THE OWL HOUSE

AUTUMN/WINTER

SUPPER DISHES

FANTASTIC FISH PIE – “homely, comforting and moreish!” 

£20 serves 4-6, £12 serves 2

BAKED LAMB WITH ROSEMARY WITH REDCURRANT AND MINT SAUCE  £24 serves 2-4
SHEPHERDS PIE – a minced beef dish topped with creamy mashed potato £12 serves 4-6, £8 serves 2

BEEF STEAK PIE  - the best steak pie for miles around made by Beamans in Bridgnorth, one of the best butchers in the area. £10 serves 4
CHUNKY MARMALADE BREAD AND BUTTER PUDDING – “none is as good as this home-made version, a crunchy top to contrast with a soft fluffiness inside.”  £7 to serve 2/3, £12 to serve 4+. 

ENGLISH FRUIT COBBLER – a type of fruit pie. Fruits as available - gooseberry, rhubarb or mixed fruit (peaches, apricots, plums, raspberries) £7 to serve 2/3, £12 to serve 4+. 

APPLE PIE – a traditional recipe using apples from our own orchard £7 to serve 2/3, £12 to serve 4+. 

The ingredients for these dishes are sourced locally. Apart from the Beef Steak Pie, the meat comes from Ted’s Farm Shop in Sheriffhales. He produces wonderful traditionally farm-reared beef, pork and lamb. If you would like any meat ready supplied please ask.

The dishes are prepared ready for you to put in the oven.

BREAKFASTS – English/Continental breakfast with all the trimmings brought to your door £8/£5 per person
English/Continental breakfast foods in your fridge /£4£3 per person
From our own kitchen garden, seasonally available runner beans, tomatoes, beetroot, courgettes, leeks and rhubarb.

Also available while fruit stocks last - Plum, Apple and Pear Cake. Scrumptious as a cake or a pudding with cream or custard. £4 

