
The Shutters Inn Lighter Bites Menu 
Offer Available Tuesday to Saturday until 6pm during food service hours. 

 

(GF) Gluten Free (GFA) Gluten Free Available (VA) Vegetarian Available (VE) Vegan (VEA) Vegan Available 

Starters and Desserts £5 - Main Courses £12.50  - 3 courses = Half price Dessert 
(Larger Lighter Bites Starters options or requested after 6pm and on Sundays are £6.50) 

Starters 
 

 Chefs Homemade Soup (V/VE/GFA) -served with Warm Crusty Bread 
 

 Loaded Potato Shell (GFA) -  with Welsh Rarebit & Branston Pickle, Salad Garnish 
 

 Breaded Garlic Mushrooms (V) - Served with Salad Garnish & Garlic Mayo 
 

 Mozzarella Sticks(V) - With Salad Garnish, Homemade Tomato and Chilli Jam 
 

 Chicken Liver and Brandy Parfait – Salad Garnish, Red Onion and Cranberry Chutney. Toast 
   

Main Courses 
 

 9” Shutters Stone Baked Sourdough Pizza  – With a Choice of 2 sides included 
(Chips, Fries, Side Salad, Garlic Bread, or Coleslaw) 

(Choose from Margherita – Pepperoni -  Maple Bacon & Pineapple -  Vegetarian - Chorizo & Mushroom)  
(Any Additional Toppings 75p Each) 

 
 Lemon Sole Goujons - Triple Cooked chips and a choice of Salad or Peas & Homemade Tartare Sauce 

 
 Homemade Shepherd’s Pie (GFA) -topped with Creamy Mash and Cheddar Cheese, served with a choice of 

Peas or Seasonal Vegetables 

 
 Roast Breast of Chicken, Wrapped in Best Back Bacon (GFA, VA, VEA), Sage & Onion Stuffing, Pigs in 

Blankets, Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding, and Gravy 
 

   Lambs Liver and Bacon (GFA)- with Bubble & Squeak, Onion Gravy 

 
 3 Egg Cheese Omelette (V,GFA) -served with French Fries and Side Salad  

(Onions, Mushrooms, Tomato, Ham, or Maple Bacon can be added to your omelette if preferred) 

 
 Cider Battered Cod Bites (GFA) - Triple Cooked chips, Peas or Salad, Tartare Sauce 

 
 Baked Ham (GFA) - 2 Free Range Eggs, Triple Cooked Chips and Peas 

 
 Steak and Kidney Suet Pudding (GFA) – Served with Creamy Mash or New Potatoes, Peas or Seasonal 

Vegetables, Onion Gravy 

 
 Meatball Pasta Bake with Mediterranean Vegetables, smoky Tomato Sauce, Topped with Cheese   

(GFA,VA, VEA) with Garlic Ciabatta or Salad 
 

Desserts 
 Mini Mess with Chantilly Cream, Crushed Meringue, Berries and Fruit Coulis (GF) 

 Chefs Dessert of the Day option – please ask. 
 Shutters Brookie served with Chocolate Sauce & Vanilla Ice Cream (GFA,VEA) 

 Crumble Served with Custard or Ice Cream – Please ask (GFA) 
 Sticky Toffee Pudding Served with Custard or Ice Cream (GFA) 

 Two Scoops of any Ice Cream or Sorbet available on our Dessert Menu (GF,VEA) 


