(- THE SALWEY ARMS

EAT DRINK SLEEP CELEBRATE

NIBBLES

Mixed Olives with Sourdough £4.95 Toasted Sourdough with Garlic & Herbs £4.95
Sourdough with Olive Oil & Balsamic Vinegar £4.95 Toasted Sourdough with Garlic, Herbs & Cheese £5.95
Hummus and Flatbread £4.95

TO START
Homemade Soup of the Day (GF possible) £6.50 Confit Duck and Chorizo (GF) £7.95 with a cucumber
served with a warm bread and fennel salad with red cherry dressing
Parma Ham Wrapped Asparagus £7.95 Goats’ Cheese and Buttermilk Panna Cotta (GF) £7.95
with crispy poached egg and hollandaise sauce with beet puree, figs, honey and pistachios

Smoked Mackerel Pate (GF possible) £6.95
served with toasted sourdough and sweet onion chutney

A LA CARTE

Basted Chicken Supreme (GF) £18.95 with dauphinoise potato, roasted chantaney carrots and a tarragon
jus

Pork Belly £18.95 with colcannon mash, sage and apple stuffing, tenderstem broccoli and a honey
mustard jus

Wrapped Cod Loin £18.95 with baked baby potatoes, roasted Mediterranean vegetables, tomato and red
pepper coulis and sauce vierge

CLASSICS
Homemade Herefordshire Beef Lasagne £13.95 with a fresh leaf salad and garlic sourdough

‘Ludlow Gold’ Battered Fish & Chips (GF possible) £14.95 battered haddock fillets with chunky chips,
mushy or garden peas and homemade tartare sauce

Herefordshire Beef Burger (GF possible) £14.95 topped with bacon, melted cheese, relish and beer
battered onion rings, served in a brioche bun with baby gem lettuce and sliced tomato and chunky chips
GRILLS

100z Sirloin Steak (GF) £27.95 served with roasted vine cherry tomato and portobello mushroom, chunky
chips and peppercorn or blue cheese sauce

100z D-Cut Gammon Steak (GF) £15.95 served with roasted vine cherry tomato and portobello mushroom,
chunky chips and served with egg or pineapple




VEGETARIAN / VEGAN

Plant Based ‘Beyond’ Burger (Vegan / GF possible) £14.95 on a brioche bun with baby gem, tomato,
mayo and burger relish. Served with chips, coleslaw and topped with two battered onion rings

Spaghetti Puttanesca (Vegan / GF possible) £14.95 with garlic bread and violife ‘parmesan’

Coconut, Chickpea and Spinach Curry (Vegan) £14.95 with braised rice and garlic bread

Seared Cauliflower ‘Steak’ (Vegan / GF) £14.95 with grilled portobello mushroom, vine cherry tomato,

olive tomato tapenade and chunky chips

SIDE ORDERS

Chunky Chips (GF) £4.00
French Fries (GF) £4.00
Sweet Potato Fries £5.00

Salted Caramel Creme Briilée (GF possible) £6.95
served with a shortbread biscuit

Chocolate and Peanut Butter Tart £6.95
served with a vanilla ice cream

Elderflower and Lime Cheesecake (GF) £6.95
with cassis ice cream

Trio of Callestick Farm Ice Cream (GF possible) £4.95
choose between vanilla, strawberry, chocolate, salted

caramel, honeycomb and mint choc chip

Onion Rings £4.00
Mixed Leaf Salad (GF) £3.00 with house dressing
Seasonal Vegetables (GF) £4.00

DESSERTS

Warm Lemon Sponge £6.95
served with lemon curd and a mbj

mango and passion fruit sorbet

British Cheeseboard £9.95

Worcestershire Hop, Shropshire Blue, Worcestershire

Gold and Honey & Fig served with biscuits, celery,
grapes and chutney

Affogato £4.50
espresso coffee shot with vanilla ice cream

Affogato Liqueur £7.50

espresso coffee shot, vanilla ice cream and liqueur of

your choice

Please ask your server for vegan desserts




