
 

nibbles

to begin

whitebait & calamari    £6.00 
cod roe mayonnaise    

crispy belly pork    £6.00 
honey, soy & sesame  

tandoori spiced hummus (v/vg/gf*) £5.00 
peanut & coriander, pitta breads  

mini baked camembert (v/gf*)  £8.00 
red onion marmalade, sourdough  

home baked breads & oils (v/vg/gf*) £5.00 
marinated mixed olives (v/vg/gf)  £5.00 

soup of the day (v/vg/gf*)        £5.50 
homemade bread, butter    

ham hock pressing         £7.50 
confit egg yolk, bubble & squeak bon bon, piccalilli gel   

wild mushroom tortellini (v)        £7.00 
roast onion, chestnut, Moyden’s Wrekin blue cheese    

butternut squash risotto (v/gf*)         £7.50 
crispy goats cheese, almond beurre noisette  

rabbit ballotine           £8.50 
confit leg & prunes, roast carrot ketchup, pickled baby vegetables, parsley  

pan roast scallops         £9.50 
poached rhubarb, black pudding, smoked bacon tapioca  

soused & grilled mackerel,        £7.50 
heritage potato salad, celery, bloody Mary sauce  

chicken liver parfait         £6.50 
red onion jam, salted croutes, dressed watercress  

In search of food to cosy up to 
this Winter? This collection of 
delicious dishes from our chefs 

will be sure to warm the 
cockles of your heart during 
the cold nights. Discover an 
array of Winter warmers 

created using locally sourced 
seasonal produce. 

season’s best for…
Carrots, squash, pumpkin, sweet potato, 

beans, chickpeas, lentils, soybeans, broccoli, 
spinach, kale, celery, rocket, artichokes, 

pheasant, apples, pomegranates, damsons.

head chef

Available 12pm - 2.30pm & 6pm - 9.30pm Tuesday to Thursday  
Available 12pm - 9.30pm Friday & Saturday  

Sandwiches 12pm - 2.30pm Tuesday to Thursday 
12pm-6pm Friday to Saturday 

FOOD ALLERGY INFORMATION: 
    V Suitable for vegetarians  V* Can be adapted for vegetarians  

   GF This dish is gluten free   GF* Can be adapted to be gluten free 

Please turn to back pages for our vegan menu



 

to share

mini classics           £25.00 
mini burgers with tomato relish & mozzarella, battered haddock & tartare sauce,  
mini pie of the day & gravy, chunky chips

All served on white or wholegrain pan bagnat, or in a wrap, with dressed leaves & red cabbage slaw. 
Gluten free bread is available 

Add chunky chips or fries for £2.00. 

ham hock, smoked cheddar & piccalilli (gf*)     £7.00 
gem lettuce & tomato    

tandoori spiced hummus (v/vg/gf*)      £6.00 
gem lettuce, tomato   

fish fingers           £7.00 
tartare sauce, gem lettuce, tomato  

wild mushroom (v/gf*)         £7.00 
roasted onion, Moyden’s blue cheese  

steak (pink or well done) (gf*)       £9.00 
mustard mayonnaise, gem lettuce, tomato 

prawn marie rose         £7.00 
gem lettuce, tomato

sandwiches 
served 12pm - 2.30pm tues to thurs & 12pm-6pm fri to sat 



 

sides (£3.50)

mains (chef’s favourites) 
all served with seasonal vegetables & potatoes

chunky chips (v/vg*/gf*) 
parmesan & truffle fries (v/gf*) 
creamed potato (v/gf/vg*) 
roast shallot tart tatin (v) 
maple roast carrots (v/vg/gf) 
bubble & squeak (v/vg*/gf) 
buttered leeks (v/vg*/gf) 
mixed seasonal vegetables (v/vg*/gf) 
dressed salad (v/vg/gf) 

HTH shropshire beef wellington       £20.00 
roast carrot ketchup, red wine jus   

pan roast belly pork (gf)                £16.50 
sweet potato jam, peanut & coriander        

roast chicken breast (gf)        £13.50 
charred leek, smoked bacon, wild mushroom sauce     

pan fried hake (gf)          £16.00 
warm cherry tomato & tarragon salad, cod roe mayonnaise  

roast monkfish tail (gf)        £16.00 
mussel, sweetcorn & lemongrass broth, coconut        

mains (classics)
8oz HTH beef burger (gf*)         £13.50 
melted smoked cheddar, bacon, gem lettuce, tomato, red onion, chunky chips, red cabbage slaw    

beer battered fish & chips        £9/12.00 
fresh lemon, tartare sauce, mushy peas    

freshly made pie of the day        £12.50 
creamed mash potato, mushy peas, gravy  

braised ox cheek & shin cottage pie (gf)      £13.50 
roast carrots    

10oz ribeye of shropshire beef        £23.50 
roast shallot tart tatin, pepper sauce, chunky chips, watercress     

10oz sirloin of shropshire beef       £22.50 
roast shallot tart tatin, pepper sauce, chunky chips, watercress    

smoked cheddar, ham hock & leek suet pudding    £13.00 
creamed potato, vegetables & gravy 

southern fried chicken burger       £13.00 
blue cheese mayonnaise, gem lettuce, tomato, red onion, red cabbage slaw 

treacle glazed short rib of beef (gf*)      £16.00 
parmesan truffle fries, seasonal vegetables 



 

season’s best for…
Apples, clementines, blackberries, damsons, pears.

desserts

white chocolate cheesecake (v/gf)  £7.00 
poached rhubarb, pistachio ice cream  

dark chocolate ganache (v/gf)   £7.00 
hazelnut tuille, burnt orange, nougat ice cream   

white chocolate rice pudding (v/gf)  £6.50 
caramelised white chocolate, spice rum & pineapple  

jam roly poly (v)      £6.50 
thick homemade custard     

set lemon curd, blueberry & mint compote (v/gf*) £7.00 
shortbread, meringue   

selection of british & continental cheese (gf*/v*)  £9.00 
celery, grapes, quince jelly, chutney, biscuits & wafers 
selection of cheshire farm ice creams (V/GF)  
£2.00 for 1 scoop | £3.50 for 2 scoops | £5.00 for 3 scoops 
selection of cheshire farm sorbets (V/GF) 
£2.00 for 1 scoop | £3.50 for 2 scoops | £5.00 for 3 scoops 

If you have any special dietary preferences/requirements please let a 

member of staff know so we can help advise further. Thank you.

Available 12pm - 2.30pm & 6pm - 9.30pm Tuesday to Thursday  
Available 12pm - 9.30pm Friday & Saturday  

FOOD ALLERGY INFORMATION: 
V Suitable for vegetarians   V* Can be adapted for vegetarians  
GF This dish is gluten free   GF* Can be adapted to be gluten free 

Please turn to back pages for our vegan menu



 

to begin
soup of the day (v/vg/gf*)        £5.50 
homemade bread   

butternut squash risotto (v/vg/gf)      £6.00 
chestnuts, roast onion, sage crisps     

warm heritage potato salad (v/vg/gf)      £6.00 
celery, cherry tomato & tarragon dressing, bloody Mary sauce    

wild mushroom tortellini (v)       £7.00 
roast onion, chestnut, Moyden’s Wrekin blue cheese 

mains

spiced sweet potato, red lentil & red pepper burger (v/vg/gf*)  £11.50 
tandoori hummus, gem lettuce, tomato, red onion & chunky chips      

jerk jackfruit, pineapple & chilli rice (v/vg/gf*)     £11.50 
toasted pitta breads, coconut    

carrot & cashew nut sausages (v/vg/gf*)     £11.00 
bubble & squeak, maple roasted parsnips, vegetable gravy      

nut roast wellington (v/vg)       £12.50 
seasonal vegetables & potatoes, vegetable gravy 

VEGETARIAN/ VEGAN MENU

sides (£3.50)

chunky chips (v/vg*/gf*) 
creamed potato (v/gf/vg*) 
roast shallot tart tatin (v) 
maple roast carrots (v/vg/gf) 
bubble & squeak (v/vg*/gf) 
buttered leeks (v/vg*/gf) 
mixed seasonal vegetables (v/vg*/gf) 
dressed salad (v/vg/gf) 



 

lemon tart  (v/vg)     £6.50 
blueberry sorbet, aqua faba meringue, mint syrup     

pineapple upside down cake (v/vg/gf)  £6.50 
rum sorbet, micro coriander    

chocolate & hazelnut torte (v/vg)  £6.50 
caramelised banana, toasted waffle ice cream       

sticky toffee pudding (v/vg)    £6.50 
toffee sauce, ice cream  

selection of soya-based ice creams & sorbets 
£2.00 for 1 scoop | £3.50 for 2 scoops | £5.00 for 3 scoops

VEGAN 
DESSERT MENU



KID’S MENU 
UNDER 11’s

 STARTERS - £3.50 
 honey glazed chipolatas, mayonnaise  

 crispy whitebait & calamari, tartare sauce 

 wild mushroom tortellini, parmesan (v) 

 pressed ham hock, dressed leaves, freshly baked bread (gf*) 

 butternut squash risotto (v/vg/gf) 

 ~ 

 MAINS - £5.50 
 mini beef burger, melted cheese, fries (gf*) 

 mini pie of the day, mushy peas, creamed potato & gravy  

 mini fish & chips, mushy peas, tartare sauce 

 butternut squash risotto, parmesan (v/vg*/gf) 

 ~ 

 DESSERTS - £3.50 
 jam roly poly, custard (v) 

 white chocolate rice pudding, jam (v/gf) 

 sticky toffee pudding, ice cream (v/vg*) 

 selection of ice cream and sorbets (v/gf/vg*) 

If you have any special dietary preferences/requirements please let a member of staff know 
so we can help advise further. Thank you.


