
 

 

 

 

Tipples whilst you wait 

 

- Aperol Spritz £8.50                                    - Sangria  £8  - Pimms £8   

 

Light Bites 

                                                                                                                                                

 Freshly Baked Bread and Olives  

Olive oil and balsamic, aioli £8 cbgf 

      Marinated Olives £4.50           Garlic Bread with cheese £5 

                                                                                                                

 

Starters 
Asian Belly Bites 

hoisin and plum sauce, crispy seaweed £8 cbgf  df 

Halloumi 

tzatziki, pomegranate and mint£8 cbgf 

Spiced Hummus 

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

Chef’s Spring Rolls 

chilli, spring onion and sweet chilli sauce £8.50 

Crispy Calamari 

spring onion, chilli and Creole mayo £8 

Gambas Pil Pil 
king prawns in chilli and garlic oil, sourdough £10 

Sauteed Chorizo 
roasted red pepper, toasted pine nut, parsley, honey £8.50 

 
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 

 

Mains 
Wye Valley Beer Battered Haddock 

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

BBQ Pork Belly Rashers 

baked sweet potato and rainbow slaw, mascarpone, crispy onion £18.50 

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 

crushed potato, seasonal greens, chive hollandaise£18 gf cbdf  

Grilled Lamb Chops 

rosemary and garlic potatoes, mediterranean vegetables, rocket pesto £22 

Caesar Salad 

crispy bacon, croutons, baby gem lettuce, Caesar dressing £16.50  

Add halloumi or Chicken 

Chicken and Chorizo Skewers 

chicken, chorizo, peppers, red onion, picante peppers, red wine syrup patatas bravas £18.50 

Pea, Ricotta and Mint Arancini  

pea and mint puree, rocket pesto, parmesan, charred red pepper puree £18  

Crab and King Prawn Linguine                                                                                                                                     

pan fried king prawns, brown crab, chilli, lime, coriander, crème fraiche, parmesan £16  

 

 



 

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 

Honey and Sriracha chicken burger 

 toasted brioche, buttermilk chicken thigh, Asian slaw, Sriracha and honey sauce and skin on fries £16.95 cbgf 

 

 

Open Sandwiches 
Served until 5.30pm 

 

Prawn Smoked Salmon 

Gem lettuce, Marie rose, paprika £12 

 Shropshire Steak 

 rarebit, confit onions £14 

Hummus and Roasted Red Pepper 

 rocket, herb oil dressing £10 

 

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

 

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

 

Loaded Fries 

Chicken Katsu Fries 
 curry sauce, chilli and spring onion £12 df  

Steak Fries 
minute steak and blue cheese or peppercorn sauce topped fries £13 

Truffle and Parmesan Fries 
 melted parmesan and truffle oil coated fries £9 cbgf cbdf 

Salt and Pepper Fries 
Sauteed onions, chili, spring onion, red pepper £8 

 
 

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 

For Fish and Seafood allergies please ask your sever for details 

 

What’s on at The Boathouse 

Thirsty Thursday’s – 2 for £10 on selected cocktails 

Fizzy Friday’s – 2 for £10 on glasses of Prosecco 

Steak Saturday’s – Ask your Server for details 

Charcuterie night – Every Sunday from 5.30, a carefully curated range of local charcuterie 

and cheeses  


