season’s best for…

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

Beetroot, brussels sprouts, cauliflower, celeriac, celery, chicory,
horseradish, Jerusalem artichoke, kale, leeks, parsnips, shallots,
swede, turnips, wild mushrooms, duck, pheasant, rabbit,
turkey, venison, clams, cod, haddock, halibut, hake.

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

nibbles
pigs in blankets

to begin
£5.00

cranberry mayonnaise

pan fried chorizo & sweet cherry peppers £6.00
pitta breads

whitebait & calamari

£6.00

tartar sauce

turkey kievs

£6.00

cranberry mayonnaise

sweet potato hummus (v/gf*)

£5.50

pomegranate & crumbled fretta, pitta bread

prawns pil pil (gf*)

£6.50

chilli & garlic infused rapeseed oil, crusty bread

cup of seasonal soup (v/gf*)

celeriac soup (v/gf*)
Winter is upon us and that
means getting cozy and
warm should be a priority.
With that in mind, our
Head Chef & I have created
a collection of Winter
warmers, including pies,
pithiviers and much more.
Winter is all about comfort
foods and a little bit of
indulgence and our new
recipes will be sure to warm
your cockles during the cold
nights.

£4.00
£4.50

kale & walnut pesto

confit chicken & smoked breast terrine (gf*)

£6.50

braised leek, whiskey & prunes

smoked salmon (gf*)

£8.50

curried mussels, mango, coriander

62.c duck egg (v/vg*/gf*)

£7.00

Jerusalem artichoke crisps, wild mushrooms, brioche croute, chives

pan seared scallops (gf)

£9.50

smoked cauliflower puree, poached golden raisins, curry oil

game faggots

£7.50

confit onion, yeast onion puree, cep powder

sandwiches

£3.50

freshly baked bread

freshly baked breads & oils (v/vg)
mixed olives (v/vg/gf)

£5.50

served 12pm - 2.00pm tues to fri & 12pm-6pm sat
executive chef

turkey & bacon (gf*)

confit chicken terrine, parma ham, prawns pil pil, turkey kievs, pigs in blankets,
whitebait & calmari, sweet potato hummus, pan fried chorizo &
sweet cherry peppers, Wrekin blue cheese, freshly baked bread and condiments

£7.00

cranberry mayonnaise

to share
new inn sharing board

Choose from brioche bun, open toasted sourdough, soft white or
wholemeal bun, dressed leaves & slaw (add chips or fries £2.00)

£29.50

smoked salmon & prawns (gf*)

£8.00

sweet potato hummus (v/vg*/gf*)

£6.50

sirloin of beef (gf*)

£6.50

wild mushrooms (v/vg*/gf*)

£6.50

fish fingers & tartar sauce (gf*)

£7.00

marie rose dressing

crumbled fretta, pomegranate

fried onions & mushrooms, melted blue cheese
shallots & Iron Bridge blue cheese

seasonal mains
8oz steak burger (gf*)

sauces £2.50
£12.00
£9.00/£12.00

pink peppercorn & brandy
béarnaise
red wine butter
mushroom and truffle

£12.50

salads

£17.50

warm salad (v/gf/vg*)

£12.00

roast sweet potato & beetroot salad (v/gf/vg*) £6.00/£11.00

miso, brioche bun, gem lettuce, tomato, red onion marmalade, bacon,
melted cheese, dripping chips, slaw

beer battered haddock
tartar sauce, pea puree, lemon, dripping chips

pie of the day
creamed potato, root vegetables, gravy

pan fried duck breast
mini duck pie, celeriac puree, sticky red cabbage

mushroom, sage, onion & chestnut wellington (v)
roasted root vegetables, creamed potato, vegetable gravy

steak & kidney pot pie

£12.50

crumbled fretta, cherry pepper, orange & cardamom dressing

puff pastry lid, creamed potato, seasonal vegetables

10oz bacon chop (gf)

£11.50

pineapple salsa, fried duck egg, dripping chips

pan fried hake (gf)

£16.00

caramelised & smoked cauliflower puree, celeriac fondants, Jerusalem artichoke,
shrimp butter, sea vegetables

pheasant breast (gf)

£16.50

smoked bacon lentils, roasted squash, squash & cumin puree, confit garlic

mussels (gf*)

£7.00/£12.00

cider, smoked bacon, curly kale, freshly baked sourdough

pan seared venison loin

£20.00

squash, salsify, parma ham & sage cigar, grated chestnut, cavelo nero

pan fried cod (gf)

£16.00

chorizo, sweet bell pepper & orange reduction, spinach, creamed potato

shin of beef pithivier
roasted root vegetables, buttered kale, celeriac puree, port & red wine jus
10oz shropshire rib eye steak (gf*)
sautéed mushrooms & sunblush tomatoes, onion rings, dripping chips, watercress

£15.50
£20.00

£13.00

Roast beetroot, Jerusalem artichoke, candied walnuts,
iron bridge blue cheese, crispy kale

sides (£3.50)
roasted root vegetables (v/vg/gf)
bubble & squeak
dripping cooked chips (gf/v*/vg*)
sticky red cabbage (v/vg/gf)
parmesan truffle fries (gf*)
honey glazed baby parsnips (v/gf)
creamed potato (v/gf)
spinach & golden raisins (v/gf/vg*)
buttered kale (v/gf/vg*)
bacon creamed sprouts (gf/v*)

Available 12.00pm - 2.00pm & 6pm - 9.00pm Tuesday to Friday
Available 12.00pm - 9.00pm Saturday

season’s best for…

FOOD ALLERGY INFORMATION:

Apples, clementines, cranberries, passion
fruit, pears, pineapple, pomegranate,
satsumas, tangerines

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

hot drinks

desserts
white chocolate & condensed milk rice pudding (v/gf)

£6.50

caramelised white chocolate, blood orange, saffron

traditional Christmas pudding (v/gf*)

£6.00

brandy sauce

dark chocolate cherry spheres (v)

£7.00

cherry gel, candied pistachio, beetroot sponge, chocolate snow

mulled wine poached pear (v/vg/gf)

£6.50

mini winter berry pudding, sweet mascarpone, cinnamon

hot apple tart (v)

£7.00

vanilla ice cream

baked lemon (v/gf*)

£6.50

vanilla mascarpone, blackberries, pastry shards

cheshire farm ice cream & sorbets (v/gf/vg*)
1 scoop £2.00
2 scoop £3.50
3 scoop £5.00
selection of british & continental cheese (v/gf*)

£8.00

celery, grapes, quince jelly, chutney, biscuits & wafers

If you have any special dietary preferences/requirements please let a member of
staff know so we can help advise further. Thank you.

single espresso
americano
latte
floater coffee
hot chocolate

£2.10
£2.50
£2.70
£3.00
£2.60

double espresso
cappuccino
macchiato
liqueur coffees

£2.70
£2.70
£2.80
£5.50

extra shot/syrup 60p
selection of teas from £2.00

dessert wine
chateau de suduiraut sauternes 2008 (france)
elegant, rich & voluptuous with almonds, honey
& candied fruit
50cl

bottle

£24.90

