
 
 
 
 

 

SPRING INTO OUR 3
RD

 YEAR WITH 3 FOR FREE 

 
 ~ FREE LUNCH *…  
 (SEE OVER FOR MENU and details)  

Norwood House Hotel / a la mode Restaurant  
Open Tuesday to Saturday lunchtimes  and a vibrant and inspiring  
luncheon menu has been prepared to cater for our guests.  
Whether it be a 3-course business lunch in a relaxed atmosphere  
or a basket snack, sandwich, wrap or salad in the bar or al fresco, it is an experience 
that should be tried by all and the team @ Norwood will be pleased to welcome you. 
   

~ FREE WINE** ...  

A 3-course Menu of the Week is available Mon-Thurs evenings @ £20 (£17 excl wine) 
**wine served free at table during starter & main course. 

  

~ FREE CANAPES ...  

Relax, be spoilt... Saturday dining at ‘a la mode Restaurant’ is Finer Dining...  
Enjoy home-made canapés served with your pre-dinner drinks in the cocktail bar  
whilst perusing an extensive 'a la carte' menu before dining in the sophisticated  
candlelit restaurant. 

 
and DON’T Forget  Champagne Fridays….  
Every Friday we provide the ultimate end of the working week dining experience with our 
Champagne Friday’s. A 3-course ‘a la carte’ dinner comes complete with a 
complimentary glass of bubbly.  The Seasonal menu is sourced and prepared by 
our established Head Chef and team to ensure that we provide you with the ultimate 
dining experience  in the refurbished restaurant at Norwood House Hotel.  
Priced from just £22.50 per person it offers fantastic value for the highest quality food.   

 

Opening times: 

Opening Times: 
 

 Lunchtimes:  
Tues to Sat , 12 to 2 
 

 Evenings :  
Tues to Sat, 7pm till late. 

 

 Sundays :  12 till 4pm 
 

 
Nb  It is advisable to book as opening times 
may vary dependent on bookings. 

 

Norwood House Hotel 
a la mode Restaurant 

Pave Lane,  Newport,  
Shropshire, TF10 9LQ 

NORWOOD HOUSE IS PLEASED TO BE  MAIN SPONSOR  

FOR NEWPORT CRICKET CLUB 
 

Book Now 
01952 825896 

www.alamodedining.co.uk 
 

www 
 



 

 
 
 

Register your email address @ 

info@alamodedining.co.uk 

to receive your next newsletter and 
any offer notifications by email and 

we’ll send you a 
 

£5 voucher 
to use in the Restaurant!  

 

 
 

for all  OCCASION dining,  

make it  SPECIAL… 
  

01952 825896 

Spring Offer:  Main Course FREE* with a Starter and Dessert 

  
Appet izers :  

~ Homemade Soup of  the Day served w ith  f resh bread     £4.50 

~ Rich Chicken Liver  Pate         £5.50 

served w i th a red onion marmalade and toas ted br ioche  

~ Fresh Seasonal Asparagus topped w ith  a poached egg   
         served w ith  a c reamy hol landaise sauce      £5.50 

~ Antipast i  of  parma ham, chor izo sausage,  seasonal  melon,    £5.50  

ch icken l iver pate,  m ixed o l ives  and f resh tomato,  
garn ished w ith  a f resh rocket  sa lad       

~ Salmon & Prawns Parcel on a bed of  m ixed leaves     £5.50 

served w i th a mar ie  rose dress ing       

~ Moules Mar inèire f resh mussels  s teamed in  a sauce of  shal lots,  
         gar l ic ,  c ream and white  w ine w i th chopped pars ley     £5.50 
  
Mains :  

~ 6oz Sir lo in or  Rump Steak                           £10.95  

served w i th a garn ish, th ick cut  ch ips and a c reamy peppercorn sauce     

~ Steak & Ale Pie topped w i th  a herby shor t  c rus t  past ry     £9.95  

~ Hunters Chicken topped w i th  bacon, cheese & a bbq  sauce    £9.95  

~ Pork & Mushroom Stroganoff  served w i th  r ice      £9.95  

~ Lambs Liver  & Bacon,  served w ith  a creamy mash              £9.95 

~ Cajun Spiced Salmon Fi l let  served w ith  a mango sa lsa     £9.95 

~ T agliatel le  Carbonara         £8.95 

~ Omelette (o f  choice) & chips        £7.95 

~ Vegetar ian Options         £8.95 

al l  main d ishes are served w ith  new potatoes  and seasonal  vegetables  

 
Desser ts:          a l l   £4.95 

~ Caramelized Apple T ar t T at in with an homemade vani l la  ice c ream  

~ Vanil la  Pana Cotta with Berry Compote and shortbread b iscu it  

~ Pavlova with f resh c ream, kiw i  f ru i t  and s t rawberr ies  

~ Classic Crêpes Suzette th in  pancakes w i th a grand marn ier Sauce  

~ Pear  Poached in White Wine dark choc  mousse & chant i l ly c ream  

~ Baileys and Chocolate Cheesecake and a mint  chocolate sauce   

 

*  Free Main Cour se for  l imi ted per iod ~ Bookings Required ~ M enu may be subject  

change.  

mailto:info@alamodedining.co.uk

