
Experience the difference 

 

Chef’s highly recommended tender slowly 

braised shoulder of lamb in minty  

marinade, smothered in rich  

minty flavoured  gravy…£9.50 

 

Award winning very large steak and kidney 

pie made locally down the road, totally  

encased and with lovely gravy…£8.95 

 

Chef’s own recipe fish pie crammed full of 

salmon, sea bass, cod and smoked had-

dock in creamy sauce, topped with mashed 

potato and cheese……£8.25 

 

Chicken breast smothered in chef’s own  

special recipe sweet tangy BBQ sauce,  

grilled with bacon and cheese…£7.95 G 

 

Fresh salmon fillet grilled and served tradi-

tionally with hollandaise sauce…..£7.95 G 

 

Chef’s own made to order creamy mushroom 

stroganoff served with fresh basmati rice…

£7.95 V - G 

 
All main courses come  

with one side order, but come  
separate so you can share. 

 

 
 

Belly pork, large slice of braised belly pork 
cooked until tender and topped with  

caramelised bramley apples with  
rich gravy ……£7.95 

 

Traditional favourite minced beef lasagne with 
layer of pasta, creamy  sauce and mince, 

grilled till golden…£7.95 
 

Sea bass, fresh sea bass fillet grilled to  
order topped fried ginger, chilli and spring on-

ions…£8.95 G 
 

Roasted peppers filled with chef’s homemade 
vegetarian Mediterranean vegetables  

risotto ,grilled with goats  

cheese…..£7.95 V 
 

Traditional wholetail scampi deep fried till 

golden served classically with  

+lemon wedge….£7.95 

 

Fantastic Cod fillet coated in chef’s  

homemade ale batter and deep fried  

till golden and crispy…..£7.95 

 

Homemade chicken tikka, full of chicken  

pieces in creamy tikka sauce, served 

 with rice and naan bread….£8.50 

 

Chef’s own recipe vegetable lasagne, Mediter-

ranean vegetables in tomato sauce layered  

with pasta sheets and white sauce,  

grilled with cheese …..£7.95 V 

 

 

Side orders:- all priced at £1.95 
Chips 
Potatoes 
Garlic Bread 

Salad 
Vegetables 

Jacket potato 

Onion rings 

Mash potato 

Mushy peas 

 
Brothers Matthew & Isaac  

& Staff welcome you to our 2012 ….. 
 

Evening Menu 
 

For Pub and Restaurant food we are sure there is  

something to suit everyone and we have been in the  

good food pub guide since 1998 so  

quality food is assured. 

V = Vegetarian     G = Gluten free 

Scotland Street 

Ellesmere 

Shropshire 

SY12 0EG 

 

01691 622418 

www.theblacklionhotel.co.uk 

mwalley1@hotmail.com 

Mains 
Gluten free gravy can be made on request . 

All main courses come  
with one side order, but come  

separate so you can share. 
 

Braised beef steak cooked slowly with  
vegetables till tender and serving in its  

own tasty gravy…..£8.50 
 

GRILL:- 
All pan fried to order…. 

Large 10oz horseshoe gammon  
steak cooked on the grill to order  

with choice of pineapple, eggs,  

BBQ sauce and cheese…£8.50 G 
 

Both our sirloin and rump are Birchstead 21 day 
extra mature 100% British steaks where texture, 

tenderness & flavour are guaranteed.  
 

8oz British full of  

flavour rump steak...£10.25 G 

Or go larger with 16oz rump steak….£1 4.50 G 
 

8oz British succulent  

sirloin steak…£11.25 G 

Or go larger and have 16oz for £15.50 G 
 

Sauces for steaks:- all at £1.75 
flavoursome Diane sauce 

Creamy black pepper sauce 

Fried mushrooms, onions and tomatoes G 

Melted garlic butter G 

 

 

Chicken fillets in a breadcrumb batter and 

fried till golden, served with crunchy  

salad  and fresh garlic mayonnaise. 

 

Black pudding topped with fresh stewed 

apple, with salad garnish and balsamic 

vinegar dressing. G 

 

Cream cheese tart, homemade tart case 

filled with cream cheese, bacon and spring 

onion with a fresh salad garnish. 

 

Patricks special recipe creamy  

garlic mushrooms grilled with cheddar 

cheese on top. V 

 

Chef’s own chicken liver and wild  

mushroom pate enriched with brandy  

and cream, served with melba toast. G 

 

Nachos, Crisp corn chips drizzled  

with sweet chilli sauce and grilled  

with cheese on top. V 

 

Traditional prawn cocktail  

in marie rose sauce, and a slice of tasty 

smoked salmon. G 

 

Refreshing fan of melon  

with chef’s sweet berry compote. V - G 

 

Starters 

 

All starters £3.95 

 

Chef’s own soup of the day  

 

Garlic Bread 

Large baguette smothered in fresh garlic  

butter and grilled either:- 

Plain - V 

Cheddar Cheese - V 

Cheese & Onion - V 

Cheese & Bacon 

 

 

See separate menu for sweets 


