
STARTERS

MAINS

DESSERTS

Loaded Nachos 
Sour cream, guacamole, tomato  

salsa, jalapenos 
(ve available)

Grilled Chicken Satay Skewers
Asian salad, Bang bang sauce,  

charred lime 

Salt and Chilli Squid
Sweet chill i dipping sauce 

Grilled Koftas 
Mint, mango salsa, warm flat bread 

(ve available)

Sticky BBQ Beef Sizzler 
Roasted peppers, onions,  
steamed rice, fires, salad

(ve available)

Herb Crusted Salmon
Saute potatoes, sun blushed  

tomatoes, tenderstem broccoli,  
pesto cream sauce 

Pork Loin Chop
Apple and potato rosti, roasted roots, 

savoy cabbage, cider sauce 

Vegetable Lasagne
Halloumi, spinach and butternut  

squash, garlic bread, green salad 
(v)

Apple and Blackberry Crumble 
Flapjack topping, vanilla ice cream 

Sticky Toffee Pudding
Banana ice cream, toffee sauce 

Smashed Chocolate Brownie
Poached winter fruits, chantilly  

ice cream
(ve available) 

Treacle Sponge Pudding 
Rich vanilla custard 

Local Ice Creams and Sorbets
         Ask your server for  

today’s flavours

SHIREMOOR HOUSE FARM

RESTAURANT WEEK
Monday 7th October - Sunday 13th October

Two courses £15 | Three courses £20

Allergen information available upon request, but please note that all dishes are cooked fresh and we therefore cannot 
guarantee preparation in an entirely allergen free environment.

* Terms and conditions apply


