
 

 

Tipples whilst you wait 

 

- Cinnamon Old Fashioned £8  - Long Neroni £8    - Espresso Martini £8   

 

 

Light Bites 

                                                                                                                                                

 Freshly Baked Bread and Olives  

Balsamic vinegar, olive oil and butter £8 cbgf 

      Marinated Olives £4.50           Whitebait £5 

                                                                                                               Tartare sauce 

 

Starters 
Corbett’s Spicy BBQ Belly Bites 

Corbett’s pork belly, bbq sauce, crispy onion £8 cbgf  df 

Halloumi 

tzatziki, pomegranate, mint £8 cbgf 

Spiced Hummus 

pomegranate, dukkha, micro coriander, cucumber, spring onion, chili, herb oil and pitta £7.50 cbgf df 

Duck Spring Rolls 

chili, spring onion and sweet chilli sauce £8.50 

Crispy Calamari 

spring onion, chilli and Creole mayo £8 

Beef Croquette 
Parmesan salad, herb oil finish, truffle aioli £8.50 

New England Mussel Chowder 
mussels, onion celery, bacon, chicken and fresh sourdough £ 12 

 

 
Sharers 

Charcuterie Board 

Wenlock Edge Farm cured meats, bresaola, prosciutto, hunter’s salami, black bomber cheddar, dressed salad £20 

Camembert 

roasted camembert, served with fresh baked bloomer and croutes, red onion marmalade  £17 

Fish Platter 

seared prawn and chorizo, prawn marie rose, moules mariniere served with bread and butter £25 

 

Mains 
Wye Valley Beer Battered Haddock 

mushy peas, curry sauce, tartar sauce and skin on fries, £16.95 cbgf df 

Corbett’s Belly Pork 

 black pudding bonbon, fondant potato, seasonal greens, mustard cider cream sauce £18 cbgf 

Shropshire Sirloin Steak 

 onion rings, grilled tomato, portobello mushroom, rocket and parmesan salad, skin on fries £27 cbdf gf 

Add blue cheese or peppercorn sauce for £3 

Pan Fried Salmon Fillet 

chorizo ragu, Charlotte potato, seasonal greens£18 gf cbdf  

Sri Lankan Curry 

butternut squash, chickpea and spinach, saffron rice, mango chutney, naan £17.50 cbgf df 

                                                                                    Pan Fried Chicken 

 Shropshire blue cheese sauce, potato dauphinoise, wild mushrooms, crispy onions and seasonal greens £18 cbgf 

Corbett’s Sausage and Mash 

garlic and herb mash, onion gravy, seasonal greens £18 cbgf 

Mushroom Risotto 

wild mushrooms, parmesan crisp, rocket £16 

Crab and King Prawn Linguine                                                                                                                                     

pan fried king prawns and crab meat, creamy lemon zest sauce £15 

 



 

Burgers 

BH Burger 

 toasted brioche, burger relish, Monterey jack cheese, bacon, gherkin, confit onions, baby gem lettuce, slaw and skin on 

fries £15.50 cbgf  cbdf 

Spiced Cauli Burger 

Indian spiced chickpea and cauliflower, mango chutney, raita, spinach and skin on fries £14.95 

Chargrilled Chicken 

 toasted brioche, lemon herb marinated chicken, avocado, tomato, creole mayo and skin on fries £16.95 cbgf 

 

 

 

 

 

Open Sandwiches 
Served until 5.30pm 

 

Prawn Smoked Salmon 

Gem lettuce, paprika £12 

 

 Shropshire Steak 

 rarebit, confit onions £12.95 

 

Hummus and Roasted Red Pepper 

peppery rocket, herb oil dressing £10 

 

 

All toasts are served with salad and slaw, upgrade to fries £1.50

Sides 
Skin on fries £4, Skin on fries and truffle aioli £5, Sweet potato fries £4.50, Garlic bread and cheese £5, Seasonal greens £5 

 

 

Loaded Fries 

Chicken Katsu Fries 

 curry sauce, chilli and spring onion £10 df  

Currywurst Fries, 

Bratwurst sausage, curried ketchup £10 df 

Cheesy Rarebit Fries 

  cheddar and smoked cheese rarebit topped fries £10  

Truffle and Parmesan Fries 

 Fine melted parmesan and truffle oil coated fries £10 cbgf cbdf 

 

 

 

Allergens 

 Please state all allergies to your server 

GF - gluten free CBGF – the dish can be made gluten free 

DF - dairy free CBDF – the dish can be made dairy free 


