
The place you tell your friends
you want to come back to

Old Court Hotel

CHEESE BOARD
Whittington Red and Worcestershire Hop 

from Croome Cuisine Artisan Cheesemakers, 
Perl Wen Welsh Brie, Perl Las Welsh Blue from  Caws Cenarth Cheese.

All served with cheese biscuits, grapes and celery.   £11.95

CHILDREN’S MENU
The Old Court always welcomes well behaved children. 

All our children’s meals are served with cucumber and carrot sticks
(except the pasta and sausage & mash).

Beef Burger & Chips   £8.50

Large Fish Fingers & Chips   £8.50

Chicken Nuggets & Chips   £8.50

Vegi Bites & Chips   £8.50

Grilled Chicken Strips   £9.50
with chips carrot and cucumber sticks  GF available LACTO Free

Tomato Pasta   £8.95
Linguine in a tomato sauce topped with grated cheese.

Vegan Herby Tomato Pasta   £8.95 To order allow 20 minutes. VEG VEGAN

Kids Garlic Bread   £2.50

Sausage & Mash with gravy.  £8.95  GF available VEG available

Tell us if you prefer no cheese on your pasta, or no gravy with your sausage & mash. 

SUNDAY ROAST
Available every Sunday from 12pm until we run out!

Beef with Yorkshire Pudding   £17.50

Leg of Lamb   £17.95

Stuffed Chicken Breast   £16.95

Glamorgan Vegetarian Sausage Roast   £16.95

Children’s Roast   £11.95
Choice of beef, lamb, chicken or vegetarian.

All served with roast potatoes, seasonal vegetables and home-made gravy. VEG

Cauliflower Cheese   £5.95 for Two to share
Extra Yorkshires are available @ £1.95     Pigs in Blankets   £ 5.95

Pre-order in the week to avoid disappointment.

DESSERTS
Lemon Meringue Tart   £8.00

Homemade Apple & Blackberry Crumble   £8.00
Sticky Toffee Pudding   £8.00

Homemade Chocolate Brownie GF available    £8.00
Biscotti Cheesecake   £8.00

All the above are served with a choice of cream, ice cream,
custard or vanilla ice cream.

Toffee & White Chocolate Brûlée   £8.50 GF available

Vegan Dark Chocolate Millionaire’s Tart   £9.95
Served with a scoop of vegan ice cream. VEG VEGAN

Homemade Vegan Apple and Blackberry Crumble   £8.75
Served with a scoop of vegan ice cream. VEG VEGAN

3 Scoops of Ice Cream   £7.95
Vanilla Clotted Cream, Chunky Choc Chip, Honeycomb Caramel Swirl, 
Mint Choc Chip, Strawberry & Cream, Raspberry Swirl, Salted Caramel.

Vegan Ice Cream Sundae   £8.95
Child’s Ice Cream (2 scoops)   £4.25

Vanilla, Strawberry, Chocolate.
Flavours of our Vegan ice-creams may change according to availability.

VEGETARIAN & VEGAN
Cheese & Potato Pie   £16.50 VEG

Hand made short crust pie filled with cheese and potato,
served with seasonal vegetables. VEG

Vegetable Lasagne   £15.95
Layers of pasta, courgettes, aubergine and peppers with home-made herby

tomato sauce, topped with white sauce and grated cheese, 
served with chips and salad garnish. VEG VEGAN GF available

Treat yourself to a side order of garlic bread at a reduced price of £2.00

Old Court Vegetarian Pie   £16.95
Our version of a Moroccan dish with an English twist. 

Chickpea, cauliflower, sweetcorn and carrot in a rich  lightly spiced tomato sauce 
topped with buttered mash and served with green beans.  VEG VEGAN GF available

5 Bean & Chick Pea Chilli   £15.95
A mixture of pulses and chickpeas in a spicy Mediterranean vegetable sauce,

served on a bed of home baked rice with our famous nachos.  VEG VEGAN

Vegan Creamy Meatballs   £16.95
Plant based meatballs in our vegan creamy sauce

served on linguine pasta. GF available

See our Specials for more Vegan and Vegetarian options.
See previous page for available sides.

•  All our chips are lightly salted. If you prefer new potatoes instead of chips, 
please ask.

• All our vegetables are cooked ‘al dente’, please ask if you require them 
to be cooked more.

• All our salads are dressed with our homemade reduced balsamic vinegar.
• Please be aware that there may be traces of nuts in dishes due to the home 

cooked nature of our food.
•  If you have an allergy please let us know before you order.
•  All meat weights quoted are prior to cooking.  
• All meals are inclusive of VAT.  
• All items are subject to availability.

PLEASE NOTE:
DISHES THAT ARE MARKED GLUTEN FREE GF available

MEAN THAT WE REPLACE THE BREAD ON CERTAIN DISHES. 
THEREFORE YOU MUST TELL US IF YOU ARE 
GLUTEN FREE OR VEGAN WHEN ORDERING.

GF available Gluten Free option available on request - PLEASE ASK
GF Gluten Free  VEG Vegetarian  VEGAN Vegan



STARTERS
Lime and Coriander Hummus   £8.75

Homemade here at The Old Court, served with flat bread.  VEG VEGAN GF available    

Deep Fried Whitebait   £9.25
Traditional crumbed whitebait, served with 

a mixed leaf garnish and tartar sauce.

Homemade Soup of the Moment   £6.75
Homemade at The Old Court and served with soft sliced bread. 

See our specials for choice, 
available as meat or vegetarian. VEG VEGAN GF available

Deep Fried French Brie Wedge   £8.95
Creamy French brie breadcrumbed and lightly fried, 

served with onion marmalade and a dressed salad garnish. 

Creamy Garlic Mushrooms   £8.95
White mushrooms cooked in a creamy garlic sauce

served on toasted ciabatta with dressed rocket. VEG VEGAN

Old Court Chicken Wings   £9.25
Tender slow cooked wings, served on a bed of rocket topped

with spring onion with a homemade Ranch BBQ sauce. GF available

Halloumi Fries   £8.95
Strips of halloumi with sweet chilli dip and rocket. GF available

TABLE SHARING BOARDS
Old Court Hot Board   for Two £18.95

Chicken wings, BBQ pulled pork, scampi, skinny sirloin strips,
tzatziki, onion marmalade and flatbread. GF available

Baked Camembert   for Two £18.25
Whole baked camembert with roasted garlic and sliced ciabatta. GF available

Old Court Vegetarian Meze   for Two £17.50
Lime and coriander hummus, tzatziki, olives,

sundried tomatoes and feta stuffed sweet peppers 
with olive oil, balsamic vinegar and flat bread. VEG VEGAN GF available

Old Court Fish Board   for Two £22.50
Scampi, whitebait, smoked salmon, garlic tiger prawns, olives,

 tartar sauce, marie rose sauce and flat bread.

OLD COURT
FAMOUS NACHOS

Crisp baked tortillas dusted with our special blend of seasoning,
layered with melted cheese and topped with guacamole, 

salsa, sour cream and spring onion.

Old School   for One £10.50   for Two £15.75
Or a choice of the following toppings:

Barbecue Pulled Pork, Chilli, Bolognese,
5 Bean Chilli VEG VEGAN for One £11.75, for Two £15.95

SIGNATURE DISHES
Some of our most popular dishes over the years

from our Special & Seasonal Menus.

Pan Fried Hake   £19.95
Cornish hake fillet pan fried in garlic butter on a bed of new potatoes

with winter greens topped with a poached egg. GF

Slow Roasted Lamb Shoulder   £29.95
Our local lamb shoulder cut into 3 pieces & slowly cooked for 4 hours 

so that it falls off the bone, served with dauphinoise potato & green beans. 
This dish has been a favourite for 20 years everyone loves it! GF available

Pan Fried Pork Fillet   £21.95
Medallions of tenderloin of pork fillet pan fried served on a 

bubble and squeak potato cake, creamed spinach and a light dijon sauce. GF   

Pan Fried Calves Liver   £19.95
Served on a bed of creamy buttered mash, topped with home made

onion gravy, back bacon and crispy leeks. GF available

Beef Bourguignon   £19.95
Our slight twist on the French classic, our Hereford beef cooked slowly 

in a red wine sauce, served with new potatoes and crusty ciabatta.

Salmon En Croute    £21.95
Atlantic Salmon with spinach wrapped in filo pastry,

served with new potatoes, green beans and hollandaise sauce.

MAINS
Hunters Chicken   £16.50

Breast of local chicken topped with bacon, BBQ sauce and covered with melted 
cheddar cheese, served with salad garnish and a choice of potato. GF available

Gammon Loin   £16.95
Cured gammon from the sirloin of the pig, pan fried

and served with chips, egg and salad garnish. GF available

Pedigree Hereford Sirloin   £28.95
Hung for a minimum of 21 days on the premises until mature,

this prime cut 8oz sirloin is pan fried to your liking,
served with chips, grilled tomato, mushrooms and salad garnish. GF available

Old Court Wholetail Scampi   £16.95
Wholetail scampi coated in breadcrumbs, served with chips, 

salad garnish & homemade tartar sauce.

Homemade Lasagne   £16.75
Made here using our pure Hereford chuck steak mince layered with egg pasta 

and topped with cheese sauce, served with chips and salad garnish. 
Treat yourself to a side of garlic bread at a reduced price of £2.00. GF available

Old Court Fish & Chips   £17.95
Market fresh cod fillet, cooked in our local Gold Bitter batter, 
served with chips, salad garnish and homemade tartar sauce.

Old Court Beef Chilli Platter   £19.95
Bowl of our beef chilli home made with Hereford mince in a traditional spicy 

kidney bean sauce, served with home baked rice, our famous nachos, spicy rice 
crackers and a sour cream dip in case you need to tame it to your taste. GF available

 OLD COURT PIES
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please  tell us if you don’t want cheese. 

Chicken and Leek Pie   £16.95
Our famous creamy chicken and leek pie 

that always comes back in the winter,
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seasonal vegetables and a choice of potato. GF availableGF availableGF available
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STEAK BURGERS 
Old School Cheese ‘n Bacon  £16.75

Double Up your Burger!  £22.50
Our home made burger, topped with hand cut bacon and Cheddar. GF available

Black & Blue  £19.95
Double Up your Burger!  £22.50

Our homemade burger, topped with Bury black pudding and stilton cheese.

Porky Burger  £19.95
Double Up your Burger!  £22.50

Our pork, cooked on the hog roast machine with some BBQ sauce.
on top of our home made burger. GF available

Dirty Chicken Burger  £16.75
Double Up your Burger!  £19.00

Breast of chicken with bacon, cheese and barbecue sauce. 
If you’re a Hunters Chicken fan, you’ll love this! GF available

Choose your bun: Brioche or Gluten Free. 
All served with home cut chips.

Our burgers are homemade using our Hereford Pedigree beef mince
and secret add ons into the mix. GF available

Halloumi Fries £5.25
Homemade Chips    £4.50
Cheesy Chips    £4.95
Cheesy Garlic Bread    £4.95
House Salad    £4.50
Steamed Vegetables    £4.50

SIDES
Homemade Garlic Bread    £3.95
Onion Rings    £3.95
Peppercorn Sauce    £3.50
Diane Sauce    £3.50
Stilton Sauce    £3.50

PLEASE NOTE:
DISHES THAT ARE MARKED GLUTEN FREE GF available

MEAN THAT WE REPLACE THE BREAD ON CERTAIN DISHES. 
THEREFORE YOU MUST TELL US IF YOU ARE 
GLUTEN FREE OR VEGAN WHEN ORDERING.

GF available Gluten Free option available on request - PLEASE ASK
GF Gluten Free  VEG Vegetarian  VEGAN Vegan


