
 
Dinner Market Menu 

 

Homemade bread and complimentary chef’s snack 

 

Starters 

 Severn & Wye smoked salmon 
Devon white crab meat, fennel, apple - £9.50 GF 

(FP) Chicken liver parfait 
sweetcorn, chicken granola, relish - £8.50 GF 

Teriyaki Mackerel  
cucumber, dill, butter milk - £8.50 GF 

 
Shire meadow fillet of beef tartare  

rye bread, kohlrabi, smoked egg yolk - £9.50 GF 

 (FP) Roquefort panna cotta  
rhubarb compote, ginger cake, stem ginger- £8.50 GF 

 (FP) Staffordshire gold parsnip  
apple, curry, coriander - £8.50 GF/VE 

 

Mains 

Braised beef 
truffle mash potato, baby carrots, wild rice, pistachio - £18.50 GF 

Fillet of pork Wellington 

celeriac fondant, mushroom puree, oyster mushroom - £18.50 

(FP) Pan roasted Guinea fowl  
piccolo parsnips, hispi cabbage, Hassel back potatoes, pine nut jus - £17.50 GF 

(FP) Cornish hake 
roasted onions, tarragon, brown shrimp butter, and samphire - £17.50 GF 

(FP) Roasted cauliflower steak  
roasted cauliflower puree, wild mushroom, winter truffle - £15.50 GF/V 

Black Skrei cod  
chorizo, white beans, crispy mussel, gremolata dressing - £18.50 GF  

 

From the Grill 

Steaks are dry aged for 28 days; served with triple cooked chips. 

Lemon sole served on or off the bone  

Lemon sole  

tender stem broccoli, new potatoes, caper - £27.00 GF 

Shire meadow 8oz Sirloin steak - £22.50 GF 

Shire meadow 12oz Sirloin steak - £27.50 GF 

Shire meadow 8oz Fillet steak - £29.50 GF 

Shire meadow 12oz fillet steak - £42.50 GF  

Shire meadow Chateaubriand for 2 
chimichurri sauce - £55.00 GF 

Steak sauces  
Peppercorn, béarnaise, wild mushroom, chimichurri £3.00 GF

 

Sides £3.50 

 

 

 

 

 

 

 

 

 

 

 

Triple cooked chips  Truffle mash potato  Honey mustard carrots  Sprouts and bacon   House salad  

Fixed Price Menu  

Sunday – Friday 

(FP) denotes inclusion on this menu 

2 Courses £25 

3 courses £30 

 

Wines of the Moment 

Bin 33 – Petit Chablis - £29.25 

More fruit than classic Chablis. Really 

delicious. 
 

Bin 71 – French Claret - £31.00 
Bordeaux blend. Enjoy with savoury 

dishes and steak. 
 
 

 

Tax and Tips 
Includes VAT @ 20%.  

Tips are always divided amongst the team 

 

Allergies and Dietary 
GF – can be prepared gluten free 

V – Vegetarian  VE – Vegan 

 

Caution 
As hard as we try, some of our dishes may 

contain fragments of bone or shot 

Gluten and allergens are present in our kitchen 


