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MODERN., SOCIAL. DINING @

TUCK

Selection of homemade breads and crusty rolls, £3.95
with aged balsamic vinegar and olive oil. v

Marinated black and green olives v £3.50
Pork Crackling with apple sauce £2.50
TAPAS All 5 for £25.00
Saute Chorizo and Spanish potato, cider reduction £5.25
Plum Tomato and buffalo Mozzarella, basil pesto £4.95
Tempura tiger prawns, sweet chili sauce £6.50
Lamb samosa with minted yoghurt £5.50
Crispy breaded halloumi, roasted red pepper, £5.25
tomato and basil sauce

GRAZING

Crushed avocado with poached egg, chilli and toasted sourdoughv £825
Crispy chicken wings with barbecue sauce and celery sticks £8.95
Eggs Benedict, honey roast ham, poached egg, hollandaise sauce £8.25
Chili nachos, guacamole, sour cream and tomato salsa £9.95
Smoked salmon and scrambled egg, toasted brioche £8.50
Free range omelette ham, cheddar, tomatoes or red onions v £8.50
SANDWICH

Connoisseur served with crisps coleslaw and salad garnish
Classic club sandwich bacon, chicken, egg and lettuce £10.95
Smoked salmon bagel with cream cheese, pickle, egg and capers  £9.95

BLT toast with bacon, lettuce and tomato £8.50
Minute steak baguette with chutney, mayonnaise and watercress £10.95
Fish finger sandwich, crushed peas, tartar sauce £9.95

CLASSIC on white, brown bloomer or tortilla wrap

Beef, and horseradish mayonnaise £7.50

Cheddar cheese, Branston pickle v £7.50

Prawn Marie Rose,gem lettuce v £795

Egg mayonnaise with cress v £7.50

Honey roast ham with sun blushed tomato mayonnaise £7.50

and rocket

SOCIAL (Great to share & Served On Our Famous Food Planks)

Italian Plank, Parma ham, salami, and fried chorizo sausage, £19.95
olives, balsamic, tomato and mozzarella, pesto, artisan breads,

rocket salad

Seafood Plank, crispy tiger prawns with sweet chilli, £22.50
lion quays fish cake, smoked salmon, peppered mackerel,

samphire, tartar sauce, lemon, granary bread

Vegetarian meze Plank, crispy breaded halloumi, £15.95
tomato and mozzarella, feta cheese and marinated olives,

beetroot and blue cheese, artisan breads

Spicy Mexican Plank, chicken fajita, chilli nachos, £25.95

meatball tacos, guacamole, sour cream and salsa

TOSSED & MINGLED Small

£6.25/ £10.95

Roasted beetroot salad rocket, Shropshire blue cheese,
honey and citrus dressing v

option of - Sliced sirloin steak ...

Waldorf salad, apple, walnut, grapes and lemon
mayonnaise v

Chicken Caesar salad with little gem lettuce, parmesan
croutons and caesar dressing

Salmon Caesar salad with little gem lettuce, parmesan
croutons and caesar dressing

FIRST THINGS FIRST

Cream of leek and potato soup, chive creme fraiche v
Pressing of ham hock, piccalilli, toasted brioche

Smoked salmon, potato and fennel salad, lemon, caper,
multi seed bread

Tempura battered tiger prawns, thai vegetable and

egg noodle salad, chlli and lime dressing

Blue cheese and poached pear salad, raspberry vinaigrette,
crisp artichoke v

Lion Quays fishcake, samphire, tartare sauce

Plum tomato and buffalo mozzarella salad, with basil pesto

ROOTING FOR YOU v

Classic Greek Salad, sauteed potatoes, feta cheese,
black olive, red onion, cucumber v

Three cheese potato gnocchi, white truffle and rocket v
Sweet potato and spinach curry, coconut, cauliflower bhaji v
Falafel burger with Asian slaw, pickle and fries v

“vegan hot pot” porcini mushroom, leek and butternut squash,
glazed potatoes seasonal vegetables. v

STOVE

Slow cooked shin of English beef, creamed potato, caramelized
onion puree,roast root vegetables, red wine Jus

Grilled plaice fillet, curried dauphinoise potato, aubergine,
spiced coconut cream, tempura pak choi

Fennel and hazelnut crusted duck breast, fondant potato,
celeriac, lemongrass and ginger jus

Salmon fillet, lemon crushed potatoes, kale and peas,
hollandaise sauce

Roast spring lamb rump, crushed sweet potato,
braised baby gem, minted yoghurt

COMFORT

Mild Thai chicken curry coconut basmati rice, mango and
naan bread, option of extra spice if required

Shepherd’s pie with sweet and sour red cabbage

“Hog roast sausages” pork, apple, sage and onion sausages
with creamed potato and gravy

Battered cod and chips, tartare sauce, mushy peas

Please note that some of our dishes may contain nuts or traces of nuts. Our menu descriptions do not list all ingredients.

If you have any concerns or would like to see our allergen menu please ask a member of our team.
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DOUGH & CO
Margherita pizza tomato, mozzarella and oregano v £12.50
Pepperoni pizza salami, mozzarella, tomato and oregano £13.50
Ham and pineapple pizza,with or without red chilli relish £13.50
Goats cheese and caramelized red onion pizza, rocket salad v £13.95
Macaroni cheese and spinach bake, confit tomato, basil pesto, £12.50
parmesan crumb
Extra toppings for pizza: Mushrooms  Bacon each £1.95
Peppers Sliced Red Chilli
Onion Sweetcorn
GRILL
Shropshire’s finest beef, served with roast tomato,
flat field mushroom, french fries, onion rings
100z sirloin steak £27.50
100z rib-eye steak £27.50
160z T-bone steak £30.50
8oz fillet steak £34.50
Sauces: Bernaise Peppercorn each £1.95
Blue cheese
Wild tuna steak sauteed potatoes, green beans, £19.95
confit tomato and olives, boiled hens egg
Lion Quays burger with swiss cheese, streaky bacon, tomato, £16.50
gem lettuce, brioche bun, coleslaw and fries
A BIT ON THE SIDE
Seasonal vegetables v £4.00
French fries v £4.00
House salad v £4.00
Mashed potato v £4.00
Braised red cabbage v £4.00
Onion rings v £4.00

Hand-cut chips (simply salted, or chilli and smoked paprika) v £4.00

FORMAL 2 courses for £24.00 / 3 courses for £28.00

Cream of leek and potato soup, chive créme fraiche
Lion Quays fishcake, samphire, tartare sauce
Pressing of ham hock, piccalilli, toasted brioche
Tomato and mozzarella salad, basil pesto v

Slow cooked shin of English beef creamed potato, caramelized

onion puree, roast root vegetables red wine jus.

Grilled salmon fillet lemon crushed potato, kale, peas, hollandaise sauce
Pan roast chicken breast, Fondant potato, Celeriac puree,

green beans and red wine jus.

Three cheese potato gnocchi white truffle and rocket salad v

Classic Creme brllée, garibaldi biscuit

Choc pave, granola, cherry sorbet v

Summer berry eaton mess, champagne jelly, vanilla cream
Blacksticks blue, fruit cake, celery, grapes, apple and plum chutney w



