
 

DINNER 

We offer carefully curated dinner menus ranging from 
two to five courses, perfect for special occasions, 
sporting events, and weddings. Whether you’re 
looking for a simple yet elegant meal or a fully 
bespoke fine dining experience, our team ensures 
every course is beautifully presented and full of 
flavour. For wedding catering, we provide tailored 
menus to suit your vision. 

Choose 2 dishes from each course 

Prices shown are for food, crockery and cutlery only | Set up anmd service charges are 
calculated once we have your chosen menu and numbers. 



FIRST COURSE 
SOUP 

Roasted tomato soup with pistou and foccacia croutons £6 |  contains gluten 

Shropshire blue, broccoli and kale with crispy onions £6 |  contains gluten, 
milk 

Hearty vegetable soup with pearl barley £6 |  contains gluten 

Curried butternut squash with onion bhaji and raitha £7 |  contains no 
allergens 

VEGGI 

Mojito melon balls with cucumber £8 |  contains no allergens  

V’duja arancini with romesco sauce £7 |  contains no nuts, gluten 

Roasted pears and Shropshrie blue with rocket, walnuts and balsamic 
syrup £7 |  contains nuts, milk, sulphites 

Caprese brushcetta £9 |  contains milk, gluten 



Whipped goats cheese with roasted beetroot, figs, walnuts and balsamic 
syrup £8 |  contains milk, nuts, sulphites 

Creamy garlic and thyme mushrooms with focaccia £7 |  contains milk, gluten 

Goats cheese and shallots tart with tomato salsa  £8 | contains milk, gluten, 
egg 

PATE 

Pate de campagne (coarse pork liver) with ale chutney, apple and 
shallots and toast £7 |  contains gluten, milk 

Chicken liver and brandy with fig relish, grapes and brioche £7 |  contains 
milk, gluten, egg 

Duck liver and orange with brioche, figs and pistachio £8 |  contains no 
allergens 

Woodland mushroom and leek with focaccia toast, pickled radish and 
spinach £7 |  contains gluten, milk 

Smoked salmon terrine with brioche toast, pickled cucumber and dill £8 |  
contains fish, milk, gluten 

FISH | POULTRY 

Prawn cocktail with tomato, cucumber, dark cereal bread and bloody 
mary sauce £8 | contains shellfish, egg, gluten 

Roast salmon fillet Caesar with anchovies, parmesan and focaccia 
croutons £9 | contains fish, gluten, milk 

Gravad-lax with dill and mustard sauce, dark cereal bread and watercress 
£9 | contains fish, egg, gluten 

Garlic and chilli butter tiger prawns with sour dough bread £7 | contains 
shellfish, milk, gluten 

Gin cured salmon with pickled fennel, capers and dijon creme fraiche 
with dark cereal bread £12 | contains fish, milk, gluten 



Confit duck leg with madeira dripping and sour dough bread £11 | contains 
gluten, milk 

Smoked chicken wings with n’duja and romesco £8 | contains nuts 

 

MAIN COURSE 
VEGGi 

Wild mushroom gnocchi, roast garlic and creamed spinach, veggi 
parmesan and parsley oil £14 | contains gluten, milk 

Butternut squash stuffed with sage, butterbeans and roasted red onion 
£12 | contains no allergens  

Salt baked celeriac with rosemary potato terrine, cafe de Paris sauce, 
saffron rice and broccolini £14 | contains milk, mustard 



CHICKEN 

Basil pesto chicken Kiev with parmesan gnochhi £14 | contains gluten, milk, 
egg, nuts  

Chicken breast and Serrano ham in cheese sauce with crushed potatoes 
and broccolini £14 | contains milk, gluten 

Basil and lemon chicken breast with herbed potato cake, spring greens 
and white wine sauce £14 | contains milk, sulphites 

Pancetta leek and chicken ballotine with bread sauce veloute, roasted 
shallot and peas £14 | contains sulphites, gluten, milk 

Tarragon chicken with creamed spinach, new potatoes and artichoke £16 
| contains milk 

Coq au Vin with buttery mash and greens  £15 | contains milk, sulphites 

PORK 

Slow cooked pork belly with asian pear and lemon thyme, fried sage, 
parsnip puree, kale and roasted cauliflower £18 | contains milk, sulphites  

Chilli jam glazed ham loin with parsley sauce, new potatoes and peas £18 
| contains milk, gluten 

Pork loin and pancetta with cider and mustard sauce, buttered mash and 
greens £14 | contains milk, mustard, sulphites 

BEEF  

Treacle cured beef fillet 6oz with rosemary potato, ox-cheek croquette, 
blue cheese stuffed mushroom, asparagus and maderia sauce £34 | 
contains milk, sulphites, gluten 

Roast rib-eye, slow roasted tomato, watercress, onion loaf, oven baked 
chips and beef dripping sauce £28 | contains milk, sulphites, gluten 

Bouef Bourgiugnon with chive mash and greens £16 | contains milk, sulphites 



FISH  

Honey roast cod with vermouth, capers, golden raisins and roasted 
cauliflower with white wine sauce £22 | contains milk, sulphites, gluten, fish 

Salmon fillet with butternut squash ravioli and prawns with tomato pesto 
cream sauce and peas £22 | contains milk, nuts, fish, shellfish 

Smoked haddock and spinach gratin with new potatoes and greens £15 | 
contains milk, sulphites, fish, gluten 

CHEESE 
Mature cheddar, Shropshire blue and Brie with crackers and ale chutney 
£6 | contains gluten, milk 

Black bomber, Blacksticks blue, kidderton ash goats cheese and 
Camembert with fig relish, celery and grapes, pickled shallot and 
gherkin with crisp breads £13 | contains gluten, milk, sulphites 



DESSERT 
Dark chocolate torte with vanilla mascarpone and cherries £8 | contains 
gluten, milk, egg 

Elderflower pannacotta with rhubarb £6 | contains milk 

Tiramisu £8 | contains gluten, milk, egg 

Lemon posset with blueberry compote and almond thin £6 | contains gluten, 
milk, egg 

Summer berry pavlova £7 | contains egg, milk  

Caramel Goldie with salted caramel and honeycomb £8 | contains gluten, milk, 
egg 

Passion fruit creme brulee £8 | contains milk, egg 

Salted caramel and white chocolate cheesecake with popcorn £7 | contains 
gluten, milk, egg 

SUNDAY LUNCH 

Roast chicken with sage stuffing, roast sweet potato and bread sauce  
£16 | contains gluten 

Herbed pork belly with crackling, sausage loaf and roasted apple £17 | 
contains gluten 

Roast beef rump with roasted carrot, Yorkshire pudding and horseradish 
£18 | contains gluten, egg, milk 

Roast turkey with cranberry sauce, fat pig in blanket, sage loaf and 
parsnip  £15 | contains gluten 

Stuffed squash with vegan sausage and caramelised onion with sweet 
potato stuffing  £13 | contains gluten 



Served with greens, roast potatoes and gravy 

ADD 

Cauliflower cheese gratin £4 | contains gluten, milk 

Cream leeks £4 | contains milk 

Sprouts in sherry vinegar butter £4 | contains milk 

Garam masala spiced and honey roasted parsnip’s  £4 | contains mustard  

DESSERT  

Salted caramel fudge Goldie with vanilla mascarpone, caramel sauce, 
honeycomb and physalis £6 | contains gluten, milk, egg 

PUDDING 

Apple and berry crumble with custard £5 | contains gluten, milk 

Boozy date sticky toffee pudding with vanilla ice cream  £6 | contains gluten, 
milk, egg 

Bread and butter pudding with cream £5 | contains gluten, milk, egg 

Cinnamon apple pie with custard cream £5 | contains gluten, milk 

Ginger sponge with golden syrup £5 | contains gluten, milk, egg 



Sticky date and pecan pudding with molasses whipped cream £6 | contains 
gluten, milk, egg 

Chocolate brioche and butter pudding with kalhua whipped cream £7 | 
contains gluten, milk, egg 

Apple tarte tatin with vanilla ice cream £7 | contains gluten, milk, egg 


