Lunch (Tuesday – Saturday 12pm – 2.30)

Sandwiches 

Toasted Sirloin Steak, red onion marmalade, mustard mayo	 (gf adapt)					14
Toasted Brie & Cranberry (v, gf adapt)									10
add smoked bacon											1.50
Breaded Cod Goujon, gem, tartare									10
‘Club’ lemon, garlic & thyme marinated chicken, crisp smoked bacon, tomato, lettuce, confit garlic mayo (gf adapt) 	15
all served with dressed salad & slaw
add chips or fries											3

Small Plates

Homemade Soup (v, gf adapt)									7
Baked Bread & Olives, olive oil, balsamic (v, gf adapt)						                 5 / 9
Black Pudding Scotch Egg, homemade brown sauce, Shropshire Blue						9
Sweet Pea Risotto, feta, crisp poached egg (v, gf)								9 /16
Baked Smoked Haddock Pot, cheddar & white wine sauce, cheddar gratin, home baked bread			11
Baked Camembert, thyme, garlic, red onion marmalade, baked bread (to share) (gf adapt)			14
King Prawn Arrabbiata, chilli, garlic, tomato sourdough, lemon (gf adapt)					10
Shropshire Blue Cheese & Caramelised Red Onion ‘Quiche’ Tart, pear & walnut salad (v)				10

Large Plates

Mini Fish & Chips, tempura cod fillet, mushy peas, tartare sauce, chips (gf adapt)				13
5oz Gammon Steak, pineapple relish, crispy poached egg, hand cut chips (gf adapt)				17
Homemade Beef Lasagne, cheddar gratin, garlic & parmesan ciabatta, dressed salad				24
Smoked Haddock, Cheddar & Spring Onion Fishcake, poached egg, spinach velouté				19
Homemade Steak Burger, brioche, gem, smoked Applewood, mustard mayo, tomato, salad & slaw, chips		18
Sweet Potato & Chickpea Curry, steamed rice, bhaji bits (veg)						18
Morville 8oz Fillet Steak, roast mushroom, onion nest, vine tomatoes, hand cut chips buttered greens or dressed salad (gf)
choice of sauce; port wine; peppercorn; blue cheese							36
Roast Fillet of Cod, herb crust, lemon risotto, gremolata (gf adapt)						24

Sides												4

Buttered Greens (gf)
Chips or Fries, plain or with Garlic Butter & Parmesan (gf)
Dressed Salad & Slaw (gf)
Ciabatta Style Garlic & Parmesan Bread

Desserts												8

Brioche Bread & Butter, caramelised peach, raspberry coulis, clotted cream ice cream
Dark Chocolate Tart, cherry compote, cherry ice cream (gf)
Burnt Basque Cheesecake, orange coulis, Cointreau cream (gf)
Sticky Toffee Pudding, fudge sauce, honeycomb, vanilla ice cream
Rhubarb & Custard Tart, rhubarb & custard ice cream, crumble
Cheeseboard, selection of English Cheeses, grapes, Quince jelly (gf adapt)					10
Affogato, vanilla ice cream, espresso (gf adapt)								4.50            
add a shot of liqueur, Amaretto, Baileys, Courvoisier, Jamesons, Tia Maria					2.95
Cheshire Farm Ice Cream, per scoop									2
please ask for selection of flavours

Dessert ‘Tipples’

Taylors LBV Port 50ml 3.75 / Bottle 42	. Monbazillac, Château Le Fagé Dessert Wine 125ml 6 . Liqueur Coffee 5.95
White Russian (vodka, Kahlua, milk) 9.75 . Baileys/Amaretto Hot Chocolate with cream 7.25
~please inform us of any dietary or allergy requirements~
~Vegan dishes available upon request in advance~
