
 
 
 
 
 
 

Starters   
 
 
 
 
 
 

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

£3.95 
 

Fresh Pineapple, British Strawberries and Honeydew Melon Medley 
Served with fresh Mint and Mango coulis 

£4.75 
 

 Grilled British Asparagus with a Poached Egg 
Served with lemon butter sauce 

£5.25 
 

Button Mushrooms Stuffed with Local Black Pudding 
Coated in golden bread crumbs, served with Shropshire Blue cheese sauce 

 £5.50 
 

Tiger Prawn, Smoked Mackerel and Smoked Salmon Pâté 
Served with slices of herb toast. 

£5.95 
 

Camembert Fondue 
Baked Camembert served with crudités and toasted garlic Ciabatta to dip into molten cheese 

£7.95  - Designed for two sharing 
 
 
 

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 
 

Unfortunately, we are unable to accept credit/debit cards 
 

   
 

 

 

For your reservation, 
please call  

01939 210370 



Main Courses 
 

 Entrecote of Beef with Jack Daniels Whisky Sauce 
Prime local Sirloin of Beef, cooked to your liking. 

Garnished with sautéed onions and button mushrooms. 
£15.95 

 

Fresh Swordfish Loin  
Served with Chilli, Lime and Coriander Butter 

£13.50 
 

 Roast Pork Tenderloin studded with Rosemary 
 Served with ginger, spring onion and Rioja sauce 

£11.95 
 

   Supreme of Shropshire Chicken wrapped in Smoked Bacon 
Stuffed with Cornish Brie, served with spiced cherry tomato sauce 

£12.25 
 

Oriental-Style Gressingham Duck Breast 
Served with stir fried vegetables and Hoi Sin sauce reduction 

£14.95 
 

 Pot-Roasted Leg of Lamb 
Served with Port and Redcurrant Shrewsbury Sauce, and Mint Jelly 

£13.95 
 

Mediterranean Vegetable and Goats Cheese Bruschette 
Served with Balsamic vinaigrette 

£10.95 
 
 

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                  £15.25 
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 

 

Whole Dover Sole         £P.O.A 
Served with nut brown butter infused with lemon, lime and fresh herbs. Served with king prawns. 

 
 

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. 
 


