Father’s Day
Sunday 16th June 2019
20.00 pp
Homemade watercress and pea soup served with warm bread
Creamed garlic mushrooms, griddled sourdough, dressed rocket
Panko crumbed West Country Brie, tomato and basil chutney, dressed leaves
Honey glazed ham hock terrine, homemade piccalilli, mustard mayo,
Poached pear & Wrekin blue salad with candied walnuts
Chorizo Scotch egg, garlic aioli, roasted pepper marmalade
~~~
Roast topside of beef, Yorkshire pudding, roast gravy
Slow roast loin pork, crispy crackling, sage and onion seasoning, roast gravy
Roast turkey, sage and onion seasoning, chipolata sausage, roast gravy
(All the above are served with roast potatoes, gravy, seasonal vegetables and potatoes)
Crispy battered fillet of haddock with crushed peas, hand cut chips, lemon and tartare sauce
Crumbled topped fish pie: market fish of the day, boiled egg, cheddar mash, parsley crumb, tender stem
broccoli
Staffordshire beef burger, toasted brioche bun, hand cut chips, crispy pancetta, smoked Applewood
cheese, pickled gherkin, chunky coleslaw
Roast lamb, mint and vegetable pudding in a rosemary suet pastry, crushed peas, creamed potatoes, ale
gravy
Honey and roasted baked ham, fried eggs, twice cooked chips and buttered peas
King prawn and Dorset crab linguine, spinach, roasted piccolo peppers, chilli crème fraîche, dressed
rocket, shaved Grana Padano
Vegan and gluten free options available, please ask for details….
~~~
Zesty lemon cheesecake, vanilla pod ice cream
Baked apple and custard crumble tart, vanilla custard
Rhubarb crème brûlée, shortbread fingers
Profiteroles filled with whipped cream, chocolate fudge sauce
Summer fruits pavlova, strawberries, raspberry compote, Chantilly cream
Trio of Red Lion Farm ice cream made with Jersey milk
If you have a food allergy - please advise a member of staff before you order your food and drink, who will tell you
about any allergenic ingredients in our dishes. Please note dish descriptions are not a full list of ingredients

