
All "Roast" dishes are served complete with Vegetables,
Mashed & Roast Potatoes

Wood Roast Rump of Morville Beef, Served Rare, Mash,
Roasts, Yorkie, Seasonal Veg & Savoury Gravy £21.95

(GF/DF adapt) (£2.50 Supplement)

 Roast Topside of Bridgnorth Beef, Served Well Done,
Roasts, Mash, Yorkie, Seasonal Veg & Savory Gravy

£21.95 (GF/DF adapt)

 Crispy Asado Roast Pork Belly, Leek, Sage & Nduja
Stuffing, Mash, Roasts, Seasonal Veg & Savoury Gravy

£21.95 (GF)
 

Our famous home baked Lasagne, Pesto, Parmesan,
Chips & Mixed Leaf Salad £19.95

Crispy Chicken Katsu Rice Bowl, Coconut & Sesame
Rice, Kimchi, Edamame, Asian Pickles & Tonkatsu Sauce

(DF)

Seaweed Butter Baked Hake, Bombay Aloo & Rainbow
Chard, Pickled Chard Stem & Asparagus Salsa,

Mussel Curry Butter Sauce, Lime & Onion Seed Crumb

Hundred House Allotment Salad of: (ingredients to be
confirmed nearer time)

Portobello Mushroom, Garlic Kiev, grilled Baby Leeks,
Sweet Potato Gratin, Parsley & Lemon Gremolata

(VG/GF)

 

Fathers Day Menu
2 course £29.95 3 course £36.95

Served 12-5.30pm

Mains
Starters Desserts £9.95

Roasted Sweetcorn Soup, Cheddar &
Chive Focaccia, Chorizo Oil (VG adapt)

Sticky Glazed Hoisin Chicken Wings, Smashed
Cucumber Salad & Garlic Chive Mayo (GF)

BBQ Pulled Brisket Slider, Rocket Pesto, 
Balsamic Caramelised Onions, Blue Cheese,

Sesame Seed Bun

Grilled Quatt Asparagus & Garden Herb
Hollandaise

Smoked Mackerel Rillette, Pickled Cucumber,
Horseradish Creme Fraiche & Guiness Loaf

Salt Cod & Broad Bean Croquette, Pea & Mint
Puree, Pickled Radish, Shaved Asparagus Salad

(GF)

Mushroom Parfait, Shallot & Port Jam,
Pickled Shimeji Mushroom & Toasted Brioche (V)

  

Sticky Pineapple Upside Down Cake, Spiced Rum
Butterscotch & Coconut Ice Cream

Lemon & Elderflower Tart, White Chocolate Soil &
Strawberry Sorbet

Shiela’s Summer Pudding, Chantilly Cream & Summer
Fruit Sauce

Sorrel & Ginger Pavlova, Creme Patisserie, Poached
Rhubarb, Pistachio Crumb, Rhubarb Syrup (GF)

Double Chocolate Roulade, Chocolate Sauce &
Vanilla Ice Cream

Cherry Bakewell Tart & White Chocolate Ice Cream

Sheila’s Fanous Treacle Tart & Proper Vanilla Custard

Sunday Spritzers
Hundred House Garden £10.95

 Elderflower, Gin, Apple Juice, Soda, Mint & Lime

Sarti Spritz £6.95
Italian Aperitif  made from Blood Orange, Mango
& Passion Fruit.  Topped with Soda & Garnished

with Orange

Aperol Spritz £9.95
Aperol, Prosecco & Soda. Ice & Orange

Fo r  a  f u l l  d r i n k s  m e n u  p l e a s e  a s k  a  m e m b e r  o f  s t a f f

Children's Menus, Gluten Free Desserts & further dietaries catered for also, please ask a member of the team.
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