Available 12.00pm - 2.00pm & 6pm - 9.00pm Tuesday to Friday
Available 12.00pm - 9.00pm Saturday
Sandwiches 12.00pm - 2.00pm Tuesday to Friday
12.00pm-6.00pm Saturday
FOOD ALLERGY INFORMATION:
V Suitable for vegetarians
VG Suitable for vegans
GF This dish is gluten free

V* Can be adapted for vegetarians
VG* Can be adapted for vegans
GF* Can be adapted to be gluten free

season’s best for…
Asparagus, Aubergine, Beetroot,
Blackcurrants, Broad Beans, Broccoli,
Cauliflower, Cherries, Chicory, Chillies,
Courgettes, Cucumber, Elderflowers,
Gooseberries, Lettuce, Rocket, Runner Beans,
Samphire, Sorrel, Spring Greens, Spring
Onions, Strawberries, Summer Squash

nibbles
selection of shropshire salumi
charcuterie & moyden’s cheese (gf*)

£7.00

celeriac remoulade, pickle & bread

beetroot hummus (gf*)

£5.50

crumbled fretta, pomegranate, pitta breads

cherry peppers & chorizo (gf*)

£6.00

pitta breads

lightly dusted calamari & whitebait

£6.00

tartar sauce

ham hock & black pudding croquettes

£6.00

pickled radish

fresh water prawns (gf*)

£6.50

warmed in a homemade sweet chilli sauce

freshly baked breads & oils (gf*)
marinated mixed olives (gf)

With the bounty of greens,
fruits, vegetables, fish and
seafood that comes our way
in the height of Summer,
naturally this opens up lots of
possibilities for some glorious
seasonal dishes. From fresh
colourful salads, to smoky
barbequed dishes and the
hearty classics. Nothing brings
people together like great food
in the Summer.

£4.00
£4.50

executive chef

to begin
soup of the day (gf*)

£5.50

freshly baked soda bread & butter

smoked trout salad (gf*)

£8.00

beetroot, fresh cheese, seaweed & carrot

chicken liver brûlée (gf*)

£7.00

pickled berries & beetroot, soda bread

scallops baked in the shell

1 shell £6.00 | 2 shells £10.00

buttered leeks, fish cream, seaweed butter

harissa spiced lamb

£8.00

homemade flatbread, greek salad, pomegranate, fretta

wild mushroom arancini
truffle mayonnaise, watercress

£6.00

to begin (vegetarian & vegan)
soup of the day (v/vg/gf*)

£5.50

freshly baked soda bread

marinated mixed olives (v/vg/gf)
sweet cherry peppers in tomato sauce (v/vg/gf*)

£4.50
£5.00

pitta breads

beetroot hummus (v/vg*/gf*)

£5.50

pomegranate, crumbled fretta, pitta breads

wild mushroom arancini (v)

£6.00

truffle mayonnaise, watercress

sandwiches
served 12pm - 2.00pm tues to fri & 12pm-6pm sat
Served on white or wholegrain pan bagnat, celeriac remoulade, dressed lane cottage farm leaves. We also have gluten free
bread available.
Add dripping chips for £2.00.

wild mushrooms & ironbridge blue cheese (v/gf*)
fish finger & tartar sauce

£7.00
£7.00

gem lettuce, tomato

cajun chicken (gf*)

£7.00

lemon mayo

smoked bacon, lettuce & tomato (gf*)

£7.00

lemon mayo, gem lettuce, tomato

beetroot hummus & crumbled fretta (v/gf*)

£6.50

gem lettuce, tomato

goats cheese (v/gf*)

£6.50

sweet cheery peppers & sunblush tomato

salads
classic caesar salad (gf*)

£6.00/£10.00

gem lettuce, anchovies, croutes, crispy Shropshire coppa

panzanella salad (v*/vg*/gf*)

£6.00/£10.00

heritage tomatoes, cherry peppers, croutes, anchovies & capers, micro basil

greek salad (v/gf)
heritage tomato, red onion, cucumber, olives & Shropshire fretta

£6.00/£10.00

mains (chef’s favourites)
(all served with seasonal vegetables and potatoes)

lamb cutlet

£17.00

braised lamb shoulder encased in pastry, salsa verde

szechuan & lavender duck breast (gf)

£16.50

charred apricot

treacle glazed short rib of beef (gf)

£16.00

crispy shallots

pan fried sea trout (gf)

£15.00

cockle & sea vegetable butter sauce

cod roasted in seaweed butter (gf)

£15.50

parsley cream

sea bream (gf)

£14.50

confit onion, olive & anchovy, saffron, fennel

new inn pub classics
8oz steak burger (gf*)

£12.50

smoked bacon, melted cheese, brioche bun, gem lettuce, tomato, gherkin, celeriac remoulade, dripping chips

beer battered haddock

£9.00/£12.50

crushed peas, lemon, tartar sauce, dripping chips

chef’s pie of the day

£12.50

creamed potatoes, seasonal vegetables

10oz bacon chop (gf*)

£11.50

warm pickled pineapple, fried duck egg, dripping chips

risotto ‘paella’ chicken

£15.00

king prawns, mussels and cockles cooked in a saffron risotto, dressed leaves, crusty bread

confit duck

£11.50

Toulouse sausage, chorizo and haricot bean cassoulet, crusty bread

10oz rib eye steak

£19.50

slow roast tomato, garlic buttered mushrooms, onion rings, dripping chips, watercress

toulouse sausages
creamed potato, ale gravy

£11.50

mains (vegetarian & vegan)
mushroom, spinach & shallot wellington (v/vg*)

£12.50

vegetable gravy, seasonal vegetables, potatoes

stir fried vegetables served on a sizzling skillet (v/vg)

£11.50

teriyaki, wild basmati rice, flatbread

jackfruit, 5 bean & red pepper chilli (v/vg/gf*)

£11.50

wild basmati rice flatbread

wild mushroom & butternut squash lasagne (v/vg/gf)

£11.50

celeriac pasta, melted cheese, tenderstem broccoli

cauliflower, chickpea, cashew & potato curry (v/vg)
coconut, wild basmati rice, flat bread

sides (£3.50)
dripping cooked chips (gf)
creamed potato (v/vg*/gf)
parmesan truffle fries (v/gf)
potato gratin (v/gf)
mixed seasonal vegetables (v/vg*/gf)
french peas (gf)
tenderstem broccoli, salsa verde (v/vg/gf)
teriyaki stir fried vegetables (v/vg)
dressed salad (v/vg/gf)

£12.00

PIZZA MENU
Fresh stone baked pizzas made with the finest ingredients.

12” CLASSIC CHOICE
Cheese & sunblush tomato
Chorizo
Parma ham and pineapple
Ironbridge blue cheese & mushroom

£10.00
£11.50
£11.00
£10.50

12” CHEF’S CHOICE
English breakfast, sausage, smoked bacon,
black pudding, tomato, mushroom and fried egg
Goats cheese, sunblush tomato & cherry pepper
Shropshire salumi, fretta cheese, olives
Puttanesca, tomato, olives, capers & anchovies

£14.00
£11.00
£11.50
£10.50

12” VEGAN CHOICE
Sunblush tomato with vegan cheese

EXTRA TOPPINGS
Serrano ham
Blue cheese
Cherry peppers
Goats cheese

£10.00
£0.50 each
Shropshire salumi
Fretta cheese
Garlic mushrooms
Anchovies & capers

GARLIC BREAD & CHIPS
12” thin crust garlic bread
12” thin crust garlic bread & cheese
Dripping chips
Parmesan & truffle fries

£6.00
£7.00
£3.50
£3.50

Available 12.00pm - 2.00pm & 6pm - 9.00pm Tuesday to Friday
Available 12.00pm - 9.00pm Saturday
FOOD ALLERGY INFORMATION:
V Suitable for vegetarians
VG Suitable for vegans
GF This dish is gluten free

V* Can be adapted for vegetarians
VG* Can be adapted for vegans
GF* Can be adapted to be gluten free

season’s best for…
Blackcurrants, Cherries, Elderflowers, Gooseberries,
Strawberries

desserts
mango cheesecake

£7.00

passion fruit jelly, exotic fruit salsa, coconut sorbet

vanilla pannacotta (gf)

£6.50

red fruits, strawberry jus, maple & lavender granola

lemon curd

£6.50

lemon & thyme financier, raspberries, basil syrup

chocolate mousse

£6.50

cocoa nib tuille, dulche de leche, peanuts

white chocolate & ginger rice pudding

£6.50

black forrest pavlova (gf)

£6.00

selection of british & continental cheese (gf*)

£9.00

deep fried jam sandwich

dark chocolate, cherries, chantilly, vanilla ice cream
celery, grapes, quince jelly, chutney, biscuits & wafers

selection of cheshire farm ice creams & sorbets (GF)
£2.00 for 1 scoop | £3.50 for 2 scoops | £5.00 for 3 scoops

desserts (vegetarian & vegan)
exotic fruit salad (v/vg/gf)

£5.50

coconut sorbet

red fruits, strawberry jus (v/vg/gf)

£6.00

maple & lavender granola, lemon sorbet

lemon curd (v)

£6.50

lemon & thyme financier, raspberries, basil syrup

chocolate mousse (v)

£6.50

cocoa nib tuille, dulche de leche, peanuts

white chocolate & ginger rice pudding (v)

£6.50

deep fried jam sandwich

black forrest pavlova (v/gf)

£6.00

dark chocolate, cherries, chantilly, vanilla ice cream

selection of soya-based ice creams & sorbets
£2.00 for 1 scoop | £3.50 for 2 scoops | £5.00 for 3 scoops
selection of british & continental cheese (v*/gf*) £9.00
celery, grapes, quince jelly, chutney, biscuits & wafers

