
Starters

Soup Of the Day (v)
Add Chef’s Bread £2.50

Charred Goats Cheese
Orange, Pickled Beetroot & Rocket Salad, 

Balsamic Dressing, Toasted Walnuts, Sourdough Croutons (gfo v) 

Panko King Prawns
Sweet Chill Dip, Spring Onions & Coriander

Chicken Liver Parfait
Sticky Onion Chutney, Brioche Toasts, Rocket (gfo)

Sweetcorn Fritters
Crumbled Feta, Lime & Smoked Paprika Yoghurt (veo v)

Main Course
Loopy’s Cheese Burger

Two 4 oz Shropshire Beef Patties, American Cheese, Loopy’s Burger Sauce,  Baby Gem, Pickles, 
Toasted Ciabatta Bun, Seasoned Fries 

Fish & Chips
Local Ale & Dill Battered Haddock, Seasoned Chunky Chips, Pea & Mint Crush. Tartare Sauce

Buttercross Pork & Apple Sausages
Creamy Mashed Potatoes, Sautéed Seasonal Vegetables, Onion Gravy (gfo)

Crispy Vegetable Burger
Crispy Vegetable Patty, Pickles, Vegan Mayo, Caramelised Onion Chutney, Sliced Tomato, Baby Gem,

Toasted Ciabatta Bun, Skinny Fries (v)

Superfood Salad
Crumbled Feta, Pomegranite & Corinader Cous Cous, Rocket, Baby Gem, Pickled Beetroot,

Broccoli, Smasjed Avocado, Toasted Walnuts, Lime & smoked Paprika Yoghurt Dressing, Olive Oil
(veo v gf)

 

S E T  M E N U

L o c a l l y  S o u r c e d  &  L o v i n g l y  M a d e



D e s s e r t s  

Eton Mess Panna Cotta
Vanilla Panna Cotta, Strawberry Coulis, Crushed Meringue, Fresh Strawberries

Dark Chocolate & Olive Oil Mousse
Maldon Sea Salt, Shortbread (v gfo)

Selection of ice Cream & Sorbets (gfo veo v)

Affogatto
Double Espresso, Vanilla Ice Cream, Chef’s Shotbread (v)

Te a  a n d  C o f f e e  w i t h  C h e f ’ s  S h o r t b r e a d  £ 3 . 5 0  p e r  p e r s o n
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P l e a s e  a l w a y s  i n f o r m  y o u r  s e r v e r  o f  a n y  a l l e r g i e s  o r  i n t o l e r a n c e s  b e f o r e  p l a c i n g  y o u r  o r d e r .  n o t  a l l  i n g r e d i e n t s  a r e  l i s t e d  o n
t h e  m e n u  a n d  w e  c a n  n o t  g u a r a n t e e  t h e  t o t a l  a b s e n c e  o f  a l l e r g e n s .  D e t a i l e d  i n f o r m a t i o n  o n  t h e  1 4  l e g a l  a l l e r g e n s  i s

a v a i l a b l e  u p o n  r e q u e s t ,  h o w e v e r  w e  a r e  u n a b l e  t o  p r o v i d e  i n f o r m a t i o n  o n  o t h e r  a l l e r g e n s  .  

P L A N N I N G  A  S P E C I A L  O C C A S S I O N ?
E N Q U I R E  A B O U T  H I R I N G  O U R  P R I VAT E  S PAC E S ,  I N C L U D I N G  T H E  S N U G ,  

M E Z Z A N I N E  A N D  C O U RT YA R D
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