
 

 
 
 

 
 

Starters 
 

Goats cheese and sun-blushed tomato filo parcel, sweet balsamic dressing v   £5.75 

Sautéed flat mushrooms, Stilton and redcurrant cream, served on toasted brioche v   £5.65 

Lamb shish kebab, Asian slaw and tzatziki yoghurt       £3.95 

Thai salmon and crab fishcake, anchovy dressing       £4.95 

Quail and rabbit terrine wrapped in baby leek with wild mushrooms and juniper dressing   £5.40 

Black pudding and quail Scotch egg, grain mustard mayonnaise     £4.75 

Pan fried scallops, sweet corn puree, pancetta and port reduction      £8.25 
 
Main Courses 

Pan-seared 8oz Shropshire  fillet steak,        £23.50 
Served with hand cut chips, slow roasted tomato, grilled field mushroom   

Pan-seared 8oz Shropshire ribeye steak,        £16.50 
Served with hand cut chips, slow roasted tomato, grilled field mushroom or  
 
Accompany your steak with a choice of peppercorn or Diane sauce    £1.80 
 
Pan-fried fillet of sea bream          £17.95 
Chickpea and potato salsa and salsa verde 

Staffordshire pork fillet Saltimbocca         £12.95 
Apple puree, truffle oil mash, white wine jus 

Pan fried duck breast,           £16.95 
Stir-fried noodles, pak choi and beansprouts with Thai broth 

Roasted Rump of lamb,           £17.25 
Wrapped in leek and filo, filled with a mint mousseline, aubergine caviar, fondant potato and wild mushroom jus 

Roast chicken supreme, roasted sweet potato and chorizo, baby spinach and aioli   £12.95 

Chilli and tomato linguine, with fresh coriander, topped with Parmesan shavings v   £10.50 

Asparagus and Roquefort risotto, garlic bread v       £10.20 
 
Side Orders 

Seasonal fresh vegetables           £2.00 
Chunky hand cut chips           £2.00 
Marinated olives            £2.55 
Freshly dressed house salad           £2.00 
 

v ~ Vegetarian dishes 

 

Gluten free 



 
 
 
 
 
 
 
 
 
Desserts 
 
Apple tarte tatin,            £4.50 
Flavoured with cardamom and served with a saffron ice cream 
 
Exotic fruit summer pudding         £4.95 
Served with toddy ice cream 
 
Chocolate delice with sea salted, caramelised hazelnuts     £5.75 
Served Chantilly cream 
 
Chef’s selection of local and French cheeses       £6.95 
Brie, Bridgnorth cave aged cheddar, Shropshire blue with grapes, celery and apple chutney   
  
Selection of dairy ice creams or sorbets        £3.95 

 
Sweets are also available from our set menu, please ask a waiter for advice 
 
Hot Drinks 
Americano            £2.50 
Cappuccino             £2.75 
Espresso            £2.50  
Selection of Teas, Earl Grey, Breakfast, Assam, Peppermint, Camomile   £2.50 
Hot Chocolate           £2.75 
 

Digestifs 
 
Jameson Irish Coffee          £4.15 

Liqueur Coffee           £4.15 
Baileys, Tia Maria, Cointreau…please ask for our full menu 

Cockburns Ruby Port          £2.70 
Jameson Irish Whiskey          £3.20 
Johnnie Walker Black Label         £3.70 
Glenmorangie 10 year old          £3.70 
Glenffidich            £3.70 
Martell VS            £3.20 

A selection of liqueurs          £3.20 

Tia Maria, Drambuie, Cointreau, Grand Marnier, Baileys, Amaretto, Sambuca 
 

 
 

 


