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To start
Marinated olives 3.00 (vE)

Bread board - warm sourdough boule with butter 3.75 (v)

Starters
Avocado Caprese with cherry tomato, mozzarella and dressed with lemon, basil & olive oil 5.25 (v)

Atlantic prawn & avocado cocktail, served with croutons & Marie rose sauce 7.25
Pulled Ham Hock with pea puree, crispy egg & heritage potatoes 5.25

White balsamic & tomato tarte tatin on olive & rocket salad 5.25 (VE)

Marinated olives 3.00 (VE)

Roasts
Sirloin of beef, beef dripping roast potatoes & red wine jus 13.25 (a)

Half Shropshire roast chicken with pigs in blankets, beef dripping roast potatoes, gingerbread stuffing & chicken gravy 11.75 ()
Nut roast, baby potatoes & vegetarian gravy 11.25 (v\N)

Orange & whisky glazed gammon joint with beef dripping roast potatoes & red wine jus 11.75 (a)

To Share - sirloin of beef, Shropshire chicken, orange & whisky glazed gammon, pigs in blankets, beef dripping roast potatoes,
gingerbread stuffing & red wine jus 27.50

Mains
Fish & chips - ale-battered cod with triple-cooked chips, mushy peas, tartare sauce & ketchup (large- add £2.50) 11.25 (a)

Pearl barley & summer vegetable risotto topped with rocket & shaved cheese 9.95 (v)

Guinea fowl breast stuffed with spinach & pecorino, roasted butternut squash & stem broccoli 15.00

Vegan lasagne with butternut squash, peppers & courgettes 9.50 (a,VE)

Chicken Caesar salad with gem lettuce, anchovies, shaved cheese, bacon, Caesar dressing & toasted sourdough croutons 9.75
Handmade bacon & cheese British beef burger in a brioche bun with gherkin & fries (add a patty for 3.00) 10.95

Sausage & mash - Cherry Orchard Farm sausages, spring onion mash, crispy onions & red wine jus 9.95 (4)

Desserts Sides

Chocolate tart, scoop of iced coconut milk & red fruits 5.50 (VEN) Creamed leeks 3.25
Salted honey tart with fresh cream & caramel sauce 5.25 Yorkshire pudding 0.50
Ice cream - three scoops of hazelnut, chocolate or vanilla 3.50 (v,N) Cauliflower cheese 3.25
Belgian chocolate & caramel mousse with berries, whipped cream & Side of veg 3.25
chocolate sauce 5.50 (v) Sweet potato fries 3.50

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is
available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order.

(V)=made with vegetarian ingredients (VE)=made with vegan ingredients (N)=contains nuts (4)=contains alcohol



