Please ensure all allergies are disclosed when ordering

HOUSE MENU - from 6th May 2022
(available 12 - 9pm wed - sat)

Nibbles
Selection of homemade breads & infused oils (v/vg*/gf*)
Marinated mixed olives (v/vg/gf)
Smoked cheddar & stone ale nuggets (v)
Butternut & harissa hummus, feta, almond, crisp bread (v/vg*/gf*)
Bubble n’ squeak bon bons, shallot & tarragon puree (v/vg)

£6.00
£5.00
£6.50
£6.50
£6.50

Starters
Soup of the day (v/vg*/gf*)

£6.50

Seasonal garnish, homemade bread & flavoured butter

Smoked duck (gf)

£8.50

Feta, compressed watermelon, olives, pomegranate

Pan roast scallops (p*/gf)

£12.00

Confit pork belly, charred grapefruit, watercress oil

Wild mushroom & blue cheese scotch egg (v)

£8.50

Shallot & tarragon puree

Pickled mackerel & cucumber consommé (p*/gf)

£8.00

Torched cucumber, buttermilk snow, confit leeks, dill oil

Ham hock & bubble n’ squeak pressing (gf*)

£8.00

Crispy hens egg, brown butter hollandaise

Mains
Confit belly pork & beetroot pomme dauphine (gf*)

£21.00

Beetroot gel, lack pudding choux farci, swiss chard, crispy kale, apple jus

Pan roasted halibut & crispy chicken wings (p*/gf)

£24.00

Celeriac veloute, confit leeks, hazelnut, crispy chicken skin

Brined duck breast & confit leg bon bon

£23.00

Confit hassleback potato, almond crumb, cherry, carrot & fennel puree, duck jus,

Chicken ballantine & black garlic gnocchi (gf*)

£21.00

Wild mushrooms, wilted kale, toasted pine nuts, chicken jus

DIETARY INFORMATION:
V Suitable for vegetarian, V* Can be adapted for vegetarians.
VG suitable for Vegans, VG* Can be adapted for Vegans

GF This dish is gluten free, GF* Can be adapted to be gluten free
P this dish is pescatarian, P* this can be adapted for pescatarians

Mains (HTH Classics)
6oz HTH beef burger (gf*) - (add pulled pork £3)

£15.00

Smoked cheddar rarebit, bacon, red onion jam, mustard slaw, chips

Beer battered fish & chips (p) - (add curry sauce £2.50)

£12/£15

Green monkey beer batter, minted pea crush, tartar, charred lemon

Pie of the day

£15.00

Creamed potato or triple cooked chips, seasonal garnish, gravy

Hand rolled Shropshire rib eye & triple cooked chips (gf/df*)

£29.00

Roast shallot, wild mushrooms, sun blush tomato
- peppercorn/blue cheese/red wine jus/brown butter bernaise

(£3.00)

HTH beef wellington & bone marrow jus

£29.00

Dauphinoise potato, burnt carrot puree, seasonal garnish

Crab mac n’ cheese (p/v*)

£16.50

Herb crumb, side salad

Baked aubergine (v/vg/gf)

£16.00

Caponata, sesame seeds, side salad

Butterbean cassoulet (v/vg/gf)

£16.50

Rich tomato sauce, charred courgette, seasonal vegetables

Sides (all £4.00)
Triple cooked chips (v/vg/gf)
Dauphinoise potato (v/gf)
Creamed potato (v/gf)
Onion rings (v/vg)

Parmesan & truffle fries (v/vg*/gf)
Bubble n’ squeak (v/vg*/gf)
Seasonal vegetables (v/vg*)
Feta, olive & watermelon salad (v/vg)

Desserts
Black forest chocolate fondant (v)

£8.50

Kirsch, griottine cherry, coco nub tuile, cherry sorbet

Sticky toffee pudding (v/vg*)

£7.50

Spiced rum butterscotch sauce, honeycomb, clotted cream ice cream

Spiced pear tart tatin (v/vg*)

£8.00

Compressed orange, candied orange ice cream

Pornstar martini cheesecake (v/gf*)

£8.00

Passionfruit and pineapple salsa, amaretti biscuit, prosecco gel, kaffir lime sorbet

HTH tea & cake - earl grey panna cotta

£7.50

Lemon drizzle, macerated strawberries, strawberry fruite de pate, lemon balm

Chef’s selection cheese board (v*/gf*)
Frozen grapes, chutney and crackers

£11.00

