
Chef’s soup of the day with  
homemade bread  
 
Smoked salmon with horseradish  
cream, pickled onion, lemon and 
capers 
 
Duck, port and orange paté with  
toasted brioche and red onion 
 marmalade    
 
Deep fried goat’s cheese with crushed 
olive salad and tomato relish 
  

Homemade black pudding with  
soft boiled egg, fine beans and  
tarragon dressing   
 
Grilled pitta bread with houmous and 
tzatziki dips    
 
Olives with homemade breads, 
olive oil and balsamic vinegar   

TO START 

Beer battered hake fillet with 
house chips and minted mushy 
peas  

 

Steamed mussels in shallots, 
garlic, white wine, cream and 
parsley     

Crispy fishcakes with pickled fennel 
salad and tomato butter sauce 

 

Poached salmon fillets with buttered 
greens, baby potatoes and 
hollandaise sauce  

FROM THE SEA 

Chambers beef hotpot with cheesy 
potatoes and garden peas   
 
Pan roasted free range chicken 
breast with spring onion mash and 
Shropshire blue cheese sauce   
 
Slow cooked shank of lamb with 
parsnip purée roasted Winter 
vegetables and Shrewsbury sauce  
 
Warm tartlet of butternut squash 
with home dried tomatoes, 
smoked apple-wood cheese and 
seasonal vegetables  

£11.50 

£12.50 

£14.50 

£11.50 

Homemade pasta with pesto and roast 
garlic flat bread   
 
Pea and parmesan risotto with 
balsamic syrup, pea shoots and 
parmesan crisps  
 
Locally sourced sausages with herb 
mash, red wine gravy and crispy 
onions   
 
Chambers homemade beef burger 
with triple cooked chips, gherkins, 
onion rings, tomato salad and three 
mustard dip   £10.95 

£10.50 

£9.25 

£9.95 

£4.95 

£7.50 

£6.25 

£5.95 

£5.95 

£3.75 

£5.25 

£11.95 

£6.50/ 

£12.25 

£5.95/ 

£11.50 

£13.95 

FROM THE LAND 

Church Street 
Shrewsbury 
Shropshire 

SY1 1UQ 
TEL: 01743 233818 

C H A M B E R S  
B A R  &  B I S T R O  



  10 oz rib-eye steak    £21.50              10 oz sirloin steak    £22.50                Gammon steak    £11.95 

All of our steaks are served with triple cooked chips, grilled tomato, field mushrooms and onion rings 

Black pepper and brandy     ~     Béarnaise     ~     Garlic butter     ~     Garlic mushroom 

Served on white or whole grain bread with crisps and salad 

Honey glazed ham with tomato chutney     £5.50 
Prawns in a Bloody Mary dressing               £6.50 

Roast beef and horseradish                  £6.25 
Smoked salmon and cucumber            £6.95 

Triple cooked chips 
Creamy mashed potato  

Roast Winter vegetables 
Roast garlic flatbread 

Buttered baby potatoes 
Rocket, parmesan and aged balsamic salad 
Crispy onion rings 
 

SAUCES 

SIDES 
All £3.00 

All £2.50 

FROM THE GRILL 

   SANDWICHES 

Sticky toffee pudding with toffee sauce and 
vanilla bean ice cream 
 
Selection of homemade ice creams with 
brandy snap rolls 
 
Warm chocolate brownie with Chantilly 
cream and orange caramel syrup 

Seasonal fruit pavlova 
 
Crème brûlée of the day with  
shortbread biscuit 
 
Assiette of fresh fruit with chilled melon 
soup 

Cheeseboard with chutney, celery, apple, grapes and wheat wafers       £7.00 

All desserts £5.50 

TO FINISH 

Free range egg mayonnaise and mustard cress        £4.50 


