra.
Choose from caramel, vanilla,
Mocha | 2.60 gingerbread and hazelnut.
TEA
Breakfast | 2.00 Chamomile | 2.20
Green | 2.20 Fruit | 2.20
Peppermint | 2.20 Lemon & Ginger | 2.20

Earl Grey | 2.20 Pot of Tea | 3.95







SAINT PAULS HOUSE

SANDWICHES

Smoked salmon and lemon & black pepper mascarpone | 7.00
Chicken pesto, rocket & toasted pine nut | 750
Crab mayo & pickled cucumber | 7.00

Veggie club, hummus, mozzarella, sunblushed tomato & rocket | 6.50

BOARDS

Meat board: Chicken pesto cup, chilli pork straws, venison
charcuterie, ham hock, foie gras terrine & malted bread |13.00

Veggie board: Beetroot hummus, marinated mozzarella & sun blushed
tomato salad, olives, crispy duck egg & warmed sourdough |12.00

Fish board: Smoked salmon, crab roulade, pickled cucumber salad,
lobster bisque popcorn, seaweed crisps & warmed rye
|14.00

DESSERTS

Dark chocolate terrine, chocolate sauce, vanilla ice cream | 5.50
Passion fruit cheesecake, honeycomb, orange sorbet | 5.50

3 Cheese board, crackers, pickle & apples | 8.00

A £7.00 tray charge will be applicable to all room service orders.







MY

SAINT PAULS HOUSE

MENU A | 25.00 PER HEAD

Nankey

Roasted tomato & red pepper soup, basil oil, warmed bread
Rabbit & leek terrine, apple chutney, toasted brioche

Peppered mackerel, potato watercress & pea shoot salad, lime créeme fraiche

My

Braised blade of beef, mustard mash, green beans, shallot gravy
Roast sea bream fillet, sweet potato puree, purple sprouting broccoli, almond butter

Wild mushroom risotto, parmesan crisp, petit salad

deyer;

Sticky toffee pudding, toffee sauce, vanilla ice cream
Black cherry frangipane tart, chantilly cream

Chocolate & orange cheesecake

MENU B | 35.00 PER HEAD

Nankey

Twice baked cheese soufflé, chive cream, toasted almonds
King pawn & mussel risotto, fennel pollen creme fraiche
Duck rillettes, celeriac remoulade, Melba toast

Cream of mushroom soup, truffle oil

May

Roast sirloin of beef, chateau potatoes, Yorkshire pudding, green beans, red wine jus
Pork tenderloin wellington, creamed potato, apple & red cabbage, cider jus
Pan fried sea bass, crushed potatoes, samphire and bouillabaisse cream

Pumpkin & blue cheese gnocchi, crispy leeks, toasted pumpkin seed

depert

Cheese board
Banana tartan, rum & raisin ice cream, cinnamon reduction

Apple and plum compote, toasted walnut & pecan crumble, vanilla custard

Duo of chocolate terrine, passion fruit collis, raspberry sorbet

A discretionary 10% service charge will be added to your bill. Please let your waiter or waitress know of any food allergies.






SAINT PAULS HOUSE

SANDWICHES

All of our sandwiches are served with a side salad.
Smoked salmon, lemon pepper & black pepper mascarpone | 7.00
Fish fingers, tartar & baby gem lettuce | 6.50
Steak & red onion jam | 8.50
Chicken, pesto, rocket & toasted pine nuts | 7.50
Crab mayo & pickled cucumber | 700

Veggie club: beetroot hummus, mozzarella, sunblushed tomato &
rocket | 6.50

SNACKS

House cured olives | 3.00
Honey and sea salt roasted nuts | 3.00
Warmed bread selection & whipped smoked butter | 4.00
Sweet chilli Pork crackling straw | 3.00

Lobster bisque popcorn | 3.00







SAINT PAULS HOUSE

TASTING MENU

Ham hock & foie gras terrine, radishes, apple crisps & cider mustard

Red mullet, butter bean puree, sunflower & oat granola, kale & orange
oil

Duo of lamb, braised rib, herb crusted rump, creamed parsnips,
roasted heritage carrots & rosemary jus

Dark chocolate mousse, earl grey syrup & coco nips

Banana soufflé, salted caramel, toasted pecans & buttermilk ice
cream

5-courses: £50.00
with matching wines: £70.00

A discretionary 10% service charge will be added to your bill.







SAINT PAULS HOUSE

DINNER

Ham hock & foie gras terrine, radishes, apple crisps, mustard & melba
toast

Crab & spinach rarebit, pink grapefruit smoked chilli jam & endive

Goats cheese & rosemary croquette, candied pecans, frozen grapes &
balsamic reduction

Mal

60z minute steak, triple cooked chips, cherry vine tomatoes, lambs
leaf & sauce

Garlic & Chilli Roasted butternut squash, red pepper & basil gnocchi

Pan fried sea bass, crab, tomato and white wine linguine & gremolata

Dark chocolate terrine, peanut brittle & malted sugar panna cotta
Passion fruit cheesecake, honeycomb & orange sorbet.

3 scoops of homemade ice creams & sorbets

A discretionary 10% service charge will be added to your bill.




SAINT PAULS HOUSE

Welcome to our wine list. We have carefully selected our favourite wines from around the
globe for you to enjoy. Whether it’'s a sensational Sauvignon Blanc or a mighty Malbec that
takes your fancy, we've got the perfect bottle to complement your meal. Please just ask if

you’d like any advice on your choice.

While wine
Cuvée des Vignerons Blanc, Vin de France (France)
Refreshingly easy going French blend

Parini Pinot Grigio delle Venezie (Italy)
Light, refreshing & definitely a wine of the moment

Dashwood Pinot Gris, Marlborough (New Zealand)
Exquisite wine & where you need to go if you love Pinot

Chablis, Domaine Marguerite Carillon (France)
Grace & elegance. The world’s most famous flinty dry
Chardonnay

Vinuva Trebbiano, Rubicone (ltaly)

Lesser known, though a brilliant introduction to this style of
wine

Daciana Sauvignon Blanc, Banat (Romania)

We're over the moon this is on the list. Full of character &
refined fruit

Vidal Sauvignon Blanc, Marlborough (New Zealand)
Seriously good Sauvignon. Big, ripe & explosive

Sancerre, Domaine des Chaintres, Joseph Mellot (France)

Traditional Sauvignon, from the most famous of Loire regions

Nederburg The Manor Chardonnay, Western Cape (S. Africa)
Rich, ripe Chardonnay, from one of the Cape’s most historic
wineries

Chenin Blanc Anjou, Signature du Cleray, Sauvion (France)
A magical, off dry wine made by a mildly eccentric
Frenchman we met this year

Picpoul de Pinet, Reserve St Anne (France)
Bursting onto the scene with it’s clean fruitiness & fondness
for seafood

Vina Real Rioja Blanco, Barrel Fermented (Spain)
Traditionally crafted Rioja with beautifully balanced oak

Pouilly-Fuissé Les Petites Pierres, Louis Jadot (France)
A sublime, creamy Chardonnay from a producer at the top
of their game

Resl wine
Antonio Rubini Pinot Grigio Rosé delle Venezie (Italy)

Drier with fragrant summer fruit

Greenwood Pass White Zinfandel, California (usa)
Sweet strawberies and whipped cream

Chateau de Beaulieu, Coteaux d’Aix-en-Provence (France)
This is the home of Rose wine. Dry, elegant & sophisticated
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Red wine

Casa Albali Tempranillo-Shiraz, Valdepenas (Spain)
Simple, light and perfect on it’'s own

Rare Vineyards Pinot Noir (France)

An easy going, ripe introduction to a pretty complex grape
Beaujolais-Villages, Pascal Clément (France)

Soft, rounded fruit. We recommend you try it slightly chilled
Altoritas Merlot (Chile)

Simple, easy drinking Merlot

Luis Felipe Edwards Gran Reserva Merlot, Colchagua Valley
This is really what real quality, Chilean Merlot is all about
Vina Pomal Centenario Rioja Crianza (Spain)

Classic wine from the first winery to be registered in Rioja

Te Kairanga Pinot Noir, Martinborough (New Zealand)
It’s not just Sauvignon Blanc that New Zealand exels at.
Awesome wine.

Callia Lunaris Malbec, San Juan (Argentina)
The lightest, in style, of our trio and a springboard to the
next two

Puro Organic Malbec, Mendoza (Argentina)
Sporting the Argentinian Polo strip, this is classic, warm, rich
and spicy

Etchart Arnaldo B, Cafayate (Argentina)
This is as concentrated as we dared to go. Only the boldest
flavours in food

Cotes du Rhone, Les Forots, Jean Luc Colombo (France)
Typically fuller, black fruit flavours with heady spice. Strange
name for a winery, though

Shingleback Redknot Shiraz (Australia)
Great, concentrated, peppery Aussie Shiraz

Nederburg The Motorcycle Marvel Grenache-Carignan-
Shiraz, Western Cape (S. Africa)

From a celebrated series of quirky wines from one of South
Africa’s new generation winemakers

Passori, Rosso (Italy)
Amarone in style, rich, spicy and lush

Maquinon Casa Rojo, Priorat (Spain)
An assault on the senses. Liquorice, black fruit and a long

grippy finish
The Federalist Duelling Pistols (UsA)
An truly inspired blend that we simply had to list.

Amarone della Valpolicella Classico, Bolla (italy)
This is about as big as it gets. Not recommended to partner
fish

MW&WM

Gancia Pinot di Pinot (italy)

Le Altane Prosecco Extra Dry (ltaly)
Laurent-Perrier Cuvée Rosé Brut NV (France)
Laurent-Perrier Brut (France)

Dom Pérignon Brut (France)

Laurent Perrier Grand Siecle Brut (France)

Denerl winey & Perl

Torres Moscatel Oro Floralis, Catalunya (Spain)
Willi Opitz Welschriesling Eiswein, Burgenland (Austria)
Dows Late Bottled Vintage Port (Portugal)
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YOURE NOJ REALLY
DRUNK UNTIL Y0U ARE
SPEAKING FLUENT
0229 0SBOURNE
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Cuvée des Vignerons Blanc, Vin de France Bottle | 16.50
Parini Pinot Grigio delle Venezie Bottle | 17.40 250mI | 6.00 175ml | 4.50
Dashwood Pinot Gris Bottle | 23.00 250mI | 8.00 175ml | 6.25
Daciana Sauvignon Blanc Bottle [17.00 250mI | 6.00 175ml | 4.75
Vidal Sauvignon Blanc Bottle | 24.00 250mI | 8.25 175mI | 6.50
Picpoul de Pinet Bottle | 24.00 250mI | 8.25 175ml | 6.50
Nederburg The Manor Chardonnay Bottle | 18.50 250mI | 6.50 175mI | 5.00

ned

Casa Albali Tempranillo-Shiraz Bottle | 16.50
Rare Vineyards Pinot Noir Bottle | 19.00 250mI | 6.50 175ml | 5.25
Altoritas Merlot Bottle | 17.95 250mI | 6.00 175mI | 5.00
Callia Lunaris Malbec Bottle | 19.00 250mI1 | 6.50 175ml | 5.00
Passori, Rosso Bottle | 25.00 250mI | 8.50 175ml | 6.50
Shingleback Redknot Shiraz Bottle | 24.00 250ml | 8.25 175ml | 6.50

L

Antonio Rubini Pinot Rosé Bottle | 16.50 250mI | 6.00 175m! | 5.00
Greenwood Pass White Zinfandel Bottle | 18.00 250ml | 6.25 175ml | 5.25

Le Altane Prosecco Extra Dry Bot;E e |25.00 125m!1|5.50

Rocco Rosé Bottle | 25.00 125ml | 5.50

Laurent-Perrier Brut Bottle | 60.00 125ml | 11.50

Laurent-Perrier Cuvée Rose Brut NV Bottle | 75.00
Laurent-Perrier Brut Grande Bottle | 165.00
Dom Pérignon Brut Bottle |175.00



Peroni (g!J%) | 4.75

Corona (45%) | 450
Budweiser (4.8%) | 450
Kirin Ichiban (5.0%) | 4.50
Modelo Negra (5.4%) | 4.90
Modelo Pacifio (5.4%) | 4.90

been

Goose IPA (5.9%) | 4.70

Goose Island (4.3%) | 4.90

Point Pale Ale (5.4%) | 4.70

Curious Porter (4.4%) | 4.90

cidey
Rekorderlig Strawberry & Lime (4.0%) | 4.90

Rekorderlig Mixed Fruit (4.0%) | 4.90
Rekorderlig Passionfruit (4.0%) | 4.90

Aspall Blush (4.0%) | 4.90

Aspall Premier Cru (7.0%) | 4.50



hewe cackiaily

Blue ‘n’ Beyond | 8.50
Ophir gin, Blue Curacao, lime juice, sugar syrup, marmalade & Soda

Westbourne Elite | 10.50
Saffron infused Westbourne gin, Poire William, pear purée, lemon juice,
sugar syrup & pear foam

Unfiltered Truese | 9.00
Unfiltered Belvedere, Bulldog gin & yellow chartreuse

Saint Bond | 10.50
Saffron infused Westbourne gin, Marques vodka & Lillet Blanc

Chased | 850
Watermelon, Chase Marmalade, Grand Marnier, Midori, marmalade, lemon
juice, dash of sugar syrup, watermelon juice & Canada Dry

Crystal Fizz | 9.50
Crystal Head vodka, Midori, Blue Curacao, pear purée, lemon juice, banana
syrup & Prosecco

Pink Diesel | 8.50
Muddled radishes, Skyy vodka, lychee liqueur, pear liqueur, lemon juice,
sugar syrup & cranberry

Pornstar Martini | 8.50
Stoli Vanilla, Passoa, peach purée, passion purée, passion syrup, passionfruit
juice, vanilla syrup, lemon juice & prosecco

Saint Zombie | 9.50
Abuelo 8yrs Old, Red Leg Rum, Woods Navy Rum, Appleton’s White, cherry
brandy, lemon juice, cinnamon syrup & cherry purée

Zacapa 23 |10.50
Ron Zacapa, pistachio liqueur, pistachio syrup, walnut bitters & chocolate
foam

Old Man Hat On |10.50
Muddled ginger, Bookers Bourbon, Grand Marnier, Honey & chocolate bitters

Irish Barrel | 9.00
Tullamore Due, cherry brandy, red wine, orange & cherry foam

Golden XO | 14.50
Hennessey & Tabacco Syrup with edible gold leaves

Guns ‘n’ Roses | 9.00
Asbach brandy, creme de mure, cherry brandy, gun powder tea, lemon juice
& blueberry puree

Saint Fashioned | 9.00
Raisin infused Anejo tequila, apricot brandy, apricot bitters, sugar & caramel

Can’t see your favourite cocktail on the list or after a classic cocktail? Just
ask!



vedka

SKYY 70c¢l Bottle | 110.00
Belvedere 70cl Bottle | 145.00
Grey Goose 70cl Bottle | 145.00
Chase Potato 70c¢l Bottle | 145.00

Tanqueray 7§cl Bottle | 110.00

Bombay Sapphire 70¢l Bottle | 125.00
Hendricks 70cl Bottle| 135.00
Bulldog London Dry 70c¢l Bottle| 135.00

W

Appleton White Jamaica 70¢l Bottle | 110.00
Ron Abuelo 70c¢l Bottle | 125.00
Havana 7 70cl Bottle | 135.00
Appleton VX 70cl Bottle | 135.00
whisky & Gowbor
Wild Turkey 70cl Bottle | 110.00
Glen Grant 70cl Bottle | 110.00
Jack Daniel's 70cl Bottle | 125.00
Maker’s Mark 70cl Bottle | 135.00
Jameson 70cl Bottle | 125.00
Johnnie Walker Black Label 70cl Bottle | 125.00
Southern Comfort 70¢l Bottle | 90.00
Macallan 70cl Bottle | 145.00
&

Asbach 70cl Bottle [125.00
Henessy VS 70cl Bottle | 135.00

Aqua Riva Blanco Tequila 70¢l Bottle | 110.00

Aqua Riva Blanco Reposado 70¢l Bottle | 110.00
Malibu 70cl Bottle | 90.00
Disaronno 70cl Bottle | 90.00



15-20 St Paul's Square, Birmingham B3 1QU
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