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As our beautiful rose gardens transition from the vibrant blooms of
summer to the earthy hues of autumn, we are pleased to showcase our
new autumn menu. A selection of dishes that not only warms the heart "_

but also celebrates the bountiful harvest of the season. -
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You may also notice a delightful transformation taking placé'-;n our £y Ty
gardens — the arrival of rose hips: These vibrant, seed filled pods will '.F
not only add a seasonal warmth after the last of the summer blooms \

are spent, they will also attract wild birds to the garden, providing a
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valuable food source duringthe winter months. = "
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Rose hips can also be harvested for a culinary delight or‘%” /‘

crafted into pretty wr:e‘_a,r.hs to mark the change in seasons
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English Breakfast £10.95
Sausages, bacon, roasted tomatoes, mushrooms,
baked beans, black pudding, fried egg, sautéed
potatoes & toast

Vegan Breakfast (v) (vg) £8.95
Vegan sausages, sautéed potatoes, baked beans,
roasted tomatoes, mushrooms, spinach & toast

Bacon Breakfast Bun £5.95
Sourdough roll & bacon (+80p to include egg)
Sausage Breakfast Bun £5.95

Sourdough roll & sausages (+80p to include egg)

BREAKFAST 9am-11am

Vegan Breakfast Bun (vg) £6.95
Sourdough roll & vegan sausages
Toast” (v) £3.00

With 2 slices of granary or white toast served with
butter (+60p for jam/marmalade or +£1.20 for honey)

LUNCH

Soup of the Day” (v) (vg) £7.95
Served with white cottage roll & butter
Beer Battered Fish & Chips £16.95

Shropshire Gold beer battered fish served with thick
cut chips, crushed minted peas, homemade tartare
sauce & lemon

Salmon & Crab Fish Cakes £15.95
Served with lemon, dill & white wine sauce, poached
egg, & french style peas with bacon

Pie of the Day £11.95

Served with seasonal vegetables & potatoes
of the day

French Toast £7.95
Bacon & maple syrup

French Toast £7.95
Mixed berry compote & clotted cream

12pm - 2:45pm

Oven Roasted Beetroot £10.95

& Goats Cheese™™
Served with an orange & thyme dressing, puy lentils,
goats cheese & spinach

Field & Wild Mushrooms Cooked £10.95

in a Garlic, Cream & Tarragon Sauce™™
Served on sourdough bread with melted
Stilton cheese

Roasted Chicken Breast Stuffed £14.95

with Cranberries, Chestnuts & Bacon

Served with roasted vegetables, mash & a rich
wine jus

v - vegetarian

Please notify us of any allergies or dietary requirements before ordering.
vg - vegan  gf - gluten free df - dairy free n - contains nuts
*Gluten free options available

**Vegan options available

All our dishes are prepared in a kitchen where nuts & gluten are present as well

as other allegens.We cannot guarantee that any food item is completeley free from

traces of allergens, due to the risk of unexpected cross-contamination.
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SALADS

Caesar Salad

Served with marinated anchovies, shaved parmesan,

garlic & herb croutons, crispy bacon, baby gem
leaves, soft boiled egg & classic dressing

CHOOSE FROM...

Chicken £13.95
Smoked Salmon £16.95
Mediterranean Vegetables £12.95

SIDES

Chunky Chips £3.95
Minted New Potatoes £3.95
French Style Peas £3.95

SMALL PLATES (suitable for children)

Fish & Chips £7.95

(50p extra to add peas and tartare sauce)

DESSERTS

Sticky Toffee Pudding £6.50
Served with butterscotch sauce & vanilla ice-cream

Warm Rich Chocolate Tart (n) £6.50
Served with pistachio ice-cream

Vegan Eton Mess (v) (vg) £6.50
Served with vegan cream

Tiramisu £6.95

Served with coffee ice-cream

PLEASE NOTE: All cakes are made in an environment where nuts are used.

Homemade Battered Fresh Chicken Pieces
£7.95

Served with Chunky Chips

CAKE SELECTION
Served all day

Cake of the Day"™ £3.95
Ask for today’s selection.

Toasted Teacake £3.00
Served with butter

Fruit Scone £4.95
Served with strawberry jam,

butter & clotted cream

Cheese Scone £4.95

Served with pickle, butter
& a cheese wedge

v - vegetarian

Please notify us of any allergies or dietary requirements before ordering.
vg - vegan  gf - gluten free df - dairy free n - contains nuts
*Gluten free options available **Vegan options available




HOT DRINKS

Americano £2.90 Mocha £3.40
Cappuccino £3.10 Hot Chocolate £3.40
Latte £3.10 Double Espresso £2.50
Iced Latte £3.20 Babyccino £2.00
Flat White £3.10 Pot of Birchall’s Fine Teas £2.90

Selection of teas available

All our drinks are served as regular. Shot of syrup (ask for flavours) £1.00
Alternative milk (soya, oat or coconut) £0.50

COLD DRINKS

Frobishers Fusions £2.90 Folkington’s Juices £2.90
Please ask for flavours Please ask for flavours

Fentimans Sparkling Drinks £2.90 Folkington’s Cans £2.80
Please ask for flavours Please ask for flavours

Diet Coke £2.70 Sparkling/Still Water £2.00
Coke £2.70

ALCOHOLIC BEVERAGES

All bottled
BEERS/CIDER WINE/PROSECCO
Shropshire Gold 500m| £5.00 Mini Prosecco 200m| £8.95
Peroni 330m| £450 MiniWine 187m| £6.50

Choose from: Rosé, Chardonnay, Sauvignon

Peroni Libera Alcohol Free 0% 330m!  £3.90 Blanc, Pinot Grigio, Merlot, Shiraz

GIN & TONIC

Served as a double measure with
bottled Fever-Tree tonic over ice

Tiger Gin £8.95
Tinkture Organic Rose Gin £10.80




