
 

nibbles
scampi        £6.00 
smoked cod roe mayonnaise   

chorizo, tomato & sweet cherry peppers  £6.00 
pitta bread     

cup of seasonal soup (v/vg*/gf*)    £3.50 
freshly baked soda bread  

lightly dusted calamari & whitebait   £6.00 
tartare sauce  

fire roasted red pepper hummus (v/vg/gf*)  £5.50 
smoked paprika, pitta breads  

scotch egg        £6.50 
homemade brown sauce 

deep fried halloumi bites (v)     £5.50 
sweet chilli & tomato jam  

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

Though the weather may 
not always be as ideal as we 
hope during Spring, there are 
some great ingredients that 
reach their peak during this 
season. Discover an array of 
delicious dishes created 
using locally sourced 
seasonal produce. 

season’s best for…
Artichoke, Beetroot, Cabbage, Carrots, 

Chicory, Leeks, Parsnip, 
Asparagus, Cauliflower, 

Cucumber, Jersey Royal New Potatoes, 
Purple Sprouting Broccoli,  
Radishes, Spring Greens,  

Spring Onion, Watercress, Rhubarb

executive chef

Served on white or wholemeal pan bagnat (gluten free available), gem lettuce, beef tomato served with dressed leaves & red cabbage slaw. 
Add dripping chips/sweet potato fries/parmesan truffle dripping chips £2.50. 

ox tongue (gf*)          £7.50 
pickles & mustard mayonnaise  

prawns & smoked salmon (gf*)       £8.00 
smoked cods roe mayonnaise    

fish fingers & tartare sauce       £7.00 
gem lettuce, tomato    

roasted red pepper hummus (v/vg*/gf*)      £6.50 
grilled halloumi    

smoked newport cheese & pickles (v/gf*)     £6.50 
smoked “BLT” (gf*)         £6.50 
tuna, spring onion & cheddar cheese melt (gf*)    £6.50

sandwiches 
served 12pm - 2.00pm tues to fri & 12pm-6pm sat

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



 
to begin
soup of the day (v/vg*/gf*)        £5.50 
freshly baked soda bread   

pressed ham hock         £7.50 
smoked chicken & black pudding, homemade brown sauce, quail scotch egg     

mussels cooked in ale (gf*)         £7.00 
crème fraiche, fresh herbs & vegetables, freshly baked soda bread       

pan seared scallops (gf*)        £9.50 
carrot & ginger puree, black pudding, rhubarb, samphire     

pan fried wild mushrooms (v/vg*/gf*)      £6.50 
shallots & fresh herbs, garlic butter, parmesan, toasted sourdough   

braised ox tongue & cheek        £8.50 
anchovies, capers & parsley 

mains 
All served with a selection of potatoes & seasonal vegetables 

slow cooked belly pork & cheek (gf*)      £17.50 
black pudding, scallops & prune   

fillet steak (gf)                        £24.50 
wild mushroom & parmesan cream       

pan fried hake (gf)          £16.00 
tomato, olive & red pepper sauce vierge    

lamb rump (gf)           £16.50 
lamb glaze, anchovies & capers    

monkfish wrapped in parma ham (gf)      £16.00 
chorizo & sweetcorn      

sides 
dripping cooked chips (v*/vg*/gf*)       £3.50 
parmesan truffle dripping chips (v*/vg*/gf*)      £4.00 
creamed potato (v/gf)         £3.50 
sweet potato fries (v/vg/gf*)        £4.00 
dressed salad (v/vg/gf)         £3.50 
mixed seasonal vegetables (v/vg*/gf)       £3.50



 classics 
8oz steak burger (gf*)          £13.00 
smoked bacon, melted cheese, caramelised red onion, brioche bun, gem lettuce, tomato,  
red cabbage slaw, dripping chips   

beer battered haddock                    £9.00/£13.00 
mushy peas, lemon, tartare sauce       

chef’s pie of the day          £12.50 
creamed potatoes, mushy peas  

10oz bacon chop (gf*)          £12.50 
warm pickled pineapple, fried duck egg, dripping chips   

new inn luxury fish pie (gf*)        £16.00 
salmon, smoked haddock, king prawns, scallops & samphire, buttered potato,  
herb & parmesan crust, seasonal vegetables       

10oz ribeye steak (gf*)          £20.00 
sautéed mushrooms & sunblush tomatoes, onion rings, watercress, dripping chips    



 

nibbles
marinated mixed olives (v/vg/gf)       £4.50 
freshly baked breads & oils (v/vg*/gf*)      £4.00 
fire roasted red pepper hummus (v/vg/gf*)     £5.50 
smoked paprika, pitta breads      

tomato & sweet cherry peppers (v/vg/gf*)     £5.50 
pitta breads     

cup of seasonal soup (v/vg*/gf*)       £3.50 
freshly baked soda bread 

VEGAN/VEGETARIAN 
MENU

starters
soup of the day (v/vg*/gf*)        £5.50 
freshly baked soda bread  

pan fried wild mushrooms (v/vg*/gf*)      £6.50 
shallots & fresh herbs, garlic, vegetarian parmesan, toasted sourdough   

cauliflower & sumac salad (v/vg/gf)      £6.50 
chilli, coriander & roasted red pepper, sunflower seeds        

mains
wrekin blue cheese arancini (v)       £12.50 
creamed spinach, port poached pear, toasted walnuts   

stir fried vegetables served on a sizzling skillet (v/vg/gf*)  £11.50 
sweet chilli jam, basmati rice, pitta   

truffled mac & cheese (v)        £11.50 
celeriac pasta, goats cheese, dressed salad            

beetroot & mushroom wellington (v/vg*)     £12.50 
seasonal vegetables & potatoes        

vegetable tagine (v/vg/gf*)        £12.50 
apricots, coriander, basmati rice, flatbread      



 

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

12” CLASSIC CHOICE

Cheese & sunblush tomato    £10.00 
Chorizo        £11.50 
Parma ham and pineapple      £11.50 
Wrekin blue cheese & mushrooms     £10.50

12” CHEF’S CHOICE
Goats cheese, sunblush tomato, cherry pepper £11.00 
Cajun chicken         £12.00 
Tuna & sweetcorn       £11.50 
Steak & blue cheese        £13.00 

12” VEGAN CHOICE
Sunblush tomato with vegan cheese    £10.00

EXTRA TOPPINGS
Parma ham 
Wrekin blue cheese 
Cherry peppers 
Chorizo 

£0.50 each

Sweetcorn 
Olives 
Sunblush tomatoes 
Mushrooms 

GARLIC BREAD & CHIPS

12” thin crust garlic bread     £6.00 
12” thin crust garlic bread & cheese   £7.00 
Dripping chips (v*/vg*/gf*)    £3.50 
Parmesan truffle dripping chips (v*/vg*/gf*)  £4.00 
Sweet potato fries (v/vg/gf*)    £4.00



season’s best for…
Rhubarb, Strawberries

desserts
white chocolate & banana bread & butter pudding (v) £6.00 
vanilla ice cream     

chocolate fondant (v)      £7.50 
pistachio parfait, cocoa nib tuille      

pineapple tart tatin (v)      £6.50 
coconut sorbet      

lemon posset (v/gf*)       £6.00 
fennel biscotti, meringue   

chocolate ganache (v/gf)      £7.00 
miso caramel, caramelised banana, popcorn   

selection of british & continental cheese (gf*)    £9.00  
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 

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

FOOD ALLERGY INFORMATION: 
V Suitable for vegetarians   V* Can be adapted for vegetarians  
VG Suitable for vegans   VG* Can be adapted for vegans  

GF This dish is gluten free   GF* Can be adapted to be gluten free

stewed apples & rhubarb (v/vg*)     £6.00 
spiced granola topping, vanilla ice cream     

chocolate ganache (v/vg/gf)     £6.00 
honeycomb, vanilla ice cream    

pineapple tart tatin (v)      £6.50 
coconut sorbet          

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

chocolate fondant (v)       £7.50 
pistachio parfait, cocoa nib tuille   

lemon posset (v)        £6.00 
fennel biscotti, meringue    

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 

desserts (vegetarian & vegan)


