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

to begin

sweet cherry peppers (gf*)

£6.00

deep fried pork bites

£6.00

chorizo, tomato, pitta breads
sweet chilli sauce

Jerusalem artichoke hummus (v/vg/gf*) £5.50
pitta breads

prawns pil pil (gf*)
crusty bread

whitebait & calamari
tartare sauce

£6.50
£6.00

maple glazed chipolatas

£5.50

cup of seasonal soup (v/vg/gf)

£3.50

homemade brown sauce
freshly baked bread

freshly baked breads, oils, butter (v/vg*/gf*) £4.00
mixed olives (v/vg/gf)
£4.50

The start of the year is full of
frosty mornings & dark
evenings, but there is something
to be said for embracing the
opportunities presented by the
climate – we can enjoy the last
month or so of true winter
cooking, knowing that Spring
is within grasp. 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.

seasonal soup (v/vg*/gf*)

£5.50

homemade Pimhill bread roll and butter

‘pork pie’ pulled pork shoulder

£7.00

glazed cheek, water pastry, pork pie sauce, pickled pineapple

serrano ham (gf*)

£6.50

Wrekin blue cheese, artichoke fritters, pickled turnip, turnip puree

roasted celeriac (v/vg/gf)

£6.00

burnt apple puree, crispy cavlo nero, caramelised walnut

grilled mackerel (gf)

£8.50

kumquat, braised chicory

duck liver parfait (gf*)

£7.00

clarified butter, sweet and sour onions, crisp breads

executive chef

sandwiches

served 12pm - 2.00pm tues to fri & 12pm-6pm sat
Served on brioche, white or wholegrain pan bagnat or open toasted sourdough. With red cabbage and raisin slaw and dressed leaves (add chips or fries £2.00)

pulled pork (gf*)

£7.00

bbq sauce, burnt apple puree, gem lettuce, tomato

warm goats cheese (v/gf*)

£6.50

cherry pepper and sunblush tomato

smoked bacon (gf*)

£7.00

guacamole and tomato, chipotle mayonnaise

smoked salmon & prawn (gf*)
mary rose sauce

£8.00

portabello mushroom (v/vg*/gf*)

£6.50

spinach and fried hens egg

rib eye steak

£9.00

horseradish, gem lettuce, tomato

guacamole & sunblush tomato (v/vg/gf*) £6.00
chipotle mayonnaise

fish fingers & tartare sauce (gf*)

£7.00

seasonal mains
8oz new recipe steak burger (gf*)

sauces £2.50
£12.50

brioche bun, gem lettuce, beef tomato, bacon, melted cheese,
chipotle mayonnaise, guacamole, dripping chips, slaw

beer battered haddock

£9.00/£12.50

tartare sauce, crushed peas, lemon, dripping chips

pie of the day

£12.50

sharer

£11.50

new inn sharing platter

£7.00/£12.00

sweet cherry peppers, chorizo & tomato, Serrano ham, Wrekin blue cheese,
duck liver parfait, calamari & whitebait, maple glazed chipolatas, mixed
olives, smoked salmon & prawn cocktail, Jerusalem artichoke hummus,
breads & condiments

creamed potato, seasonal vegetables, gravy

10oz bacon chop (gf)
warm pickled pineapple, dripping chips, fried duck egg

mussels (gf*)
smoked bacon, garlic, fresh herbs, freshly baked bread

pan roast cod (gf)

£16.00

cauliflower goan curry, coconut & turmeric granola
10oz rib eye steak (gf*)
portabello mushroom, vine roasted cherry tomatoes, onion rings, dripping chips, watercress

£20.00

steak and kidney pot pie

£12.50

butter puff pastry top, creamed potatoes, seasonal vegetables

old english sausages

£12.00

creamed potato, gravy

pan seared loin of lamb (gf)

£20.00

creamed potato, artichoke crisps, braised shoulder, broccoli, hazelnut

beetroot tart tatin (v)

£14.00

pickled and roast beetroot, apple

stuffed guinea fowl (gf)

£16.50

mushroom duxelle, braised leg meat ragu, anna potato

roast stone bass (gf)

£16.00

roast artichoke and celeriac, warm tartare gel, cockle butter, sea vegetables

glazed belly of pork

£17.00

scallops, xo sauce, sesame, soy, noodles, mange tout

portabello mushroom pithivier (v)

£12.00

celeriac and truffle puree, cavelo nero, toasted almonds

artichoke risotto (v)
hazelnuts, vegetarian parmesan, cavelo nero pesto

pink peppercorn & brandy
blue cheese
red wine butter
mushroom and truffle

£12.00

£29.50

sides (£3.50)
dripping cooked chips (gf)
creamed potato (v/vg*/gf)
parmesan and truffle fries (v/vg*/gf*)
potato gratin (gf)
buttered cavelo nero (v/vg*/gf)
french peas (gf)
tenderstem broccoli, hazelnut (v/vg*/gf)
braised red cabbage (gf/vg)
mixed seasonal vegetables (v/gf/vg*)
artichoke risotto, vegetarian parmesan (v/gf)

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
warm chocolate fondant (v)

£6.50

vanilla ice cream

set coconut, exotic fruit salsa (v/vg/gf)

£6.00

mango puree, coconut sorbet, coriander, toasted coconut shards

banana & white chocolate bread & butter pudding (v) £6.00
pouring cream

tonka bean panacotta (v/gf)

£6.50

poached rhubarb, honeycomb

apple & winter berry crumble (v/vg*/gf)
£6.00
£6.00

shortbread biscuit

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*)

£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

granola topping , ice cream

cherry crème brûlée (v)

single espresso
americano
latte
floater coffee
hot chocolate

£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.

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

bottle

£24.90

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:

season’s best for…
Beetroot, brussels sprouts, cauliflower, celeriac, celery, chicory,
horseradish, Jerusalem artichoke, kale, leeks, parsnips, shallots,
swede, turnips, wild mushrooms

VG* Can be adapted for vegans
GF This dish is gluten free
GF* Can be adapted to be gluten free

VEGAN MENU
starters
seasonal soup (gf*)

sides (£3.50)
£5.50

focaccia bread, oil

celeriac (gf)

£5.50

burnt apple puree, crispy cavelo nero

artichoke fritters (gf*)

£6.00

turnip puree, pickled turnip and roasted baby beets

Jerusalem artichoke risotto (gf)

£6.00/£12.00

creamed potato (vg*)
parmesan and truffle fries (vg*)
cavelo nero (vg*)
tenderstem broccoli, hazelnut (vg*)
braised red cabbage
mixed seasonal vegetables (vg*)

almond milk, hazelnuts, cashew parmesan

mains
linguine of artichoke (gf*)

desserts
£12.00

bean burger (gf*)

apple & winter berry crumble

£14.00

fresh fruits (gf)

£12.00

maple and tonka bean rice pudding (gf) £6.00

pickled & roast beetroot, apple

chickpea & cauliflower korma (gf*)
spinach, cashews, basmati rice, flatbread, toasted coconut

braised lentil cottage pie (gf)
seasonal vegetables

£6.00

£12.00

wholemeal bun, guacamole, tofu & chipotle ‘mayonnaise’, fries

beetroot tart tatin

set coconut, exotic fruit salsa (gf)
mango puree, coconut sorbet, coriander, toasted coconut shards

olives & caper, cavelo nero pesto & cherry tomato, cashew parmesan

£12.00

£6.00

granola topping , ice cream

£5.50

sorbet, aqua faba meringue

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

12” CLASSIC CHOICE
Cheese & sunblush tomato
Chorizo
Serrano ham and pineapple
Wrekin blue cheese and mushroom

EXTRA TOPPINGS
£10.00
£11.50
£11.00
£10.50

12” CHEF’S CHOICE
English breakfast, sausage, egg,
black pudding, smoked bacon, mushrooms and tomato
Pulled bbq pork and melted cheese
Goats cheese, cherry pepper and spinach
Smoked salmon and prawn

Cherry peppers
Pineapple
Tenderstem broccoli
Goats cheese

GARLIC BREAD
£14.00
£12.00
£11.00
£12.00

12” VEGAN CHOICE
Sunblush tomato with cashew nut mozzarella

Serrano ham
Blue cheese
Garlic and chilli oil
Portobello mushroom

£0.50 each

£10.00

12” thin crust garlic bread
12” thin crust garlic bread & cheese

£6.00
£7.00

