The Shrewsbury Arms
ROMANTIC DINNER FOR 2

Feb 14t 3 Courses £30 per couple,
including complimentary bottle of house
wine or ‘fizz

Music from classical quitarist, Nick Hart

Starters

Heartwarming, flame roasted red pepper, tomato and
chilli soup with crusty bread

Coriander tempura battered king prawns with salad and
sweet chilli dressing

Velvety smooth wild mushroom and smoked bacon
pate, served with red onion marmalade, toasted
brioche and salad.

Sharing platter for 2. Selection of artisan breads with
dipping oil, parma ham, olives, home-made hummus,
black olive tapenade and sundried tomatoes

Ma3in course

8 oz Sirloin steak with chips, tomatoes, mushrooms
and onion rings served with a sauce (creamy stilton,
bearnaise or peppercorn)

Tuscan Chicken breast served with hand cut chips and
port jus

Tenderloin of port, stuffed with ham, coarse grain
mustard and fresh herbs, served with thyme and
cheddar mash and veal jus.

Sundried tomato linquine with olives and basil, topped
with grilled goat’s cheese and qarlic ciabatta

Desserts
Strawberry cheesecake served with cream or ice-cream

Honeycomb ice-cream served with banana and a

chocolate sauce
Sticky toffee pudding served with cream or ice-cream

Double chocolate and Tia Maria indulgence served
with strawberry garnish



