
With previous experience in some of the countries best kitchens, think Marcus Wareing at 

The Berkeley, Five Fields in Chelsea and Tom Sellers’, Restaurant Story. Liam has returned 

to his hometown with the goal of creating a quality led food and beverage hub in  

Staffordshire. He opened The Boat Inn in 2017 and has been slowly transforming it ever 

since. Building the business while developing the dining areas and the kitchen.  

We work closely with our suppliers to make sure our ingredients are at their best.  

Traceability & sustainability are high on our agenda when it comes to our ingredients.  

Our polytunnel currently creates small amounts for the kitchen and our chickens  

supply us with stunning eggs. More of the land on site is used for fruits and berries with 

more trees and plants being planted all the time. Liam is a beekeeper and our own hives are 

busy collecting nectar from the local area. Keep your eyes peeled for our honey being used 

on the menu. 

Liam’s progressive approach to the dining scene in Lichfield has seen him win numerous 

awards in a very short amount of time. It was three and a half weeks after the restaurant was 

signed over that the Michelin Guide came down to check out Liam’s new venture.  

The Boat Inn has now been listed in the Michelin Guide ever since it opened in 2017.  

The restaurant is currently the only restaurant in Staffordshire to hold 3AA rosettes for 

 culinary excellence and has recently won a Notable wine list in the 2022 guide.  

The restaurant has also won awards from establishments such as Midlands Food, Drink & 

Hospitality, Taste of Staffordshire, Top 50 gastro pubs, Squaremeal & Hardens.  

 
 

 
 
 
Wine Pairing £60 
 
Porlock rock oyster served with lemon & red wine shallots / £2.5 
Paired with a glass of 2014 Nyetimber Blanc de Blanc English sparkling wine / £13 

 

 Snacks  

 

 Beer soaked spelt loaf, chicken butter, cultured butter  

 & root vegetable pickle 

 

 Beef fat udon noodles, oyster, crab & XO sauce 

 

 Lightly roasted Gigha halibut loin, potato, caviar & celeriac   
 
 

Beer-fed beef fillet, bone marrow pudding, braised beef cheek, parsnip & truffle 

Served with sprouts and bacon & boulangère potatoes 

 

Our selection of five British cheeses served with plum preserve  

& wholemeal crackers / £12 
 
 
  Malt mousse, hazelnut & dark chocolate 
 

 
  Carrot cake, pickled carrots, brown butter ice cream 

 

Vegetarian menu is available upon request 
A discretionary 10% service charge will be added to your bill 


