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La Scarpette Prosecco, DOC NV, Ttaly £6.25 £29.50
Prosecco Rose, Barocco, Italy. £6.25 £29.50
Veuve Lorinet, Champagne, Brut. £11.25 £65.95
Espresso Martini

Espresso, Vodka, Kahlua, Sugar. £8.50

The Drunken Shrew £9.25
Penrhos Rhubarb Gin, Creme de Cassis,

Liqueur de Rose, Apple, Lemon, Rhubarb

Margarita
Jose Tequila, Cointreau, Lime, Sugar. £8.15
COFFEE

Espresso £2.35/£2.85
Macchiato £2.95
Cortado £3.20
Americano £3.10

Flat White £3.35
Cappuccino £3.50

Latte £3.50

Chai Latte £3.50

Dirty Chai Latte £3.60

Iced latte £3.95
SPECIALITY TEAS

English Breakfast £3.20

Earl Grey £3.10
Peppermint £3.10
Fresh Mint Leaf £3.10

Red Berry & Flower £3.10
Organic Red Bush £3.10
Lemon Grass & Ginger £3.10
Jasmine Tea Pearls £3.10
Camomile £3.10
Green Tea £3.10

Add any Syrup to any Coffee for 0.40p
Hazelnut, Caramel, Gingerbread, Cinnamon, Vanilla, Chai,
Marshmallow, Pumpkin Spiced

Dairy Alternatives Available upon request 0.10p Supp.
Soya, Coconut, Oat & Almond

HARRY'S HOT CHOCOLATE

Chocolate Orange £4.20
White Chocolate & Butterscotch £4.20
Mint Chocolate £4.20
Tremendously Chocolatey £4.20
With Cream & Marshmallows 0.50p

PLEASE ALWAYS INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES BEFORE

PLACING YOUR ORDER. NOT ALL INGREDIENTS ARE LISTED ON THE MENU AND WE CAN
NOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS. DETAILED INFORMATION ON THE

14 LEGAL ALLERGENS IS AVAILABLE UPON REQUEST, HOWEVER WE ARE UNABLE TO
PROVIDE INFORMATION ON OTHER ALLERGENS .
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

WHILE YOU WAIT

Beetroot Houmous, Feta Crumb, Salsa Verde, Charred Flatbread (v veo gfo) £6.15
Antipasti of Olives, Garlic & Peppers (v veo gf) £5.25
Chef’s Bread, Nduja Butter (gfo vo veo) £5.25
Garlic & Herb Flatbread (v veo) £4.75
Mozzarella, Garlic & Herb Flatbread (v) £6

STARTERS

Loopy’s Nduja & Pork Scotch Egg, Plum Ketchup £7.5

Potted Chicken Liver Parfait, Orange & Thyme Butter,
Winter Chutney, Brioche Toasts, Dressed Leaves (gfo) £8.25

Crispy Bang Bang King Prawns, Pineapple & Pickle Relish,
Shredded Pak Choi & Cabbage £9.25

Local Wild, Portobello & Chestnut Mushrooms on Sourdough,
Tempura Enoki, Truffle & Tarragon Butter, Salsa Verde,
Toasted Chestnut & Walnut Crumble (v veo gfo) £8.95

Spicy Roasted Carrot & Parsnip Soup, Garlic Brioche Crouton,
Herb Oil, Créme Fraiche (v veo gfo) £7.25

Buttercross Ham Hock, Black Pudding & Apple Hash,
Bearnaise, Poached Egg, Crispy Pancetta, Black Pudding
Crumb, Watercress £9.25

Confit Duck Cigars, Pickled Slaw, Toasted Sesame Seeds,
Plum Ketchup £9.25

Pinor Noir Poached Pear, Torched Goats Cheese,
Crispy Parma Ham, Toasted Walnuts, Watercress,
Orange & English Mustard Vinaigrette (gfo) £8.95

FROM THE GRILL

Shropshire Beef Burger, Cheese Fondue, Red Onion, Baby
Gem, Pickles, Secret Recipe Burger Sauce, Skinny Fries (gfo)
£16.25

Add Beef Brisket Birria £4

Add Onion Rings (v) £4.25

Add Grilled Smoked Streaky Bacon £1.5

Spiced Lentil & Spinach Burger, Pickled Slaw, Pear & Ginger
Chutney, Baby Gem, Toasted Brioche Bun,

Skinny Fries (gfo v ve) £15.50

Add Melted Mozzarella (v) £2

Add Onion Rings (v) £4.25

8oz Sirloin, Chunky Chips, Balsamic & Garlic Roasted
Tomatoes, Rocket & Parmesan Salad,

Peppercorn or Blue Cheese Sauce

(gf) £28.95

8oz Fillet, Chunky Chips, Balsamic & Garlic Roasted Tomatoes,
Rocket & Parmesan Salad, Peppercorn or Blue Cheese Sauce
(gh) £33.95

Perfect with...

Beer Battered Onion Rings (v veo) £4.25

Local Wild, Portobello & Chestnut Mushrooms,
Truffle & Tarragon Butter, Salsa Verde,
Toasted Chestnut & Walnut Crumble (gfveo v) £6.00

LOOPY'S CLASSICS

Panko Chicken Supreme Kiev, Roast Garlic, Parsley &
Smoked Pancetta Butter, Creamy Mash,
Fricassee of Leeks & Peas £18.50

Shropshire Beef Bourguignon Pie, Dauphinoise Potato,
Thyme Roasted Carrot, Sautéed Seasonal Vegetables,
Chef’s Gravy £18.95

Teriyaki Sesame Glazed Salmon Fillet, Crab,

Pickled Ginger & Spring Onion Noodles,

Charred Broccoli & Pak Choi, Chilli & Lime Dressing,
Tempura Enoki £18.75

Sweet Potato, Aubergine, Spinach & Chickpea Tagine with
Apricots & Almonds, Toasted Flatbread, Herb Cous Cous,
Saffron & Lemon Yoghurt (gfo v ve) £16.50

Local Ale Battered Haddock, Seaweed & Lemon Salt,
Chunky Chips, Pea & Mint Crush, Tartare Sauce,
Charred Lemon £16.95

Wenlock Edge Fidget Sausage, Buttery Mash,
Sauteed Seasonal Vegetables, Red Wine Gravy,
Crispy Onions £16.95

Low & Slow Cola Ham Hock, Mini Mac & Cheese,
Charred Corn, Pineapple & Pickle Salad,
Dressed Chicory, Corn Bread £21.50

Add Beer Battered Onion Rings (v veo) £4.25

Pan Fried Seabass, Crayfish & Prawn Potato Cake,
Sauteed Spinach, Lemon, Garlic & White Wine Velouté,
Pickled Samphire, Salmon Caviar (gf) £19.25

Roasted Butternut Squash Risotto, Honey & Sage Roasted
Butternut Squash, Crispy Sage, Toasted Paprika Pepitas,
Crumbled Goats Cheese, Salsa Verde (gf v veo) £16.25

Add Garlic & Herb Flatbread (v) £5.50

SALADS

Confit Duck Leg, Orange & Feta Salad
Walnuts, Chicory, Baby Leaves, Pea Shoots,
Honey & Mustard Dressing (gf) £16.95

Chicken Caesar Salad, Marinated Anchovies, Shaved Parmesan,
Garlic Brioche Croutons, Crispy Pancetta, Baby Gem,
Classic Caesar Dressing (gfo) £15.95

Pinot Noir Poached Pear, Torched Goats Cheese,

Crispy Parma Ham, Toasted Walnuts, Watercress, Mixed Leaves,
Orange & English Mustard Vinaigrette, Thyme Brioche Croutons
(vo gfo) £13.50

SHARING BOARDS

Loopy Board
Loopy’s Nduja Scotch Egg,

Sticky Wenlock Edge Sticky Chipolatas with
English Mustard Dip, Duck Cigars with Plum
Ketchup, Chicken Liver Parfait with Pear & Ginger
Chutney, Rocket & Parmesan Salad, Toasted Brioche
£28.95

Seafood Board
Soft-shell Fish Tacos, Breaded Scampi with Tartare
Sauce, Crayfish Caesar Salad, Oak Smoked Salmon
with Pickled Cucumber & Dill,
Ciabatta Croutes £29.95

Baked Honey, Garlic & Thyme Camembert, Pear &
Ginger Chutney, Toasted Flatbread & Ciabatta
Croutes, Dressed Leaves (gfo) £14.95

SANDWICHES

AVAILABLE 12-5PM

Beef Brisket Birria Soft Shell Tacos, Crumbled Feta,
Chilli, Coriander, Red Onion, Pickled Slaw £9.95

Loopy’s Club Toastie, Chicken, Wenlock Edge Ham,
Emmental, Sliced Tomato, Mustard Mayo, Red Onion
Jam, Toasted Sourdough (gfo) £9

Fish Finger Sandwich, Beer Battered Haddock Goujons,
Lemon & Seaweed Salt, Mushy Peas, Tartare Sauce,
Toasted Brioche Bun £8.95

Grilled Cheese, Oak Smoked Gouda, Mozzarella,
Mature Cheddar, Pineapple & Pickle Relish, Toasted
Sourdough (v gfo) £8.50

Open Pinot Noir Pear, Torched Goats Cheese, Pear &
Ginger Jam, Toasted Walnuts & Chestnuts, Spinach,
Orange & English Mustard Vinaigrette,
Toasted Brioche Loaf (v gfo) £9.25

Cup of Spicy Roasted Carrot & Parsnip Soup (gf v ve) £3
Chunky Chips (gf ve) £4.45
Skinny Fries (gf ve) £4.25
Truffle & Parmesan Fries (gf v) £5.75

SIDES

Chunky Chips (gf ve) £4.50
Skinny Fries (gf ve) £4.50
Truffle & Parmesan Fries (gf v) £5.95
Garlic & Herb Flatbread (v) £4.75

Chicory, Rocket & Baby Gem Salad, Pecorino,
Balsamic & Olive Oil (v veo gf) £5.25

Beer Battered Onion Rings (v veo) £4.75
Local Wild, Portobello & Chestnut Mushrooms, Truffle &
Tarragon Butter, Salsa Verde,
Toasted Chestnut & Walnut Crumble (gf veo v) £6.00

Sautéed Buttered Vegetables (v veo gf) £4.75



DESSERTS

Sticky Toffee Pudding, Stem Ginger Ice Cream, Butterscotch Sauce (v) £8.25

Caramelised Apple & Pear Crumble, Spiced Rum Creme Anglaise, Coconut,

Pecan & Oat Crumble (v) £8.95
Salted Caramel Tart, Pistachio Ice Cream, Honeycomb (v) £8.75
Classic Créme Brulée, Shortbread, Seasonal Fruit (gfo v) £8.95

Cherry Ripple Cheesecake, Bourbon Biscuit Base,
Soured Cherry Compote, Dark Chocolate Mascarpone (v) £8.95

Local Cheese Board, Snowdonia Black Bomber, Perl Las, Perl Wen,
Biscuits,Fruit Cake, Quince, Celery & Apple (v gfo) £12.5

Perfect Pairing...

Taylors Ruby Port, Portugal NV £8.50 100ml

Taylors Late Bottled Vintage 2016, Portugal £10.50 100ml

Sauterns Reserve Dulong - France £9.50 125ml

Affogatto, Double Espresso with Pistachio or Clotted Cream Ice Cream,
Shortbread (gfo veo v) £5.00

Naughty Affogatto
50ml Bailey's £4.55. 25ml Disarrano £4.25. 25ml Kahlua £2.95

Cheshire Farm Ice Creams with Chef’s Shortbread (gfo v veo)
One Scoop £2.5. Two Scoops £5. Three Scoops £7.25

Clotted Cream, Créme Fraiche, Pistachio, Banoffee, Biscoff,
Double Chocolate, Raspberry Ripple, Stem Ginger, Vegan Vanilla
Strawberry Sorbet, Coconut Sorbet, Sicilian Lemon Sorbet

DESSERT
TIPPLES

Espresso Martini
Espresso, Kahlua, Vodka, Sugar £8.5
Add Caramel, Hazelnut, Coconut 0.40p

Cherry Bakewell
Cherry Vodka, Amaretto, Cherry Juice, Vanilla,
Whipped Cream, Maraschino Cherry £9

Lemon Meringue Pie
Limoncello, Frangelico, Lemon, Sugar,
Egg White £9

Irish Coffee
Jameson’s, Double Espresso, Sugar,
Double Cream £5.60

STAY IN THE LOOP...

HAPPY HOUR

MONDAY - FRIDAY 4PM-7PM SOUNDS OF SUNDAYS

ALL DAY SUNDAY
£6 SELECTED COCKTAILS
£4.25 DRAUGHT BECKS. £4.25
175ML House WINE. £3.50 25ML HOUSE

CHEF'S BEST SUNDAY ROASTS 12-5PM
LIVE MUSIC EVERY SUNDAY 5PM-8PM

SPIRIT & MIXER GROUP PARTIES & CELEBRATIONS

DELICIOUS BAR NIBBLES MENU

LOOKING FOR A SPACE TO HOST A SPECIAL EVENT?

SET MENU, BUFFET AND CANAPE PARTY OPTIONS AVAILABLE
PLEASE ASK TO SPEAK TO OUR EVENTS COORDINATOR

Z”/ff ¢ Hfer Dart

THE RIGHT SIDE OF NAUGHTY
WE'LL SEE YOU ON THE DANCE FLOOR
D] DAN 20:30 - 00:00

PRIVATE SPACES AVAILABLE INCLUDING OUR SECRET GARDEN!

AFTERNOON TEA

AFTERNOON TEA SERVED WITH AN ENGLISH BREAKFAST TEA OR OUR LOOPY

BREW COFFEE £25 P/P
£30 WITH A GLASS OF PROSECCO
£35 WITH A GLASS OF CHAMPAGNE

EVERY FRIDAY AFTERNOON TEAS AVAILABLE MONDAY-FRIDAY 2.30-5.30PM

STEAK NIGHT

EVERY FRIDAY 5PM-9PM

GROUP BOOKINGS AVAILABLE UPON REQUEST.

DREAM & DINE

VIBRANT RESTAURANT & BAR WITH ROOMS

THREE COURSE MEAL FOR TWO WITH A BOTTLE OF HOUSE WINE

TwWO 80Z SIRLOINS
SERVED WITH CHUNKY CHIPS, BALSAMIC & GARLIC ROASTED
VINE TOMATOES.
WITH YOUR CHOICE OF;
PEPPERCORN, OR SHROPSHIRE BLUE CHEESE SAUCE

* ok ke

A BOTTLE OF HOUSE RED OR WHITE WINE

* ok k

£50 FOR TWO GUESTS

AVAILABLE MONDAY - FRIDAY 12-9PM
BASED ON A THREE COURSE SET MENU
£200

GIFT VOUCHERS

CAN BE PURCHASED VIA OUR WEBSITE OR AT
THE LOOPY SHREW



