A COCKTAIL TO START?e LIGHT BITES

White Negroni
Gin, Italicus, Dry Vermouth 10.5 Haddock Goujons DF 9
Grand Mimosa Buttered Samphire
Grand Marnier, Fresh Orange
Bergamot, Prosecco 9.5

Parmesan Truffle Fries 8
STARTERS Venison + Beetroot Croquette 9.5

Soup Of The Day GF*/V*/VG*/DF* 8 Celeriac Remoulade
Seasonal Garnish, Chefs Bread

Chicken + Smoked Ham Terrine DF 10
Tarragon Emulsion, Chicken Fat Granola, Honey + Mustard Dressing

Miso Roasted Cauliflower 8.5

Cauliflower Kimchi, Pickled Raisin, Coriander Oil, Caramelised Cauliflower,
Apple Puree

Mushroom Parfait 9.5

Shallot Marmalade, Soy + Mirin Shitake Mushroom

Herb Lavosh Cracker, Pickled Mustard Seeds

Cod & Halibut Fish Cake ¢
Poached Egg, Hollandaise

SANDWICHES

Served On White or Brown Bloomer With Skin On Fries

Coronation Chicken GF*/DF 12
Roast Chicken, Mild Curried Mayo, Baby Gem Lettuce, Mango Chutney

Ploughman’s Sandwich 10
Honey Roasted Ham, Cornichons, Apple Chutney

Steak Sandwich 14
Sauerkraut, Mustard Mayo, Rocket, Crispy Onions

Fish Finger Sandwich ¢
Pea Crush, Tartare Sauce, Baby Gem Lettuce

Wild Mushroom Fricassee (Open Sandwich) V/VG/GF* 9
Chili + Pak Choi

A Discretionary Service Charge Of 10% Will Be Added To The Final Bill.
Please Declare Any Allergies And Intolerances Upon Ordering.

Honey & Soy Chicken Wings GF/DF 10
Onion Bhaiji Minted Yoghurt V/VG 6.5

MAINS

Venison & Beef Lasagna 20
Marinara Sauce, Parmesan

Pie Of The Day 20
Pomme Purée, Seasonal Greens, Pan Gravy

Local Ale Battered Fish DF*/P 13/17
Pea & Mint Crush, Tartare, Burnt Lemon, Hand Cut Chips

Maynards Pork Sausages 19
Pomme Purée, Spiced Apple Compote, Chef's Gravy

Marinated & Confit Aubergine Steak 19
Fine Bean + Coconut Salad, Tempura Tender Stem Broccoli, Pomegranate

100z Hand Rolle Sirloin 24
Pickled Mushroom & Shallot Salad, Tomato & Bacon Tapenade
Rosemary + Thyme Salted Triple Cooked Chips

DESSERTS

Sticky Toffee Pudding 9.5
Date Purée, Honeycomb, Clotted Cream Ice cream

Spiced Apple Crumble 8.5
Shortbread, Creme Anglaise, Toffee Apple

Chocolate Brownie 7.5
Brulee Banana, Honeycomb Ice Cream, Hazelnut Crumble

Westbury Roberts Cheese Board 14
Lavoche, Frozen Grapes

Blion + pheasant

townhouse hotel shrewsbury



