classic
menu
served 12.00-9.30pm
STARTERS
seasonal market vegetable soup (v)
home made bread
hand dived scallop served in its shell
crispy ham hock, pea puree, lemon oil
cold poached sea trout
wasabi yoghurt, puffed rice, fish crackling, asian infused radish, coriander
wild garlic risotto
snail bourguignon
roast cauliflower (v)
cauliflower puree, cornichon’s, roasted lemon, saffron pickled stems, crispy leaves
seared beef salad
watercress, crisp shallots, smoked potato & bone marrow bon bon, roast onion puree, iron bridge blue
chicory tart (v)

£5.50
£4.00
per scallop
£8.50
£8.00
£6.50
£8.50
£7.00

chicory jam, walnut & pickled pear salad, fried blue cheese

MAINS
shropshire gold battered haddock fillet
chunky chips, marrowfat peas, tartar sauce, lemon
pie of the day
marrowfat peas, chunky chips
10oz hand pressed beef steak burger
locally sourced beef pattie, bacon, melted cheese, red onion marmalade, lettuce, tomato, chunky chips
10oz hand pressed premium beef steak burger

£13.00
£12.50
£12.50
£15.50

10oz rib eye of hand rolled 28 day shropshire beef
sautéed mushrooms, sun blushed tomatoes, watercress, chunky chips, peppercorn sauce
8oz of hand rolled 28 day shropshire fillet steak
sautéed mushrooms, sun blushed tomatoes, watercress, chunky chips, peppercorn sauce
2 bone rack of lamb
broad bean and mint hummus, asparagus, offal and shoulder shepherds pie, baby carrots
mushroom & spinach wellington (v)
asparagus, tarragon cream
parmesan & herb breaded hake
wild garlic veloute, sprouting broccoli, herb gnocchi
gnocchi (v)
sweetcorn, raw mushroom, wild garlic cream, crispy kale, parmesan
confit duck leg
peas, pancetta, wilted lettuce, creamed potato
halibut, scallop, chicken wings
celeriac puree, charred leeks, sautéed potatoes
butter poached chicken breast
anna potato, wild garlic chicken kiev, asparagus, wild garlic cream
sea bass
langoustine bisque, chorizo, sweetcorn, crispy kale, razor clam
asparagus & pea risotto (v)

£20.00
£24.00
£17.50
£13.00
£16.00
£13.00
£14.00
£18.00
£16.00
£17.50
£13.00

premium recipe locally sourced beef pattie, bbq pulled pork topping, red onion marmalade,
melted cheese, lettuce, tomato, chunky chips

wild garlic oil, pine nuts, parmesan

SHARING PLATTER
hth mini classics

£25.00

mixed platter

£20.00

mini - locally sourced beef, hand pressed steak burgers, pies of the day & fish & chips
asian smoked salmon, broad bean & mint hummus, whitebait, calamari, fried ham hock,
chorizo, coronation chicken salad, pitta breads

SANDWICHES (until 6pm)
served on white or wholegrain pan bagnat or flour tortilla wrap,
lane cottage salad leaves, white cabbage & golden raisin slaw
add chunky chips, fries or cup of soup - £2.00
iron bridge blue cheese, pickled pear, gem lettuce, tomato, walnuts (v)
chicken caesar, gem lettuce, tomato, bacon, caesar dressing
smoked salmon, honey, soy and ginger beansprouts
warm pink roast beef, tomato, gem lettuce, wild garlic mayonnaise
broad bean and mint hummus, gem lettuce, tomato (v)
coronation chicken, bound in a apricot & almond mayonnaise

£6.50
£7.00
£8.50
£8.50
£6.00
£7.00

light snacks (until 6pm)
pickled pear & walnut salad, chicory jam, ironbridge
blue cheese, lane cottage farm leaves, walnut oil (v)
seared beef salad, watercress, crisp shallots, roast onion puree,
smoked potato & bone marrow bon bon, iron bridge blue cheese
mussels cooked in a bacon, cider & wild garlic sauce
truffle polenta, fried blue cheese, watercress (v)
‘bouillabaisse’, halibut, sea bass, scallop, mussels,
langoustine bisque, saffron & wild garlic mayonnaise, crisp breads

£10.00
£10.00
£10.00
£9.00
£14.00

NIBBLES (until 6pm)
cup of seasonal market vegetable soup (v)
homemade bread, dipping oils (v)
marinated olives, homemade bread, dipping oils (v)
lightly dusted & fried calamari, wild garlic mayonnaise
broad bean & mint hummus, pitta bread
deep fried breaded whitebait, tartar sauce
pan fried chorizo, pitta bread

£3.00
£3.00
£5.50
£5.00
£4.00
£4.00
£5.50

SIDES ORDER (all £3.50)

chunky chips
asparagus, grated parmesan
sprouting broccoli

parmesan & truffle fries
peas, pancetta, wilted lettuce
creamed potato

dessert menu
served 12.00-9.30pm

lemon curd swiss roll

£7.00

earl grey pannacotta

£6.50

salted chocolate ganache

£7.00

rum compressed pineapple, mango fluid gel, ginger polenta cake

£7.00

pimms cheesecake

£7.00

‘deconstructed’ strawberry and mint trifle

£6.50

pear tart tatin

£6.50

selection of british & continental cheese

£9.00

caramelised white chocolate, blackberry sorbet, blackberry gel, Italian meringue
poached rhubarb, cardamom and orange macaroon, rhubarb gel, milk ice cream
raspberry and hibiscus sorbet, dehydrated raspberries, chantilly
ginger beer sorbet, micro coriander

torched orange, orange gel, cucumber and mint sorbet
elderflower custard, rosewater cream
vanilla and cardamom ice cream
Shropshire herbed biscuits, homemade seasonal chutney, celery, grapes

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 vsop
remy martin xo
hennessey xo
drambuie
aberfeldy 12yr
talisker 10yr
oban 14yr
penderyn
lagavulin 16yr

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

