
JERK POKE BOWL 21
Pineapple, black bean and pepper salad, coconut rice, corn

ribs and choose: Jerk chicken thighs, char-grilled
halloumi(V) or crispy tofu(VG)

SAUSAGE AND MASH 17 
With caramelised onions, vegetables of the day and gravy

SPICY SLOW COOKED BRISKET CHILLI 19
Served with rice, sour cream, spring onions and flour

tortilla 

CORNISH SIRLOIN STEAK 32
With tenderstem broccoli, chips and balsamic roasted

cherry tomatoes 
*Add Port & Stilton (V) or Peppercorn sauce 3.50

 Garlic mushrooms 4.50 (V)*

SEAFOOD STEW 29
With orange, fennel, mixed seafood, Cornish mussels,

catch of the day and baked bread
 

CATCH OF THE DAY 19.50
 Our award-winning fish & chips with our own tartar

sauce, chips and peas

KATSU FISH 19.50
 Panko fish, jasmine-infused coconut rice, pak choi and

katsu sauce 

SOUTH INDIAN VEG CURRY 16.50 (VG)
With basmati rice, poppadum and mango chutney 

*Add garlic naan 1.75*

CRISPY TOFU 17.50 (VG)
With stir-fried vegetables, sticky Chinese-style spicy
sauce, jasmine-infused coconut rice, pak choi, finished

with black sesame seeds 

SALAD NIÇOISE 15
Tuna, tomatoes, olives, anchovies, egg, green beans and

new potatoes
*Add prawns 5*

ALBION BURGER 17
 With cheese and bacon, our own relish and chips 

JERK CHICKEN BURGER 17
 With coleslaw and chips  

FISH BURGER 18
With kimchi and miso mayonnaise  

SLOW COOKED PULLED BRISKET BURGER 18
Loaded with our own BBQ sauce, melted stilton, pickles &

chips
CHARGRILLED HALLOUMI BURGER 17 (V)
With chilli jam, roasted pepper, pesto and chips 

O L D  A L B I O N  I N N
EVENING MENU

SIDES
GARLIC BREAD 3.90

*Add cheese 1*
ONION RINGS 5

GARLIC MUSHROOMS 4.50
CHIPS 5

*Add cheese 1*
SIDE SALAD 6

SIDE BROCCOLI 6
GARLIC NAAN 1.75

COLESLAW 5
COCONUT RICE 5 

BUTTERED NEW POTATOES 5

KIDS 8
SAUSAGES, CHIPS AND BEANS

 CHICKEN BITES, CHIPS AND BEANS
FISH GOUJONS, CHIPS AND SALAD 

CHEESY CREAMY PASTA

SR

SMALL PLATES

OLIVES (VG) or AFRICAN STUFFED PEPPERS WITH CHEESE - with baked bread, oil and balsamic 8 
OUR OWN SOUP OF THE DAY - Baker Tom rosemary and sea salt focaccia 7.50 (VG)
GREEK SALAD - Tomatoes, red onion, peppers, olives and feta 8.75 (V)*Add prawns 5*

PORT AND STILTON MUSHROOMS - with dipping bread 8.50 (V)
CHICKEN SATAY - Thai peanut sauce 8.75

SALT AND PEPPER CALAMARI - garlic aioli 9.25
MUSSELS IN A CREAMY SAFFRON SAUCE - on toasted garlic focaccia 9

PRAWN COCKTAIL - Marie rose sauce, bread and butter 10.95

MAINS BURGERS

WE ARE ALLERGEN AWARE. FO OD IS PREPARED WHERE ALLERGENS AND GLUTEN ARE PRESENT. OUR
FISH MAY CONTAIN BONES AND SHELL.  DURING BUSY TIMES,  THERE MAY BE UP TO AN HOURS WAIT.

SHARERS

BAKED CAMEMBERT - Baker Tom rosemary and sea salt focaccia and chutney (allow 15m cooking time) 17

MEZZE BOARD - African stuffed peppers, artichoke, olives, hummus and flat bread 21 

BEEF CHILLI OR VEGETARIAN NACHOS 16.50
Both with cheese, sour cream, salsa, guacamole, spring onions and jalapenos 

Vegetarian nachos are with drunken chilli beans
*Add our own American-style cheesy dip 3.00*


	SALAD NIÇOISE 15

