NORTON

Starters

Caprese Salad of Local Orchard Tomato’s,
Balsamic gel, Mozzerella Mousse,
Basil Pesto & Olive Qil £9.95

Curried Cauliflower & Parsnip Soup, Homemade
Focaccia, Herb Oil £8.95 (VG)(GF Adapt)

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

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

Smoked Mackerel Pate, Cucumber & Gin Gel,
Smashed Cucumber, Sorrel & Sumac Salad,
Dill Salsa Verde, Guinness Loaf £9.95 (GF adapt)

Mixed Game Terrine, Spiced Apple Chutney,
Dressed Salad, Toasted Sourdough £9.95

Sunday Lunch Menu

2 course £29.95 3 course £36.95
Served 12-5.30pm

Mains

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

Roast Topside of Bridgnorth Beef, Served Well Done,
Roasts, Mash, Yorkie, Seasonal Veg & Savory Gravy

£21.95 (GF/DF adapt)

Wood Roast Rump of Morville Beef, Served Rare, Mash,
Roasts, Yorkic, Scasonal Veg & Savoury Gravy £21.95
(GF/DF adapt) (£2.50 Supplement)

Crispy Asado Roast Pork Belly, Leck, Sage
& Chorizo Stuffing, Mash, Roasts, Seasonal Veg
& Savoury Gravy £21.95

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

Breaded Plaice Fillets, Dressed Mixed Salad
Tartare Sauce, Chips & Lemon £21.95 (GF)

Harissa Baked Cauliflower Steak, White Bean & Confit
Garlic Puree, Chermoula, Charred Tender Stem,
Smoked Crispy Chickpeas & Pomegranate £19.95

(VG/GF)

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

NORTON

Desserts £9.95

Chocolate & Damson Frangipane Tart,
Damson Compote & Vanilla Ice Cream

White Chocolate & Rapsberry Cheesecake,
Chantilly Cream & Raspberry Coulis

Sticky Toffee Pudding, Butterscotch Sauce
& Vanilla Ice Cream

Vanilla Panna Cotta, Damson Compote
& Brandy Snap Tuile

Sheila’s Summer Pudding, Summer Fruit Sauce
& Chantilly Cream

Sunday Spritzers

Hundred House Garden £10.95
Elderflower, Gin, Apple Juice, Soda, Mint & Lime

Sarti Spritz £6.95
Italian Aperitif made from Blood Orange, Mango
& Passion Fruit. Topped with Soda & Garnished
with Orange

Apcrol Spritz £9.95
Aperol, Prosecco & Soda. Ice & Orange

Tor a Jull drinks menu please ask a member of stafl”

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