
 
 

Sample Dinner Menu 
 

Starters  
 

Home Made Soup of the Day with a Bread Roll £4.50  
 

Home Made Chicken Liver Pâté with French Brandy & Toast £4.95  
 

Deep Fried Brie in Breadcrumbs with Hot Redcurrant Sauce £4.95 
(Main Course £9.95) 

 
Breaded Whole Tail Scampi with Home Made Tartare Sauce £4.95 

(Main Course £9.95) 

 
Salad of Cold Water Prawns, Tiger Prawns, Crayfish Tails & Crab Sticks with Marie 

Rose Sauce £7.95 
 

From The Grill 
 

Grilled 8oz* Pork Loin Steak with Peppercorn Sauce £9.95 
 

Grilled 8oz* Welsh Lamb Leg Steak with Fresh Rosemary, Garlic & Mint Sauce £13.95  
 

Grilled 12oz* Shropshire Rib-Eye Steak with Fried Onions & Mushrooms £13.95  
 

Grilled 8oz* Shropshire Fillet Steak with Fried Onions & Mushrooms £16.95  
 

                                                     * approximate uncooked weight 

 

Main Courses  
 

Shropshire Beef with Onions & Mushrooms Braised in Guinness & Ale £9.95  
 

8/10oz English Top Side Gammon Steak with Pineapple or Free Range Eggs £9.95  
  

16oz Astbury Falls Rainbow Trout with Lemon & Rosemary Butter £12.95  
  

Poached 8oz Scottish Salmon Steak with Lemon & Hollandaise Sauce £12.95  
 

All main courses above served with Potatoes of the Day or Chips & Fresh Vegetables or Peas 
 

Home Made Curry served with Boiled Rice, Poppadom, Pickle Tray & Naan £9.95  
 

Desserts 

 
Choice of Ice Creams £3.50 

Puddings or Cheese Plate £4.50 
 

Pot of Tea or filter coffee with after dinner mints £1.75 


