“he
ATRIUM

NIBBLES
ALL £6.00
MIXED OLIVES (V) HOMEMADE FOCACCIA BREAD,
) OIL & BALSAMIC (V)
CARROT & CUMIN HUMMUS, TOASTED FOCACCIA ]
¢ PARMESAN, TRUFFLE & SPRING BEAN ARANCINI,
SALT & PEPPER SQUID PEA KETCHUP
g A BER
TO START

SOUP OF THE DAY, HOMEMADE FOCACCIA £6.00
T g M
ROSEMARY & GARLIC BAKED CAMEMBERT (V) HOMEMADE FOCACCIA,
CARAMELISED ONION CHUTNEY £15.00 (TO SHARE)

IR
MAPLE & SESAME GLAZED BELLY PORK, POTATO CRISPIES, NAKED SLAW, TAHINI DRESS £10.00
oo il
SMOKED MACKEREL & HORSERADISH PATE, RADISH & RED ONION SALAD, HOMEMADE BREAD £10.00
A il b
SPRING ONION, COURGETTE & FENNEL BHAJI'S, MANGO & CHILLI GEL, LITTLE GEM £8.00 (V)
oA
BURRATA, HEIRLOOM TOMATO SALAD, BALSAMIC, BASIL £9.00 (V)
A N
MAINS
STEAK, MUSHROOM & BABY ONION PIE SEARED BASS FILLET
SPRING VEGETABLES, HAND CUT CHIPS, JUS SAUTE POTATOELS, FRICASSE SPRING PEAS & BEANS,
£17.00 MINT & CHERRY TOMATO SALSA
AN Y. £19.00
CAULIFLOWER PAKORA, KATSU CURRY AT
LEMONGRASS RICE COQ AU VIN
£16.00 (VEGAN) GARLIC & THYME FONDANT,
& 0 ® FENNEL ROASTED CARROT
BRIDGNORTH BEEF SMASH BURGER £18.00
AMERICAN CHEESE, PICKLE, TOMATO, AT
ICEBERG, HOUSE SAUCE SHROPSHIRE SHOULDER OF LAMB
£16.00 (CAN BE MADE GF) CARAMELISED ONION PUREE, SPRING GREEN
th P VEGETABLES, HASSELBACK POTATOLS,
100z RUMP STEAK REDCURRANT GEL
ROASTED VINE TOMATOES, DRESSED GARDEN SALAD, £22.00
BEER BATTERED ONION RINGS, HAND CUT CHIPS PR
£25.00 SPINACH, PESTO TAGLIATELLE
Lo TOASTED PINE NUTS
£14.00 (+ CHICKEN £4)
LR RN ¥
SIDES
HASSELBACK POTATOES ONION RINGS &
GARLIC FOCCACIA RED WINE JUS 2 & i, 1 &
DRESSED GARDEN SALAD PEPPERCORN SAUCE # & &, &
HAND CUT CHIPS SPRING VEGETABLES & & .1,
£4.50 EACH / 3 FOR £12.00




LIGHT BITES
SERVED UNTIL 6PM

MAC & CHEESE
MATURE CHEDDAR CRUMBLE, GARLIC FOCACCIA

£10.00 (v) (+ BACON £3)
¢t AR
LASAGNE
DRESSED GREEN SALAD
£14.00 (+ GARLIC FOCCACIA £4)
Bl 2sol
BEER BATTERED FISH & CHIPS
HAND CUT CHIPS, MINTY MUSHY PEAS
£15.00
il P2 O8
HONLEY GLAZED HAM & EGGS
HAND CUT CHIPS, GARDEN SALAD
£15.00
0@.1
SWEET CHILLI GLAZED MOROCCAN FALAFEL
MINT RAITA
£10.00 (CAN BE MADE VEGAN)
Sp iR

SANDWICHES

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

MATURE CHEDDAR & CARROT CHUTNEY (V) £9.00
g B LL
TUNA MAYONNAISE & CUCUMBER £9.00
¢ o B
HONLEY GLAZED HAM & WHOLEGRAIN MUSTARD MAYONNAISE £9.00
NN,
ROAST BRIDGNORTH BEEF, ROCKET & HORSERADISH MAYO £10.00

¢ 00

SOMETHING SWELT

ALL £8.00

HOT CRUST BUN BREAD & BUTTER PUDDING
WHITE CHOCOLATE & ORANGE ICE CREAM
Ee@od
LEMON POSSET
GINGERBREAD CRUMB
Ps@

CINNAMON POACHED APPLE
APPLE SORBET, SULTANA GRANOLA

A @
BISCOFF BROWNIE
EARL GREY ICE CREAM
Ps@ o

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES
A S € P ® ¥ 4 , e 2 @® 0 ¥ & «

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

L

peanut



