
  EVENING MENU 
served 6.00-9.30pm 

MONDAY - SATURDAY

 

If you have a food allergy and require more detailed information regarding the ingredients in our dishes please ask a member of staff who 
will ensure you are provided with the information you require. 

If you have any questions about any of the our dishes on the menu or have any dietary requirements, please speak to one of our team who 

will be only too happy to help. 

Wherever possible, our products are locally sourced. Weights are approximate uncooked weights.

STARTERS 
 crispy pigs head & trotters 
 Glazed cheek, pickled pineapple, pineapple puree                    £7.00 

 seasonal soup (v) 
 Homemade bread                               £5.50 

  salt baked carrot (v)     
 Fried smoked cheese, sorrel soup                          £6.00 

   ham hock & sweetbread tortellini  
 Gherkin, chestnut, chicken veloute, truffle                       £7.00 

 bavette of beef 
 Charred spring onion, yeast onion puree                       £7.50 

  scallops 
 Sous vide & blowtorched, Jerusalem artichoke, pancetta oil, dehydrated kale           £9.00 
  

MAINS 
 pork tenderloin 
 Crispy haggis, swede fondant & puree, cavelo nero, roast fig                  £16.50 

 ballotine of guinea fowl 
 Black pudding, braised leg, wine poached raisins, fondant potato, celeriac, kale, pickled carrots      £16.50 

 monkfish masala       
 Spiced red lentils, cauliflower bhaji, coconut & cauliflower puree, coriander            £17.00 

   lamb loin & pistachio 
 Goats cheese & potato croquette, courgette puree, roasted beetroot                 £18.50 

 grey mullet 
 Lemongrass & apple, salt baked celeriac, black cabbage, confit chicken wing, crispy wild rice      £15.00 

  risotto (v)     
 Jerusalem artichoke, hazlenut, parmesan, truffle, chive                   £12.00 

 

   SIDE ORDERS 

      (All £3.00 each) 
salt baked artichoke 
hand cut chips 
honey roasted chantenay carrots

dressed watercress 
buttered kale 

balsamic roasted beetroot

HTH CLASSIC MAINS     
shropshire gold battered haddock fillet             £12.50 
Hand cut chips, tartar sauce, crushed peas                        

pie of the day                            £12.00 
Hand cut chips, crushed peas, gravy    
                         
10oz steak burger              £12.00 
Bacon, melted cheese, red onion marmalade, lettuce, tomato, hand cut chips     

hth 10oz burger ‘supreme’                      £15.00 
Pulled beef, red onion marmalade, melted cheese, lettuce, tomato, hand cut chips    

curried cauliflower (v)            £12.00 
Spinach, chickpea & golden raisins, naan bread, basmati rice                      
     
ribeye of shropshire beef                      £19.50 
Hand cut chips, watercress, peppercorn sauce                       

‘HTH’ MINI CLASSICS                           £24.00 
Mini burgers, pies of the day & fish and chips - ideal to share                 

warm roasted salad (v)                       £12.00 
Balsamic roasted beetroot, Jerusalem artichoke, fig, candied walnuts & Ironbridge blue cheese 

                                
                       

DESSERTS 
rapeseed oil cake                          £6.50 
Honey parfait, bee pollen, sorrel meringue  
                   
lime & chilli curd                          £6.50 
Coconut sorbet, puffed wild rice, salt baked pineapple, mango, coriander                   

baked egg custard             £6.50 
Nutmeg, mulled wine poached pear, caramelised pecans   
                     
amaretto cheesecake                         £7.00 
Sweet potato jam, sesame croquant, chocolate soil, dried physallis                  

dark chocolate mousse            £7.00 
Kirsch, cherry beer, griottine cherries, macadamia nuts              

assiette gourmande             £15.00 
Selection of mini desserts to share                                  

henry tudor house selection of local cheese       £9.00 
Shropshire fine herb biscuits, quince jelly, gooseberry & elderflower chutney                 
            


