classic
menu
served 12.00-9.30pm
STARTERS
red lentil, sweet potato & coconut soup (v)
home made bread
game terrine
prune purée, whiskey soaked prunes
smoked mackerel pate
pickled cucumber, horseradish, cucumber jelly, dill oil
mulled wine poached pear (v)
gorgonzola, celery, candied walnuts
pressed ox tongue & crispy cheek
pickled vegetables, raisins, smoked mayonnaise
seafood mornay
king prawns, mussels & cod cheeks, squid ink tuille
brown crab bavaroise
picked white crab, dashi jelly, sea herbs, granny smith apple
pigeon

£5.50
£8.00
£7.50
£6.50
£8.00
£8.50
£7.50
£9.00

roasted baby beets, white balsamic jelly, beetroot purée, chard, hazelnut espuma

MAINS
shropshire gold battered haddock fillet
rustic chips, marrowfat peas, tartar sauce, lemon
pie of the day
marrowfat peas, rustic chips
10oz hand pressed beef steak burger
bacon melted cheese, red onion marmalade lettuce, tomato, chunky chips
10oz hand pressed premium beef steak burger
topped with pulled beef shin, red onion marmalade, melted cheese, lettuce, tomato, chunky chips
10oz rib eye of hand rolled 28 day shropshire beef
sautéed mushrooms, sunblush tomatoes, watercress, rustic chips, peppercorn sauce
8oz of hand rolled 28 day shropshire fillet steak
sautéed mushrooms, sunblush tomatoes, watercress, rustic chips, peppercorn sauce
harissa spiced root vegetable salad (v)
vegetable crisps, hazelnut, quinoa
roast cod
caramelised cauliflower purée, celeriac fondants, Jerusalem artichoke, shrimp butter, sea vegetables
brie, mushroom & cranberry wellington (v)
fondant potato, kale, chive cream sauce
pheasant breast
braised leg vol au vent, prunes, smoked bacon & ale, buttered kale, celeriac purée
pork tenderloin
haggis bon bon, faggots, whiskey gel, honey roast swede
wild mushroom, spinach & leek crumble (v)
sage and onion, honey roasted parsnips
jerusalem artichoke risotto (v)
hazelnuts, fried artichoke, truffle

£13.00
£12.50
£12.50
£15.50
£20.00
£24.00
£14.00
£17.50
£13.00
£15.50
£16.50
£13.00
£13.00

SHARING PLATTER
hth mini classics

£25.00

mixed platter

£20.00

mini steak burgers, pies of the day & fish & chips
sliced ox tongue, deep fried calamari & whitebait, mini prawn cocktail, chipolatas,
wild mushroom, spinach & leek crumble

SANDWICHES (until 6pm)
served in a white or wholegrain pan bagnat, dressed watercress
white cabbage & golden raisin slaw
add chunky chips, fries or cup of soup £2.00

turkey, bacon & sausage meat stuffing, cranberry mayonnaise
ox tongue, pickles, smoked dijon mustard mayonnaise
smoked salmon, prawn & mary rose sauce
fish finger, tartar sauce, mushy peas
fricassee of mushrooms, shallots & melted cheese (v)
grilled marinated mediterranean vegetables, pesto, pine nuts (v)

NIBBLES (until 6pm)
cup of seasonal soup (v)
marinated olives, homemade bread, bennett & dunn
dipping oils (v)
dukkha spiced hummus, pitta breads (v)
deep fried calamari & whitebait, tartar sauce
turkey kievs, cranberry mayonnaise
pigs in blankets, cranberry mayonnaise
fried halloumi, mediterranean vegetables, pesto (v)

£6.50
£7.00
£7.00
£7.00
£6.00
£8.00

£3.00
£5.00
£4.00
£5.50
£4.50
£4.00
£6.00

SIDES ORDER (all £3.50)

roasted root vegetables (v)
parmesan & truffle fries (v)
creamed leek & mushrooms, sage & onion crumb (v)

bacon creamed sprouts
rustic chips (v)
buttered kale

dessert menu
served 12.00-9.30pm
fig tart

£7.00

traditional christmas pudding

£6.00

egg nog cheesecake

£6.50

deconstructed raspberry & sherry trifle

£6.50

chocolate ale cake

£7.00

citrus curd

£6.50

white chocolate & condensed milk rice pudding

£6.50

selection of british & continental cheese

£8.50

set almond cream, goats cheese mousse, red wine & port reduction
brandy sauce

ginger biscuit, rum soaked raisins, raisin purée, chantilly cream
toasted almonds

horlicks ice cream

sweet potato sorbet, grapefruit, meringue shards
ginger, honeycomb, caramelised white chocolate

celery, grapes, quince jelly, chutney, biscuits & wafers

HOT DRINKS

DIGESTIFS

single espresso
double espresso
americano
flat white
latte
cappuccino
caffe macchiato
mocha
hot chocolate

£2.10
£2.50
£2.60
£2.80
£2.80
£2.80
£2.80
£3.00
£2.80

liqueur coffees

£6.50

extra shot/syrup

60p

selection of teas

from

£2.60

martell vspo
remy martin xo
hennessey xo
drambuie
aberfeldy 12yo
talisker 10yo
oban 14yo
penderyn
lagavulin 16yo

brandy

whiskey

liqueurs
galliano ristretto
disaronno
baileys
krohn

port

£6.20
£16.00
£16.50
£4.00
£5.00
£5.00
£5.50
£6.00
£6.50
£3.40
£3.60
£5.00
£3.20

