
    

    

    

    

    

    

Starters 
  

 
 
 
 
 
 

Homemade Soup of the Day  
 Served with buttered croutons and homemade bread. 

£4.25 
 

Chargrilled Honeydew Melon 
Garnished with iced sorbet and fresh Watermelon. 

£4.50 
 

Deep Fried Somerset Brie    
Served with Cranberry and Port jam 

£4.95 
 

Chicken Liver & Brandy Pâté  
Served with homemade chutney and warm herb toast 

£5.25 
 

Flat Cap Mushroom stuffed with Black Pudding 
Served in golden bread crumbs with Shropshire Blue cheese sauce 

 £5.95 
 

Green Lip Mussels and Baby Cornish Scallops 
Served with diced shallot, garlic and parsley butter 

£5.95 

 
 
 
 
 

Please see our blackboard for our selection of Specials  
 

 
 
 
 
 

 
 

All our dishes are subject to availability, and to the best of our knowledge,  
do not contain genetically modified ingredients. Our dishes may contain nuts. 

 

If you have any specific dietary requirements, allergies or requests,  
please let us know when ordering 

 

Minimum spend of £11.00 on food only per person 
 
 

   
 
 

 

 

For your reservation, 
please call  
01939 210370 

 

VERY GOOD 

 

 



Main Courses 
 

 

 Darne of Scottish Salmon 

Basted with basil Pesto nut brown butter and served on a bed of wilted spinach. 
£13.95 

 

Braised Welsh Lamb in Shrewsbury Sauce 
 Served with herb dumplings 

£14.95 
 

Butterflied Chicken Breast topped with Garlic Mushrooms and Cheshire Cheese 
Garnished with smoked bacon snippets. 

£11.50 
 

Muscovado glazed Barbary Duck Breast 
Served with black cherry and Kirsche sauce 

£15.95 
 

 Braised Local Pork and Cider Hot Pot 
 Served with braised red cabbage 

£11.25 
 

Medallions of Fillet Steak with Roasted Shallot and Port Wine Reduction 
Cooked to your liking, garnished with straw potatoes. 

£16.95 
 

Field Mushroom, Goats Cheese & Red Onion Puff Pastry Tartlet 
Drizzled with Balsamic syrup  

£10.25 
 

 

From the Griddle…  
 

 21 day matured 8oz Fillet Steak                   £17.95 
Served with grilled tomato, button mushrooms and home-made chips.  

 

            21 day matured 10oz Sirloin Steak                   £16.25 
Served with grilled tomato, button mushrooms and home-made chips. 

 

                   Grilled Horseshoe Gammon                       £11.25 
Served with fried egg. 

 

For two sharing…  (24 hrs notice will be required) 
 

    Chateaubriand                      £49.95 per couple 
Served with a buccaneer of vegetables and Béarnaise sauce 

 

 
 

Additional sauces… 
Creamy Diane, Soft Peppercorn & Cognac, Garlic & Mushroom, Port & Stilton at £2.50 

or Béarnaise at £2.95  
 

On the side… 
Garlic Bread - £2.50, Garlic & Cheese Bread - £2.75, Chunky Chips - £2.50, Sautéed onions - £1.95  

 
 

All main courses are served with fresh market vegetables or side salad, with potatoes of the day. 
 

 

Further 
vegetarian dishes 
available. Please 

ask at the bar. 


