“he
 ATRIUM

TO START

SOUP OF THE DAY, HOMEMADE FOCACCIA £6.00
T g
MIXED OLIVES, HOMEMADE FOCACCIA, BALSAMIC (V) £6.00
B
SMOKED HADDOCK & COD BRANDADE, SOURDOUGH TOAST, CHIVE & CRISPY ONION £9.00
< Py tA
CHORIZO & ASPARAGUS TARTLET, ASPARAGUS & TRUFFLE PUREE, GARDEN SHOOTS £8.00
Beo
BROCCOLI & SWEET PEA ARANCINI, PICKLED SALAD, PEA KETCHUP £7.00 (VEGAN)
§ 4,
ROSEMARY & GARLIC BAKED CAMEMBERT, HOMEMADE FOCACCIA, CARAMELISED ONION CHUTNEY (V)
TO SHARE £15.00

RN
MAINS
CIDER BRAISED PORK & LEEK PIE CORNISH PLAICE FILLET
SEASONAL VEGETABLES, HAND CUT CHIPS, JUS CAPER BROWN BUTTER, SAUTEED GARLIC
£15.00 MUSHROOMS, ROAST NEW POTATOES
¢ LAT RO £18.00
SWEET POTATO, CHICKPEA g7
& SPINACH CURRY SEARED SUPREME OF CHICKEN
WILD & BASMATI RICE, TOASTED COCONUT BALSAMIC ROAST TOMATO GNOCCHI,
£15.00 (VEGAN, GF) FETA & HERITAGE TOMATO SALAD, BASIL OIL
S ol £17.00
BRIDGNORTH BEEF BURGER ‘ v19.0.8 0
BBQ PULLED PORK, LITTLE GEM, BEEF TOMATO, SOY & BEER PORK BELLY
MONTERAY JACK, GARLIC MAYO, CELERIAC REMOULADE, BURNT APPLE PUREE,
TOASTED BRIOCHE BUN, HAND CUT CHIPS GARLIC & THYME POTATO FONDANT'
£15.00 £18.00
taOm I
BRAISED BLLADE OF BRIDGNORTH BEEF SUNDRIED TOMATO, CHEDDAR &
DAUPHINOISE POTATOES, CRISPY ONION RINGS, CARAMELISED RED ONION TART
ROASTJ(TLOMATOES POMEGRANATE SALAD, ROSEMARY BABY POTATOES
£22.50 £15.50 (V)
B s are
SIDES

DRESSED GARDEN SALAD
HAND CUT CHIPS
ROSEMARY ROAST NEW POTATOLS &
CELERIAC REMOULADE # &
ONION RINGS ¢
RED WINEJUS 2 & =1 ¢
SEASONAL VEGETABLES £ & .3,

£4.00 EACH / 3 FOR £10.00




LIGHT BITES
SERVED UNTIL 6PM

MAC & CHEESE
MATURE CHEDDAR CRUMBLE, GARLIC FOCACCIA

£10.00 (V)
$A R

THAI FISH CAKE
COCONUT, LEMONGRASS & CHILLI SAUCE, PICKLED SALAD
£10.00
CHEB oD
BEER BATTERED FISH & CHIPS
HAND CUT CHIPS, TARTAR SAUCE, PEA PUREE
£14.50
>y L P OA
HONEY GLAZED HAM & EGGS
HAND CUT CHIPS, GARDEN SALAD
£14.50
o w.i
SWEET CHILLI GLAZED MOROCCAN FALAFEL
MINT RAITA

£10.00 (CAN BE MADE VEGAN)
BN

SANDWICHES

ALL SERVED ON WHITE OR GRANARY BREAD WITH HOUSE GARDEN SALAD
ALL £8.00 - ADD SMALL SOUP FOR £3.00

MATURE CHEDDAR & CARROT CHUTNEY (V)
¢ B
TUNA MAYONNAISE & CUCUMBER
Ot B
HONEY GLAZED HAM & WHOLEGRAIN MUSTARD MAYONNAISE

04 0P

SOMETHING SWELT

LEMON & POPPY SEED ROULADE £8.00
RASPBERRY GEL, SMASHED MERINGUE
2y
BISCOFF BREAD & BUTTER PUDDING £7.00
BANANA ICE CREAM
Ll [ B

BURNT ORANGE CREME BRULEE £7.50
GINGERBREAD BISCUIT
PW

AROMATIC POACHED PEACH £7.00
ALMOND & COCONUT CRUMB, MANGO SORBET
AWt w

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES
A S € P € ® W & , o B @® 06 ¢ §

sulphites  pulses  shellfish  celery nuts mushrooms sugar — mustard corn  fish  dairy  molluscs  egg  gluten  sop  sesame

peanut



