THE LOOPY SHREW

SABRINA SET MENU

SAMPLE MENU, SUBJECT TO CHANGE

TIPPLES

French 77, St. Germain, Lemon, Sugar & topped with Prosecco £8.50
Borgo Alato Prosecco, Veneto, Italy £6.50 125ml
Veuve Lorinet, Champagne, Brut £11.25 125ml

WHILE YOU WAIT
Whipped Feta & Mint Dip, Pickled Cucumber, Chilli Oil Dukkah, Toasted Flatbread (v gfo) £6.75

Antipasti Of Olives, Cornichons, Roasted Red Peppers, Preserved Lemon & Rosemary Oil (gf ve v) £6.25
Rosemary & Sea Salt Focaccia with Aged Balsamic & Olive Oil (v) £5.95

Garlic & Herb Flatbread (v veo) £5.50
SIDE ORDERS
Mozzarella, Garlic & Herb Flatbread (v) £6.50

Chunky Chips (gfo ve v) £4.50
Skinny Fries (gfo ve v) £4.50

Sweet Potato Fries (v gfo) £5.50
Truffle & Parmesan Fries (gf v) £5.95
Garlic & Herb Flatbread (v) £5.50

Spring Pea & Watercress Soup Mozzarella Garlic & Herb Flatbread (v) £6.50
Mint Créme Fraiche, Chilli Oil, Garlic Brioche Crouton (vo veo gfo)

STARTERS

Crispy Scampi, Lemon & Seaweed Salt, Dill Créeme Fraiche

Endive, Rocket & Baby Gem Salad, Pecorino,
Ham Hock, Cider & Caper Pressing, Piccalilli, Maple & Wholegrain Mustard Dressing (v veo gf) £6
Maldon Sea Salt Croutes, Rocket (gfo) Beer Battered Onion Rings (v veo) £4.50

Sautéed Buttered Vegetables (v veo gf) £6

MAIN COURSE

Spring Pea, Spinach & Roasted Garlic Linguine
Spring Peas, Toasted Pine Nuts, Crumbled Feta, Crispy Onions, Sun Blushed Tomatoes, Chilli Oil (v veo)

Local Ale & Vodka Battered Haddock
Seaweed & Lemon Salt, Caper & Celeriac Remoulade, Dill Creme Fraiche, Pickled Cucumber, Brioche Bun

Wenlock Edge Pork, Fennel & Sundried Tomato Sausages, Creamy Mashed Potato,
Sweet Onion Gravy, Seasonal Greens

Shropshire Beef Burger
Cheese Fondue, Beer & Wholegrain Mustard Onions, English Mustard Mayo,
Pickles, Baby Gem, Toasted Brioche Bun, Fries (gfo)

Crispy Spinach, Pea & Broad Bean Burger

Chargrilled Marinated Halloumi, Lemon & Herb Yoghurt, Red Pepper & Roasted Garlic Aioli,
Baby Gem, Beef Tomato, Brioche Bun, Fries (veo v gfo)

DESSERTS

Steamed Syrup Sponge
Lemon Curd Ice Cream, Candied Lemon, Pistachio Crumb (v)

v - Vegetarian
Chocolate & Salted Caramel Brownie, Vanilla Ice Cream, Seasonal Fruit (ve) ve - vegan
gf - gluten free

Cheshire Farm Ice Cream & Sorbets with Chef’s Shortbread (gfo v veo) gfo - gluten- free option available

IF YOU HAVE ANY QUESTIONS ON THE ALLERGENS IN YOUR CHOSEN DISH PLEASE MAKE A MEMBER OF OUR TEAM AWARE

A 10% SERVICE CHARGE IS ADDED TO YOUR TOTAL BILL, THIS IS 100% DISCRETIONARY.

ALL TIPS ARE SPLIT EQUALLY BETWEEN THE TEAM WHO HAVE SERVED YOU TODAY.



