
S M O K E D  S A L M O N  &  
N E W  P O T A T O  S A L A D

K A T S U  C H I C K E N  S K E W E R  S A L A D

FP

M O Z Z A R E L L A  S T U F F E D  D O U G H  B A L L S

G A M B A S  P I L  P I L  

O V E N  B A K E D  F L A T  M U S H R O O M S  

THE MOST FAMOUS OF THE RIB-EYE,
SUCCULENT AND FLAVOURSOME WITH

EXTREMELY TENDER MARBLING.
SERVED WITH

2 PORTIONS OF CHUNKY CHIPS AND A
CHOICE OF 2 SAUCES (G F) 65

B I R R I A  B E E F  B U R R I T O

F R I E D  C H I C K E N  B U R R I T O

T O F U  F A J I T A  B U R R I T O

F I S H  F I N G E R  C I A B A T T A

S T E A K  C I A B A T T A

M O Z Z A R E L L A  B U R R A T A  C I A B A T T A

G O C H U J A N G  C H I C K E N  W I N G S

TRUFFLE, HONEY & PARMESAN CHICKEN TENDERS 

B E E R  B A T T E R E D  
F I S H  &  C H I P S

KATSU CURRY SKEWER

G N O C C H I  A R R A B I A T A

P A N  S E A R E D  S E A  B A S S

P I E  O F  T H E  D A Y

C H O R I Z O  C H I C K E N

S E A F O O D  P A P P A R D E L L E

1 0 o z  S I R L O I N  
MOST DELICATE IN FLAVOUR WITH A FIRMER
TEXTURE (G F) 26

S A L T  &  P E P P E R  S Q U I D

FP

FP

FP

FP

FP

FP

GARLIC BUTTER TOSSED FRIES LOADED WITH
 AN 8oz RUMP STEAK, PEPPERCORN SAUCE &
CRISPY ONIONS 22   

GARLIC BUTTER TOSSED FRIES LOADED WITH
MACARONI CHEESE, HOT CHEESE SAUCE,
BUFFALO CHICKEN TENDERS, CRISPY ONIONS &
CHIPOTLE MAYO 16

GARLIC BUTTER TOSSED FRIES LOADED WITH
CHEESE, BIRRIA BEEF BRISKET, GUACAMOLE,
JALAPENO RANCH & SALSA (GF) 16

FP

FP

FP

FP

FP

FP

S O U P  O F  T H E  D A Y FP

GARLIC & CHIVE BUTTER, PARMESAN SHAVINGS (V) 8

FP

KING PRAWNS COOKED IN OLIVE OIL & GARLIC, WITH CIABATTA CROUTE 9

FP

FRIED WINGS COATED IN GOCHUJANG SAUCE WITH KIMCHI SLAW  8

BREADED MARINATED CHICKEN SKEWER
WITH KATSU CURRY SAUCE, JASMINE
RICE, KIMCHI SLAW, SPRING ONIONS,
SESAME & POPPY SEEDS 17

KING PRAWNS AND SMOKED SALMON SLOW
COOKED IN A TOMATO & CHILLI SAUCE,
WITH PAPPARDELLE PASTA, BABY LEAF
SPINACH AND GRANA PADANO 17

S I D E S

B I G  B O Y  B I R R I A  B E E F

B O E F  L A  F R A N C E

G O C H U J A N G  C H I C K E N

M O T H E R C L U C K A ’

B L A C K  N  B L U E

B A N G K O K  B A D B O I

ALL OUR BURGERS ARE SERVED IN A PRETZEL BUN WITH FRIES
UPGRADE TO SALT & PEPPER/ TRUFFLE PARMESAN FRIES 3.00

B U R G E R S

DOUBLE CHEESEBURGER LOADED WITH BIRRIA BRISKET WITH JALAPENO
RANCH & CHIPOTLE MAYO 17

DOUBLE CHEESEBURGER LOADED WITH A CHEESEY POTATO ROSTI, HOT
CHEESE SAUCE & A FRENCH ONION CHUTNEY WITH PICKLES & ROCKET 17

DOUBLE BUTTERMILK FRIED CHICKEN BURGER LOADED WITH GOCHUJANG
SAUCE & KIMCHI SLAW 16.50

DOUBLE BUTTERMILK FRIED CHICKEN BURGER LOADED WITH BUFFALO HOT SAUCE 
& MACARONI CHEESE 16.50

DOUBLE CHEESE BURGER LOADED WITH GARLIC FRIED MUSHROOMS, 
SHROPSHIRE BLUE CHEESE SAUCE & CRISPY ONIONS 16.50

DOUBLE THAI INSPIRED BEAN BURGER WITH SWEET CHILLI SAUCE 
& ASIAN SLAW (VE) 16

P E P P E R C O R N  S T E A K  F R I E S

M O T H E R C L U C K I N ’  M A C  F R I E S

B I R R I A  B E E F  F R I E S

S A L A D S

BAKED SMOKED SALMON & JERSEY ROYAL POTATOES
CRUSHED WITH WILD ROCKET, SPRING ONIONS & GARLIC
AIOLI, LEMON JUICE & CRACKED BLACK PEPPER (GF) 16 

BREADED CHICKEN SKEWER IN KATSU SAUCE
WITH PAK CHOI, SUGAR SNAP PEAS, 
KIMCHI SLAW & GOCHUJANG GLAZE 16

B U R R A T A  S A L A D

RED PESTO MARINATED CHERRY TOMATOES, 
WILD ROCKET, TOASTED PINE NUTS & BALSAMIC
GLAZE WITH GARLIC CIABATTA STICKS (V) 16 

P A N K O  B R E A D E D  B U R R A T A
SERVED WARM, NOT HOT
ARRABIATA SAUCE & BLACK OLIVE TAPENADE (V) 9

FARMHOUSE BUTTER AND TOASTED CIABATTA (V) 7

CARAMELISED ONION CHUTNEY, SHROPSHIRE BLUE, 
WILD ROCKET & TRUFFLE OIL & TOASTED CIABATTA (V) 8

S H A R I N G  F E A S T S S T A R T E R S  &  S M A L L  P L A T E S

TWO BIRRIA BEEF BURGERS, FRIED CHICKEN
BURRITO, CHILLI CHEESE STEAK FRIES, CHEESY

TORTILLA CHIPS, GUACAMOLE, SALSA WITH
JALAPENO RANCH & SOUR CREAM. 62.50

SHARING PLATTERS FIT FOR A KING.. .OR 3

L E  B O S H ’
BANG BANG SQUID, SALT & PEPPER CHIPS, SOY &
SESAME STEAK, GOCHUJANG CHICKEN WINGS,

KATSU CHICKEN TENDERS WITH SWEET CHILLI &
HOI SIN DIP 28.50

C A S A  B O N I T A A A ’

H O L Y  C O W
20 oz  TOMAHAWK STEAK, BIRRIA BRISKET FRIES, 2

BOEF LA FRANCE BURGERS, PEPPERCORN, BLUE
CHEESE & CHIMICHURRI SAUCE 85.50

F U L L Y  L O A D E D  N A C H O S

TORTILLA NACHO CHIPS LOADED WITH BIRRIA BEEF
BRISKET, AMERICAN CHEESE, NACHO CHEESE

SAUCE, JALAPENO RANCH, GUACAMOLE, SALSA &
JALAPENOS (GF) 18

ALL SERVED WITH HOUSE SALAD & FRIES

HOMEMADE BIRRIA BEEF WITH CHEDDAR CHEESE, 
MEXICAN RICE & JALAPENO RANCH DRESSING 15

BUTTERMILK FRIED CHICKEN WITH MEXICAN RICE, 
CHEDDAR CHEESE, SALSA, GUACAMOLE & SOUR CREAM 15

FAJITA STYLE TOFU WITH MEXICAN RICE, VEGAN CHEESE, 
SALSA & GUACAMOLE (VE) 14 

BEER BATTERED FISH GOUJONS, TARTAR SAUCE, GEM LETTUCE 14

8oz RUMP STEAK WITH HONEY MUSTARD DRESSED WILD
ROCKET, CHEDDAR CHEESE & FRENCH ONION CHUTNEY 16

BURRATA MOZZARELLA, RED PESTO, 
WILD ROCKET & BALSAMIC GLAZE (V) 14 

C I A B A T T A S  &  B U R R I T O S

WITH SPRING ONIONS & HOT CHEESE SAUCE 8

B I R R I A  B E E F  C R O Q U E T T E S
WITH JALAPENOS, CHIVE & RANCH DRESSING & WILD ROCKET 8.50

O V E N  B A K E D  C A M E M B E R T
SERVED WITH BAKED CIABATTA, ONION JAM & DIPPING OILS (V)
IDEAL TO SHARE 12.50

     D E N O T E S  D I S H E S  T H A T  C A N  
B E  M A D E  G L U T E N  F R E E  U P O N  R E Q U E S T  

M A I N  C O U R S E S

BEER BATTERED COD, CHUNKY CHIPS,
TARTAR SAUCE, MUSHY PEAS, LEMON
WEDGE 16.50

ASK FOR OUR MOOLESS STEAK PIE (GF) (VE)

CHUNKY CHIPS OR SAUTÉED JERSEY
ROYALS, BUTTERED CABBAGE & BEER
GRAVY 16.50

PAN SEARED GNOCCHI IN AN ARRABIATA
SAUCE WITH BURATTA MOZZARELLA,
RED PESTO OIL, WILD ROCKET & GRANA
PADANO (V) 17

SAUTÉED JERSEY ROYALS, SAMPHIRE,
CAPER & CHERRY TOMATO BEURRE
BLANC 18 (GF) 

CHICKEN BREAST STUFFED WITH
CHORIZO SAUSAGE, BASIL & SUNDRIED
TOMATOES, WRAPPED IN PARMA HAM
WITH A RICH TOMATO, GARLIC &
MASCARPONE ORZO PASTA, WILD
ROCKET & PARMESAN, SUNBLUSHED
TOMATO & OREGANO OIL 18

T O M A H A W K
2 2 o z  S T E A K  F O R  2

8 o z  F I L L E T  
THE MOST TENDER CUT OF STEAK (G F) 30

All our steaks are 28 day aged
Staffordshire Beef and are served
with Roasted Plum Tomatoes,
Garlic & Thyme Field Mushroom,
Shaved Parmesan & Rocket Salad
& Chunky Chips.

FRIES /  CHUNKY CHIPS 4

SALT & PEPPER FRIES 6

TRUFFLE PARMESAN FRIES 6

ONION RINGS 4

GARLIC & CHEESE CIABATTA 4

ADD A SAUCE 2.50
CREAMY PEPPERCORN & BRANDY

SHROPSHIRE BLUE CHEESE 
CHIMICHURRI 

ST
EA

KS

BANG BANG SEASONING, SESAME & SOY GLAZE (GF) 8

L O A D E D  F R I E S
I D E A L  T O  S H A R E

FP

FP

FP

FP

FP

FP

FP

FP

FP
 C H A T E A U B R I A N D  1 6 o z

IDEAL TO SHARE
TRADITIONALLY THE THICKEST CUT OF THE

TENDERLOIN. A MORE DISTINCT TASTE.

SERVED WITH
2 PORTIONS OF CHUNKY CHIPS AND A

CHOICE OF 2 SAUCES (G F) 60

FP



FP

T H E  S H R E W S B U R Y  A R M S
B A R  &  R E S T A U R A N T

70 HIGH STREET ALBRIGHTON WV7 3LA
01902 373 003

FOR BOOKINGS OR INFORMATION CALL US OR VISIT WWW.THESHREWSBURYARMS.COM
FOR ALLERGENS OR VEGAN MENU PLEASE SCAN THE QR CODE OR ASK A MEMBER OF OUR TEAM
     FIXED PRICE LUNCH MONDAY - FRIDAY 12 TIL 5 2 COURSES £19.50 - 3 COURSES £22.50  


