
Extras
Bread & Butter	 £0.30
Parsley Sauce	 £1.50
Fried Mushrooms	 £1.70
Battered Onion Rings	 £1.70
Home-made Chips	 £2.00
Salad Bowl	 £2.50
Garlic Bread	 £2.50
Cheesy Garlic Bread	 £2.80
Pepper Sauce	 £2.50
Diane Sauce	 £2.60
Stilton Sauce	 £2.75

Sandwiches
White or Brown / Roll or Bread

Served with a side salad and chips

Cheese
Cheese & Onion

Ham
Tuna

Tuna Mayo
Beef

Corn-beef
Prawn Marie Rose

Jacket Potatoes
Served with a side salad

Cheese
Cheese & Ham

Beans
Cheese & Beans

Tuna Mayo
Prawn Marie Rose

Sandwiches and Jackets Potatoes
are £4.00

Tea, Coffee and Hot Chocolate
also available. Please ask

Pie and a Drink
£8.00

Tuesday Evenings

CHICKEN & BACON
STEAK & KIDNEY
MEAT & POTATO

CHICKEN, HAM & LEEK
STEAK & ALE

CHICKEN & MUSHROOM

Curry and a Drink
£8.00

Wednesday Evenings

TURKEY CURRY
Chicken Jalfrezi

CHICKEN TIKKA MASALA
CHICKEN KHORMA

LAMB BALTI
LAMB ROGAN JOSH

BEEF MADRAS

The full menu is still available on these evenings

Small print: All weights are approximate uncooked. All foods MAY contain nuts or nut derivatives. All items are subject to availability. All prices are inclusive 
of VAT at current rate. Products and prices are correct at time of going to press, but maybe subject to change without prior notice. Meal deals are available 

at manager’s discretion and maybe withdrawn at any time without prior notice or warning. Terms and conditions may apply on promotions

thewheatsheaf
...food•drink•enjoy

6 Kibblestone Road - Oulton - Stone - Staffordshire - ST15 8UW
Telephone: (01785) 812767

www.wheatsheafoulton.co.uk
email: ask@wheatsheafoulton.co.uk

menu
Opening Times

Monday 	 CLOSED
Tuesday to Thursday 	 12pm to 12pm
Friday and Saturday 	 12pm to 1am
Sunday 	 12pm to 11pm

Dining Times
Monday 	 CLOSED
Tuesday to Saturday	 12pm to 2:30pm
	 6pm to 8:30pm
Sunday 	 12pm to 3pm

Smaller Appetite Prices
Meals with this logo are available in smaller portions, 

ideal for children or those with smaller appetites.

Main course only £5.50
Any two courses £6.50
All three courses £7.50

Starter or Dessert £2.00

See dessert board for options on sweets.

Special Occasions
We have extensive experience in catering for a 

wide range of occasions, from buffets to sit-down 
meals, as well as outside bars and catering. We can 

even supply a disco or your own special cake.

LET US HELP YOU MAKE THAT OCCASION SPECIAL



Starters

Lamb Dishes

Chicken Dishes

Pork Dishes

Fish Dishes

Changing Daily

Vegetarian Dishes

Beef Dishes

From the Grill

Florida Cocktail (v)	   £2.50
Grapefruit segments and mandarin orange,		
topped with a cherry.

Soup of the Day (v)	   £3.00
Piping hot, served with a fresh brown or white roll.

Brussels Pate	   £3.50
Served with crunchy Melba Toast and a side salad.

Cheese Oatcakes	   £3.50
Served with a sweet chilli dip and a side salad.

Oriental Chicken Skewers	   £4.00
Served with a side salad and Mango Chutney dip.

Smoked Salmon	 £4.50
Served with brown bread, lemon and Tartare sauce.

Prawn Cocktail	   £4.50
North Atlantic prawns in a Marie Rose sauce 
on a bed of lettuce. Served with brown bread 
and butter.

Chicken Goujons	   £4.50
In a tangy breaded coating. Served with salad 
and a garlic mayo’ dip.

Liver and Onions 	   £7.95
Tender lamb’s liver, cooked with bacon, in a rich 
onion gravy.

Lamb Shank	 £13.45
Tender hind-quarter shank marinated in minted gravy.

Shepherd’s Pie	   £8.45
Minced lamb with vegetables in a rich gravy, topped 
with mashed potatoes.

Wheatsheaf Melt	 £7.95
Sliced chicken breast cooked in a BBQ sauce, 
topped with bacon and melted cheese.

 Roast Chicken	 £7.95
A sumptuous half of slowly roasted chicken, 		
served with side salad or gravy.

Sweet Chilli Chicken	 £8.45
Tender chicken, Chinese vegetables and baby 		
corn in a sweet chilli sauce.

Bangers and Mash	   £7.45
Thick, hand-made, premium pork sausages with 
home-made mash and gravy.

Pork Steaks	   £8.45
Sumptuous pork steaks. An old time favourite. 
If you’d prefer it with gravy, please ask.

Whitby Wholetail Scampi	   £8.45
Finest wholetail scampi, breaded, and served with 
side salad and a lemon wedge.

Oak Smoked Haddock Fillet	   £8.45
Served with a side salad.

Luxury Fish Pie	 £8.45
Pieces of white fish and salmon, with a hint of		
parsley and topped with mashed potatoes.

Roast Dinner	   £7.45

Pie of the Day	 £7.45

Curry of the Day	 £7.45

Vegetarian Lasagne (v)	   £7.95
A vegetarian version of this classic dish.

Broccoli & Brie Roast	 £8.45
Broccoli florets in a rich Brie cream sauce, 		
topped with grated potato rosti.

Vegetarian Shepherd’s Pie (v)	   £8.45
Vegetables, lentils and beans, in a herb sauce, 
topped with tomatoes and a cheese mash.

Mushroom Stroganoff (v)	 £8.95
With red peppers and leeks, in a spicy paprika sauce 
with brandy and wine.

Lasagne	   £7.95
A traditional favourite topped with melted cheese 
and served with a side salad.

Stew & Dumplings	 £8.45
A traditional stew, as good as your mum used to make.

Braised Steak	 £8.45
Tender braising steak cooked slowly, with onions 
& mixed herbs in a delicious gravy.

8oz Sirloin Steak	 £9.95

8oz Peppered Rib-Eye Steak	 £11.95

12oz Rump Steak	 £12.95

16oz T-Bone Steak	 £14.95

Wheatsheaf MEGA Mixed Grill	 £14.95

12oz Gammon Steak	   £9.45
With egg or pineapple. Please specify.

Steaks and Grills (not including Gammon) are served with a grilled tomato, mushrooms and onion rings.
A side salad comes with all the Grill dishes. Please specify how you would like your steak cooking when ordering.

The ‘Smaller Appetite’ Gammon is 6oz.

All main courses come with separate vegetables, and your choice of either chips, new potatoes, mashed 
potatoes or a jacket potato. Please specify which you would like when ordering. Thank you.

And don’t forget our specials. If you haven’t seen them, please ask!
Please remember: We don’t do fast food; we do good food as fast as we can. Thank you for your patience. Please call again

Sunday Lunch

Starters
Soup of the Day

Florida Cocktail (V)

Brussels Pate

Seasonal Melon (V)

Main Courses
Roast Lamb

Roast Beef

Guest Roast

Vegetable Lasagne (V)

Guest Vegetarian (V)

Desserts
Refer to Desserts board

1 course £5.95

2 course £7.50

3 course £9.45

(deduct £1 for smaller portions) Please indicate if 
you require a smaller portion, otherwise you will 
be given a normal one and charged accordingly.


