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LUNCH & EVENING SPECIAL MENU

Three courses with Coffee £17.95

Two courses with Coffee £13.50
One course £8.95
STARTERS

PRAWN COCKTAIL served with seafood sauce 

(V) MUSHROOM & BRIE WELLINGTON with mixed leaves & cranberry compote

SALMON & PRAWN MORNAY with parmesan gratin

CRISP TORTILLA BASKET WITH SAUTEED BEEF red onion & rocket salad & horseradish dressing

HOME-MADE SOUP OF THE DAY 

(V) DUO OF MELON with pineapple coulis
PAN FRIED BLACK PUDDING with pancetta & mushroom hash brown topped with poached egg & hollandaise sauce

(V) ROASTED RED PEPPER & ASPARAGUS RISOTTO with parmesan shavings
…oooOooo…

MAIN COURSE

ROAST BELLY PORK with sweet potato & parsnip mash & sage gravy served with a selection of vegetables
FISH, CHIPS & MINTED MUSHY PEAS 

CHICKEN ROULADE wrapped in parma ham with red pepper & tomato coulis served with a selection of vegetables & potatoes

BRAISED BEEF WITH PORTOBELLO MUSHROOMS & BALSAMIC JUS served with a selection of vegetables & potatoes

PAN FRIED LAMBS LIVER with mashed potato, bacon & onion gravy served with a selection of vegetables

SALMON FILLET with parmesan & herb crust &hollandaise sauce served with a selection of vegetables & potatoes

(V) MEDITTERANIAN VEGETABLE MOUSSAKA served with salad

(V) MUSHROOM ASPARAGUS & SPINACH LINGUINE IN A ROCQUEFORT SAUCE 

served with garlic ciabatta

(V) VEGETABLE BOURGINION WITH HERB DUMPLINGS

…oooOooo…

DESSERTS

SEE OUR FULL LIST OF DESSERTS FOR CHOICE

Cup of Coffee with after dinner mint with two & three course menu
ALL INCLUSIVE & INDIVIDUALLY PRICED MENU

If choosing the all inclusive option the price for the main course includes the starter, dessert, cheese/biscuits, Liqueur coffee and wine (1/2 bottle between 2)
STARTERS

                                                                                                    
Individual  

All

                                                                                                    
Price        

inclusive                                                                                      
          ASPARAGUS TIPS     (V)                                                

£5.90

Topped with a poached egg & hollandaise sauce                                                           

FIELD MUSHROOM (V)





£5.90
Filled with sautéed vegetables topped with grilled goats cheese

HOME-MADE CHICKEN LIVER PATE                      

£5.90

Served with onion marmalade & toast

BOMBAY MUSHROOMS & SPINACH (V)                                  £5.90

Served on griddled ciabatta

CHICKEN TORTE                                                                      
 £5.90

A hot puff pastry case filled with chicken, placed

On a white wine & chive sauce

SEAFOOD RISOTTO                                                                  
£6.50

With smoked salmon, prawns & mussels & a parmesan crisp

KING PRAWNS                                                                             
£7.80    

£3.50 extra

Grilled in garlic butter garnished with stir fried vegetables 

SMOKED SALMON & PRAWN CONES 
£6.50

With lemon & dill crème fraiche & mixed leaves

CHEF’S HOME-MADE SOUP OF THE DAY                           
£4.10

MAIN COURSE
All              Individual                                                                                                      Inclusive    Price                                                                                       

SHANK OF LAMB                                                                                
£31.80      
£15.80

Served with mashed potatoes & a mint & redcurrant jus

20oz T.BONE STEAK





          
£34.80       
£17.95

Served with onion rings, flat mushroom, chips & peas                                                       

FILLET STEAK 8oz






            £33.80

£17.95


Served with caramelised shallots, wild mushrooms & a port wine sauce 

SADDLE OF VENISON                                                                            
£33.50      
£17.40

With bubble & squeak & apricot sauce

BEEF WELLINGTON                                                                              
£33.50

£16.95

Fillet Steak coated in onions, mushrooms and pate, baked

in puff pastry and served with Béarnaise sauce.

CONFIT OF DUCK                                                                                 
 £29.50       
£14.50

Served with honey glazed mandarins oriental noodles & pak choi

SIRLOIN STEAK 8oz                                                                                  £31.90      
£15.50

Served with sautéed onions & mushrooms 

LEEK & POTATO BAKE   (V)                                                                    £28.50
£11.95

Topped with parmesan crumble 

GOATS CHEESE & RED ONION TORTE   (V)                                       £28.50            £11.95

Served with a ginger & chive sauce 

SEE SPECIALS BOARD FOR FRESH FISH AND OTHER SPECIALS

CHOICE OF SAUCES

Peppercorn & Brandy
Grainy Mustard
Stilton
Béarnaise

Chasseur     Diane

ALL MEALS ARE SERVED WITH A SELECTION OF VEGETABLES & POTATOES

EXTRA PORTIONS £1.50 EACH           

Homecut Chips
Onion Rings

Tomato & Onion salad

Garlic Bread
Sauces – see above list                     

ALL MEALS CAN BE SERVED PLAIN IF REQUIRED 

DESSERTS, CHEESE & COFFEE

Individual  
All                                                                                                              Price

inclusive                                                                                      
APPLE PIE TOPPED WITH OAT CRUMBLE served with custard

or vanilla ice cream                                                                                         £5.50








LEMON MOUSSE                                                

                         £5.50
BAILEYS TIRAMISU                                                                                   £5.50    






ORANGE CHEESECAKE served with grand marnier sauce                     £5.50

 A SELECTION OF ICE-CREAM




           £5.50 

Choice – Vanilla, Strawberry with strawberry pieces, Chocolate, 

Mint choc chip, Caramel with fudge pieces

HOT CHOCOLATE BROWNIE served with mint choc chip ice cream      £5.50
FRESH FRUIT SALAD                                                                               £5.50

BRANDY SNAP BASKET filled with ice cream & strawberries  

CHEFS SPECIAL OF THE DAY                                                                £5.50    

MINIATURE SELECTION





           £6.95

 £3.50 extra 

Brandy Snap Basket filled with ice cream & strawberries,




Lemon Mousse, Orange Cheesecake, Baileys Tiramisu & Hot Chocolate Brownie

DESSERT WINE AVAILABLE half bottle £12.50

A SELECTION OF CHEESE & BISCUITS                                             £6.95
From the cheese trolley 

SELECTION OF PORTS AVAILABLE

ENGLISH TEA, EARL GREY OR SELECTION OF FRUIT TEA
£1.70

PERCOLATED COFFEE – Served with after dinner mints                   
LIQUEUR COFFEE- Topped with fresh cream or plain coffee

£3.50 

with a separate Liqueur

	Floater
	
	Sambuca
	
	Crème de Menthe

	Irish whiskey
	
	Cointreau
	
	Grand Marnier

	Brandy
	
	Cherry Brandy
	
	Benedictine

	Tia Maria
	
	Apricot Brandy
	
	Baileys

	Rum
	
	Drambuie
	
	Amaretto

	Kirsch
	
	Kahlua
	
	

	
	
	
	
	


CHILDREN’S MENU £13.50 all inclusive

Available to children aged 14 years and under

STARTER
 £3.50

Melon - served with strawberry sauce

Chefs home-made soup of the day

Breaded Mushrooms –served with mayonnaise

Chicken Goujons – with barbecue dip

Garlic Bread – served plain or topped with cheese

…

MAIN COURSE   £6.50
Fish Fingers chips & peas

Roast Breast of Chicken

Served with selection of vegetables & potatoes & gravy

Spaghetti Bolognese

Sausage, mash & peas

Served with gravy

Home made Beef Burger

Served with chips

Egg, Chips & Baked Beans
DESSERT
 £3.50

Jam Sponge Pudding with custard

Vanilla ice cream

Hot Chocolate brownie served with mint choc chip ice cream

Brandy snap basket filled with fresh fruit & ice cream

Orange Cheesecake 

SUNDAY LUNCH MENU
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Main Course £8.95

Two Course with coffee £12.95

Three Course with coffee £16.95

Children under 14 

Main Course £6.50

Two Course £10.00 Three Course £13.50

SUNDAY LUNCH MENU

STARTERS

PRAWN COCKTAIL served with seafood sauce 

(V) MUSHROOM & BRIE WELLINGTON with mixed leaves & cranberry compote 

SALMON & PRAWN MORNAY with parmesan gratin 

HOME-MADE SOUP OF THE DAY 
(V) DUO OF MELON with pineapple coulis

ASPARAGUS TIPS served with smoked salmon & chive butter sauce

HOMEMADE CHICKEN LIVER PATE with cider & apple chutney & toasted malted bloomer

PAN FRIED BLACK PUDDING with pancetta & mushroom hash brown topped with poached egg & hollandaise sauce

(V) ROASTED RED PEPPER & ASPARAGUS RISSOTTO with parmesan shavings
…oooOooo…

MAIN COURSE

ROAST SIRLOIN OF BEEF served with Yorkshire pudding
ROAST LOIN OF PORK served with stuffing & apple sauce

A COMBINATION OF THE ABOVE ROASTS for those who cant decide

POACHED CHICKEN SUPREME served with wild mushroom & cream sauce with frazzled bacon

PAUPIETTES OF LEMON SOLE filled with salmon mousse served with white wine & grape sauce

SHANK OF LAMB served with mashed potato & minted gravy £3.95 extra 

CONFIT OF DUCK served with bubble & squeak grand marnier sauce £3.95 extra

(V) MEDITTERANIAN VEGETABLE MOUSSAKA served with salad

(V) WILD MUSHROOM & MIXED PEPPER STROGANOFF served with rice

See blackboard for fresh fish & other specials

All meals are served with a selection of vegetables & potatoes, chips & salad available upon request, extra portions at no extra cost

…oooOooo…

DESSERTS

BAILEYS BRULEE 
BRANDY SNAP BASKET filled with fresh fruit salad & ice cream
HOT CHOCOLATE BROWNIE served with vanilla ice cream

ORANGE CHEESECAKE served with grand marnier syrup

VANILLA ICE CREAM

PEACH & RASPBERRY TRIFLE

LEMON SPONGE PUDDING served with custard
CHEESE & BISCUITS –served with grapes & celery

SAMPLE SPECIAL BOARD

Changes daily 

Starters

THAI BEEF on a bed of stir fried vegetables                                                                                                

MOULES MARINERE


Main Course

LOBSTER THERMIDOR

WHOLE SEABASS steamed & topped with spring onion & ginger stir fry

HALIBUT grilled & topped with prawns 

TROUT & SOLE layered fillets coated with champagne, shallot & mushroom sauce

MONKFISH served with smoked salmon risotto

DOVERSOLE grilled & served on or off the bone

SALMON FILLET with a parmesan & herb crust, tomato & basil sauce

SMOKED HADDOCK on a bed of spinach with poached egg & hollandaise sauce

ALL MEALS ARE SERVED WITH A SELECTION OF VEGETABLES & POTATOES

ALL MEALS CAN BE SERVED PLAIN IF REQUIRED
From toll house to traditionally styled restaurant





Steeped in history, the building that is today Ye Olde Toll House Restaurant was constructed in the early eighteen hundreds to collect tolls from those wishing to use the road that linked Wolverhampton with Walsall:


In 1971, the restaurant was taken over by the current family owners. 


Today, Ye Olde Toll House Restaurant continues to maintain its truly traditional atmosphere that is built around old-fashioned values, locally sourced fine food, good wines and personal service!





Four course all inclusive Menu


Relax and enjoy our all-inclusive four course menu with no hidden costs. Simply choose your individually priced main course and there is no extra charge for your starter, sweet, cheese & biscuits, wine (one bottle between four, half bottle between 2) and liqueur coffee of your choice or plain coffee with separate liqueur





Individually priced Menu


Ideal for those with smaller appetites or less time to spare. All the dishes are still available but priced individually. You select only the courses you require





Lunch & Evening Special Menu


Available Monday to Saturday





Looking for a venue for your event?


Do you have a special event, either corporate or personal coming up? Why not let Ye Olde Toll House Restaurant take care of it for you?


We have a conference room that is available for corporate hospitality or private functions, including wedding receptions, anniversary parties, funerals and any event where a large number of people are to be entertained in style. Note there is no surcharge for large parties or room hire.


Additionally, we can also provide outside catering including buffets and barbecues etc for your own choice of venues. 


 





Painting from the early 19th Century


�The early 19th Century





"The beginning of the nineteenth century, when the roads in England were cart tracks, coaches from Birmingham had to go all round the town on the way to Wolverhampton. 


One enterprising man had a road made direct from Walsall to Wolverhampton. To pay for this they built toll houses; this toll house to collect the tolls from Walsall [now Ye Olde Toll House Restaurant]; the other at the bottom of New Road to collect the tolls from Wolverhampton."

















Recent Painting


�The early 19th Century
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