
Group Dinner Party  Menu
£25.95 for Two

£28.95 .  for Three

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. 

While you wait
Chef’s Antipasti with Olives, Roasted Peppers 
& Cornichons (v ve gf) £6.25

Rosemary & Sea Salt Focaccia, Aged Balsamic 
& Olive Oil & Miso Butter (v veo) £5.95

Beetroot Houmous, Kale Pesto, Crumbled Feta, 
Toasted Flatbread (gfo veo v) £6.75

Maple & Sage Baked Camembert, Roasted Walnut Crumb,
Maldon Sea Salt Croutes, Pickled Celery, Red Onion Jam
(gfo v) £11.50

Garlic & Herb Flatbread (v ve) £5.50
Add Melted Mozzarella £1.25

STARTERS
Starters

Local Goats Cheese, Roast Fig & Salted Honey Tart
Pomegranate Syrup, Toasted Walnuts, Rocket Salad (v)

Pork, Chicken & Pistachio Terrine
Soured Cherry Compote, Brioche Croute,
 Dressed Baby Leaf (gfo)

Creamy Smoked Salmon Prawn & Dill Arancini
Seafood Bisque, Pickled Samphire (gfo v)

Loopy’s Fidget Scotch Egg
Sweet Onion Puree, Pea Shoots

Creamy Celeriac, Hazelnut & Truffle Soup
Roasted Parsnip Crips, Brioche Loaf & Butter (v ve gfo)

Main Course
Herb & Parmesan Crusted Cod Loin
Braised French Lentils & Chorizo in Red Wine, Celeriac Puree, 
Sauteed Kale (gfo)

Beetroot, Red Onion & Feta Ravioli
Roasted Cauliflower, Celeriac Puree, Kale Pesto, Kale Crisps, Roasted Walnuts
(v ve)

Wenlock Edge Pork Fidget Sausages
Creamy Mashed Potatoes, Sweet Onion Gravy, Seasonal Greens, Crispy
Shallots

Fish & Chips
Local Vodka & Beer Battered Haddock, Seaweed & Lemon Salt, Chunky Chips,
Tartare Sauce, Charred Lemon

Shropshire Beef Burger
Cheese Fondue, Sticky Onion Jam, English Mustard Mayo, Pickles, Baby Gem,
Toasted Brioche Bun, Skinny Fries (gfo)

8oz Corbett’s Sirloin
Chunky Chips, Balsamic Cherry Tomatoes, Grilled Flat Mushroom, Rocket &
Parmesan Salad, Peppercorn, Blue Cheese or Sweet Onion Gravy (gf) 
£8 supplement 

Desserts
Apricot, Almond & Pistachio Cake
Apricot Sauce, Crème Anglaise (v)

Sticky Toffee Pudding
Spiced Pear Compote, Butterscotch Sauce, Vanilla Ice Cream (gf
v)

Chocolate & Salted Caramel Brownie
Honeycomb Ice Cream (gf veo v)

Selection of Ice Cream & Sorbets
Chef’s Shortbread (gfo v veo)

Local Cheese Board
Snowdonia Black Bomber & Perl Las Blue, Chutney, Crackers,
Fruit Loaf, Grapes & Pickled Celery (v gfo) £5 Supplement 

Side Orders

Truffle & Parmesan Fries (gf v) £5.95 
Chunky Chips (gf v ve) £4.50
Skinny Fries (gf v ve) £4.50
Garlic & Herb Flatbread (v ve) £5.50
Add Melted Mozzarella £1.25 
Beer Battered Onion Rings (v veo) £3.95
Sauteed Buttered Vegetables, Miso Butter, Herb Oil
(v gf veo) £5.25
Rocket, Baby Gem, Pecorino Salad, 
Maple & Wholegrain Mustard Dressing (veo gf) £6
Grilled Portobello Mushrooms, Herb & Chilli Oil,
Pangrattato (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, Beer and Soft Drinks available for pre order.

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


