
The Main Event

Rich Duck Liver Pate, Fig Chutney, Mulled Fig & Toasted Brioche £9.95

Wild Mushroom & Roasted Onion Tart, Rocket Puree, Candid Walnuts, Pickled Shallots & Balsamic Gel
£9.95 (VG)

 Mulled Wine Cured Salmon, Chive Crème Fraiche, Golden Beetroot & Watercress Salad, 
Orange, Charcoal Sourdough Croute £9.95 (GF adapt) 

Black Pudding, Chorizo & Caramelised Apple Stack, Onion Rings & Smoked Cheese Sauce £9.95

 Cream of roasted Celeriac, Apple & Cider Soup, Sage & Onion Focaccia £8.95 (VG)(GF adapt)

Rich Shropshire Venison Terrine, Fig & Prune Chutney, Spiced Cider Oat Bread £9.95

 Butternut Squash, Ginger & Coriander Pakoras, Mint Masala Raita, Mango Pickle £9.95 (VG/GF) 

Children's Menus, Gluten Free Desserts & further dietaries catered for also, please ask a member of the team.

Let's Begin

Sunday Lunch Menu Sunday 11  Januaryth

2 Courses £29.95, 3 courses £36.95

Desserts all £9.95 when sold individually

All "Roast" dishes are served complete with Vegetables, Mashed & Roast Potatoes

Rump of Morville Beef, Served Rare, Savoury Gravy, Roasts, Mash, Yorkie, Seasonal Veg £21.95 (GF/DF Adapt) 
 (£2.50 Supplement)

Roasted & Rolled Pork Belly, Apricot, Orange & Thyme Stuffing, Crackling, Apple Sauce, Mash, Roast Potatoes,
Seasonal Veg  & Savoury Gravy £21.95 (DF adapt) 

Roast Topside of Bridgnorth Beef, Served Well Done, Gravy, Roasts, Mash, Seasonal Veg & Yorkie 
£21.95 (GF/DF adapt)

Our famous home baked Lasagne, Pesto, Parmesan, Chips & Mixed Leaf Salad £19.95

Baked Hake, Mussel, Pea & Corn Chowder, braised Fennel, Cherry Tomatoes, Dill & Parsley Pesto £22.95 (GF)

Portobello Mushroom, Garlic Kiev, grilled baby Leeks, Sweet Potato Gratin, Parsley & Lemon Gremolata
£19.95 (VG/GF)

Espresso Martini Cheesecake, Chocolate Coffee Beans, Kahlua Drizzle & Chantilly Cream

Apple & Mincemeat Pie with Proper Vanilla Custard!

Raspberry OR Vanilla Creme Brulee with Rosemary Shortbread

Sticky Toffee Pudding, Vanilla Ice Cream, Toffee Sauce (VG adapt)
 

Chocolate, Ginger, Pear & Coconut Slice, Vanilla Ice Cream (GF/VG adapt)

Cinnamon & Star Anise Poached Pear, Roasted Hazelnut Ice Cream & Chocolate Sauce (GF)


