SUNDAY TIPPLES

Bloody Mary £7.95
Espresso Martini £8.5
La Scarpette Prosecco, DOC NV, Italy £6.25
Veuve Lorinet, Champagne, Brut £11.25

FOR THE TABLE

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

Spicy Roasted Carrot & Parsnip Soup, Garlic Brioche Crouton, Herb Oil, Créme Fraiche (v veo gfo) £7.25
Chicken Liver Parfait, Orange & Thyme Butter, Winter Chutney, Brioche Toasts, Dressed Leaves (gfo) £8.25

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

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

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

MAIN COURSES

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

Roast Sirloin of Shropshire Beef, Yorkshire Pudding, Braised Beef Brisket, Honey Roasted Carrot & Parsnip, Chef's Pan Gravy (gfo) £21.50
Sage Butter Roasted Turkey Crown, Pork, Sage & Apricot Stuffing, Pig in Blanket, Honey Roasted Carrot & Parsnip, Turkey Gravy (gfo) £16.95
Roast Rack of Pork, Fidget Stuffing, Honey Roasted Carrot & Parsnip, Apple Sauce, Pan Gravy (gfo) £17.95

Pan-fried Seabass, Crayfish & Prawn Potato Cake, Sauteed Spinach, Lemon, Garlic & White wine Veloute,
Pickled Samphire, Salmon Caviar £19.25

Loopy's Nut Roast, Sauteed Kale & Shaved Fennel, Honey Roasted Carrot & Parsnip (v/veo) £15.95

Why Not Add.....
Yorkshire Pudding £2.  Pigs in Blankets £4.5. Fidget Stuffing £4

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 Creme 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

A 10% SERVICE CHARGE IS ADDED TO YOUR TOTAL BILL, THIS IS 100% DISCRETIONARY.
ALL TIPS ARE SPLIT EQUALLY BETWEEN THE TEAM WHO HAVE SERVED YOU TODAY.

PLEASE MAKE YOUR SERVER AWARE IF YOU HAVE ANY DIETARY REQUIREMEMTS




SUNDAY BAR FOOD

SANDWICHES

Roast Sirloin of Beef Sandwich, Toasted Sourdough, Baby Gem, Sticky Onion Jam, Horseradish Mayo,
Roast Potatoes & Gravy (gfo) £14.95

Loopy’s Club Toastie, Turkey, 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 (gfo) £8.95

Grilled Cheese, Oak Smoked Gouda, Mozzarella, Mature Cheddar, Pineapple & Pickle Relish, Toasted Sourdough (v gfo) £8.20

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

CHEF'S FAVOURITES

Shropshire Beef Burger, Cheese Fondue, Red Onion, Baby Gem, Pickles, Secret Recipe Burger Sauce, Skinny Fries (gfo) £16.25
Add Onion Rings (v) £4.25
Add Grilled Smoked Streaky Bacon £1.5
Add Beef Brisket Birria £4

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) £2.5
Add Onion Rings (v) £4.50

8oz Sirloin, Chunky Chips, Balsamic & Garlic Roasted Tomatoes, Rocket & Parmesan Salad,
Peppercorn or Blue Cheese Sauce (gf) £28.95

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

SHARING BOARDS & SMALL PLATES

Loopy Board
Loopy’s Nduja Scotch Egg, Sticky Wenlock Edge 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
Loopy’s Nduja & Pork Scotch Egg, Plum Ketchup £7.5
Loaded Fries, Cheese Fondue, %M}%ﬂ Sé%nggst'gC(l)(rggns Plum Ketchup (v veo gf) £7.5
Add Beef brisket Birria £4
Sticky chipolatas, English Mustard Mayo Dip £7.25
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
Breaded Scampi, Seaweed & Lemon Salt, Tartare Sauce £6.50
Crispy Vegetable Gyoza, Pickled Slaw, Sesame, Maple & Soy Dip (ve gf) £6.25
Tempura Enoki Mushrooms, Plum Ketchup £8.25
Chunky Chips (gf ve) £4.50
Skinny Fries (gf ve) £4.50
Truffle & Parmesan Fries (gf v) £5.95
Chicory, Rocket & Baby Gem Salad, Pecorino, Balsamic & Olive Oil (v veo gf) £5.25
Beer Battered Onion Rings (v veo) £4.75



