The Boars Head, Bishops Castle, Shropshire.

[image: image1.jpg]



Quality*** Value***Staff***Facilities****

Recommended.  http://www.boarsheadhotel.co.uk/eat.htm 
Along the main street of the small market town of Bishops Castle in Shropshire is the traditional pub known as the Boars Head, traditional in appearance and in character.  
Going inside for a meal we found that the menu too was traditional, with some of the favourites which you would expect.  We perhaps took a risk by ordering wine before we went to the table – it turned out to be called "Barefoot" and was produced by a vineyard that none of us had heard of but it was acceptable enough for our choices of food.

Entering the fray with a meal I call my "Heritage Food" – i.e. starting with a prawn cocktail which proved to be as good as many I had eaten before. The prawns were on a bed of mixed leaves with Marie Rose Sauce, giving a pleasing mix of tastes and textures. 
This was quickly followed by a ring of Cumberland sausage on a bed of mustard mashed potato, the whole being in onion gravy with a separate plate of 4 different vegetables which was provided as an accompaniment. 
Choices of desserts on the ‘Specials’ board included a Bread and Butter pudding with ice cream, which gave a fitting end to our repast. 
The cooking throughout was sound, with tastes and flavours coming through effectively. It was good enough to write home about and to post the letter at the Post Office which is part of the pub building at the back. 
This turned out to be the most patronised of the three inns which we went into over the 3 days of our local holiday.
 I would recommend this inn to people who like good traditional food and who do not want gourmet flavours or service – a good, honest, traditional inn with no pretensions.

