
Served 12pm - 3pm 

S H I B W N S
C A L L :  0 1 2 3 9  9 2 0 4 3 5
E M A I L :  I N Q U I R I E S @ S H I B W N S . C O . U K

E A T - D R I N K
@ S H I B W N S

T A G  U S  I N  Y O U R  P I C T U R E S
G I V E  U S  A  F O L L O W

S U N D A Y  L U N C H  M E N U

Allergens Key: Milk(m), Lupin(L), Egg(e), Gluten(g), Mustard(mu), Sulphites(su), Soya(s), Sesame(se), Nuts(n), Peanuts(pn),
Celery(c), Molluscs(mo), Crustaceans (cr), Fish(f), Genetically Modified (gm). 

All though every effort is made to identify allergens in our menus, such items are regularly used within the kitchen. 
Please let your server know of any allergies or intolerances you may have. 

Flatbread - Chimmichurri
(V) Roasted Red Pepper Hummus (g,m,su)

1 Course £16.95 - 2 Course - £21.45 - 3 Course £25.95

Starters

Crab & King Prawns Arancini   (su,c,m,cr,g,e)
              Sauce Americaine - lemon - Rocket

Main Course

Overnight Topside Beef (g,m,e,c,su,mu)

Yorkshire Pudding

Oven Roasted Salmon (f,m,su,c)

White Wine & Chervil Cream

(V) Sweet Potato, Spinach, 
Butternut Squash Wellington

(g,m,e)

Pudds
 Apple, Rhubarb & Strawberry Crumble

Custard OR Ice Cream

Forest Fruit & Lime Cheesecake (m,g)

                  Banoffee Mess (m,e)
Meringue - Cream - Caremalised Banana

Coulis

(g,m,e)

2 Scoops Mario’s Ice Cream or Sorbet
Please see Server for Selection

Little Scallions Main & Ice Cream £12

All of the Above Served with Broccoli & Cauliflower Cheese (m,g,mu)- Champ(m)- Roast
Potatoes- Honey Roasted Carrots- Braised Cabbage(m,c,su) - Stuffing (m,g,c)

Roast Pembrokshire Turkey

(V)Capresse Bruchetta (su,g,c)
Garlic Bread -basil Pesto - onion - tomato - balsamic

(g,m,e,c,su,mu)

Smoked Pig in Blanket
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