NIBBLES
Mixed Olives with Ciabatta £3.00

Toasted Ciabatta with Garlic & Herbs £3.00

Ciabatta with Olive Oil and Balsamic Vinegar £3.00

Toasted Ciabatta with Garlic, Herbs & Cheese £3.25

Hummus and Flatbread £3.00
STARTERS
Homemade Soup of the Day (GF possible) £5.50
served with a warm bread

Caramelized Red Onion, Leek and Goats Cheese
Tart (GF) £5.95
with butternut puree and fresh rocket

Grilled Halloumi (GF possible) £6.50
with toasted pine nuts, sun blushed tomato and pesto Confit Ham Hock Terrine (GF possible) £6.95
with toasted brioche and a wild berry puree
dressing
Crispy Sea Salt and Peppered Squid (GF poss) £5.95
with sweet chilli mayonnaise

Pan-Fried Scallops £9.95
with pea puree, black pudding and crispy pancetta

MAIN COURSES
Gressingham Duck Breast (GF) £18.95
fondant potato, chanteney carrots and a redcurrant
jus
Chilli, Garlic and Prawn Linguini £14.95
King prawns tossed in chilli, garlic, spring onion and
coriander finished with rocket and grilled lime
Crispy Pork Belly (GF) £14.95
twice cooked pressed pork belly served with an
apple puree, black pudding mash, tender stem
broccoli and a sweet cider reduction

Butter Basted Chicken Supreme (GF) £13.95
dauphinoise potato, roasted vegetables with a port
and thyme jus
Herefordshire Beef Burger (GF possible) £12.95
topped with bacon, melted cheese, relish and two
beer battered onion rings, served in a brioche bun
with baby gem lettuce and sliced tomato.
‘Ludlow Gold’ Battered Fish & Chips (GF possible) £12.95
battered haddock fillets with chunky chips, mushy or
garden peas and homemade tartare sauce

Homemade Herefordshire Beef Lasagne £11.95
with a fresh leaf salad and toasted garlic ciabatta

VEGETARIAN MAIN COURSES
Wild Mushroom and Truffle Risotto (GF) £11.95
topped with parmesan shavings
Falafel and Spinach Slice (GF / vegan) £10.95
with butternut squash and a tomato compote
Three Cheese Nut Roast £10.95
with garlic and herbed roasted new potatoes and a
basil pesto cream

Thai infused Vegetarian Burger (vegan) £12.95
fresh lemon grass, lime leaf, mixed vegetables,
coriander and a hint of chilli coated in a black onion,
sesame and cumin crumb served with sweet potato
fries and coleslaw on a ciabatta bun with baby gem
lettuce and sliced tomato

FROM THE GRILL
All of our steaks are locally sourced and are served with slow roasted vine cherry tomatoes,
portabello mushroom and chunky chips
10oz Rump Steak (GF) £18.25
served with peppercorn or blue cheese sauce

10oz Gammon Steak (GF) £13.25
served with fried egg or pineapple

8oz Rib Eye Steak (GF) £18.25
served with peppercorn or blue cheese sauce

The Salwey Mixed Grill £18.95
Ludlow sausages, 4oz steak, 4oz gammon steak,
pork steak, black pudding and a fried egg

TO SHARE
Charcuterie Board (GF possible) £18.50
sliced chorizo, Milano salami and prosciutto served with chunky chips, salad garnish, olives, pickled
gherkin and a tomato chutney
Seafood Grazing Board (GF possible) £18.50
crispy king prawns, sea salt and peppered squid and breaded whitebait served with chunky chips, side
salad, sweet chilli mayonnaise and tartare sauce
Baked Camembert £10.95
served with sweet onion chutney and warm crusty ciabatta
SIDE ORDERS
Chunky Chips (GF) £3.00
French Fries (GF) £3.00
Sweet Potato Fries £3.00
Onion Rings £3.00

Mixed Leaf Salad (GF) £3.00
with house dressing
Seasonal Vegetables (GF) £3.00

DESSERTS
Raspberry and White Chocolate Torte (GF) £6.50
with summer berry compote

Lemon Meringue Pie (GF) £6.50
served with fresh cream

Banoffee Crème Brûlée (GF possible) £6.50
with a chocolate chip shortbread biscuit

British Cheese Board £8.25
vintage Cheddar, Belton Farm Red Leicester, Cropwell
Bishop Stilton and mango and ginger white Stilton
served with biscuits, celery, grapes & chutney

Blackcurrant Bakewell (GF possible) £6.50
served with lemon sorbet

Affogato £3.95
Trio of Callestick Farm Ice Cream (GF possible) £4.75 espresso coffee shot with vanilla ice cream
choose between vanilla, strawberry, chocolate,
salted caramel, honeycomb and mint choc chip
Affogato Liqueur £6.95
espresso coffee shot, liqueur of your choice & vanilla ice
cream

