
Starters

   Two Courses £25.95 Three Courses £28.95
Childrens  Main Course £8.95.  Childrens Two Courses £11.95.   Childrens Three Courses £15.95

v - Vegetarian
ve  - vegan

gf - gluten free
gfo - gluten- free
option available









Autumn/Winter Group Sunday Menu 

Loopy’s Fidget Scotch Egg, Apple Puree, Smoked Bacon Crisp, Pea Shoots



Prawn & Crayfish Arancini, Tomato, Chilli & Caper Salsa, Rocket & Pecorino Shavings



Corbett’s Chicken Liver Parfait, Red Wine, Thyme & Orange Jelly, Toasted Brioche, Dressed Rocket (gfo)



Aged Balsamic Roasted Tomato & Red Pepper Soup, Herb Olive Oil Toasted Sourdough, Crispy Onions (v ve gfo) 



Creamy Garlic & Herb Mushrooms on Toast, Wilted Spinach, Pangrattato, Tarragon Oil, Toasted Sourdough (ve v gfo) 

Mains

All Served with Rosemary & Garlic Roast Potatoes, Seasonal Vegetables & Cauliflower Cheese



Roast Sirloin of Shropshire Beef
Yorkshire Pudding, Chef's Pan Gravy (gfo)



Pan-fried Breast of Chicken

Pigs in Blankets, Bread Sauce, Chef's Pan Gravy (gfo)



Roast Rack of Shropshire Pork
Fidget Stuffing, Apple Sauce, Chef's Pan Gravy (gfo)



Loopy's Nut Roast

Chestnut Puree, Caramelised Shallot, Vegetarian Gravy (v veo)



Pan-fried Seabass
Crayfish & Butternut Squash Cake, Sauteed Spinach, White Wine, Garlic & Sage Veloute, Crispy Shrimp & Capers (gf)






Desserts

Sticky Toffee Pudding, Butterscotch Sauce, Cheshire Farm Clotted Cream Ice Cream, Earl Grey Soaked Date (v)



Tart au Citron, Scorched Italian Meringue, Crème Fraiche, Basil Oil, Raspberries (gf)



Vegan Salted Caramel Brownie, Vanilla Ice Cream, Salted Maple Walnuts (v ve gf)



White Chocolate Brown Bread & Butter Pudding, Rum Custard & Glazed Banana (v)



Pink Gin & Tonic Cheesecake, Candied Orange & Lime Sorbet (gf v)



Local Cheese Board, Biscuits, Fruit Chutney, Grapes, Celery (v) (£4 Supplement)





Sides

Yorkshire pudding £1.5
Pigs in blankets £4

Fidget Stuffing £3.5
Roast Potatoes & Gravy £4




While you wait



Big Green Olives & Garlic (v ve gf) £5.95



Warm Bread Rolls, Chef’s Butter (v )£4.75



Garlic & Herb Toasted Sourdough (v) £4.25. Add Melted
Mozzarella (v) £2.5



Roasted Carrot, Chilli & Roast Garlic Houmous, Herb Oil,

Beetroot Tortillas (v ve gfo) £5.25 





v - Vegetarian
ve  - vegan

gf - gluten free
gfo - gluten- free
option available



IF YOU HAVE ANY QUESTIONS ON THE ALLERGENS IN YOUR CHOSEN DISH 

PLEASE MAKE A MEMBER OF OUR TEAM AWARE



T&C'S
We request your full pre order at least 4 days prior to your arrival.

On Saturdays we only offer a three course option.
Please submit the supplier pre order form to hello@loopyshrew.com at least 4 days

prior to your arrival to confirm your booking.
any cancellations 48hours prior to the date of your booking will incur a £20 charge.

We highly recommend pre ordering drinks for your table. 
Please see our supplied drinks pre order form.

On the date of your booking we are unable to take multiple payments. 
Therefore one payment for the bill can be made either prior or post your reservation.



We very much look forward to welcoming you.






www.loopyshrew.com                  01743 366505.              SY1 1HU.                 hello@loopyshrew.com

Have your drinks ready and waiting for you...
Please see our list of Bottled Wine, Champagne, Cava, Beer and Soft Drinks available for pre order.

 Pre ordered drinks for groups of 8 and more is highly recommended.




