
 

STARTERS & SNACKS FROM 11  

____________  
HAM HOCK TERRINE GF MELBA & PICKLES 6.25   

CRISP POLENTA COATED WHITEBAIT GF 
LEMON & TARTAR SAUCE 5.25  

HUMUS & OLIVES GF FLATBREADS (VEGAN) 6.50    
HOME MADE SOUP GF WARM HOMEMADE BREAD 5.50 

TOASTED PANINI 6.95 
TURKEY, CRANBERRY & BRIE OR CHEESE & TOMATO CHIPS & SLAW 

OUR BOATHOUSE HOMEMADE: 
SAUSAGE ROLL 3.25     VEGGIE ROLL 3.25    
 

MAINS FROM 12  
______________ 
 
ROAST TURKEY 
WITH ALL THE FESTIVE TRIMMINGS (CAN BE ORDERED GF) 15.95 

SHROPSHIRE GAME PIE 
CREAMY MASH OR CHIPS 15.25 

BOATHOUSE BURGER  
SOFT SOURDOUGH, EMENTHAL CHEESE, LETTUCE, ONION, TOMATO, GARLIC 
MAYO & SKIN ON FRIES 15.50 GF BUN AVAILABLE 

COQ AU VIN  
RICH GRAVY, CREAMY MASH & TENDERSTEM BROCCOLI 15.95 GF 

FISH & CHIPS  
FRESH HADDOCK FILETTS, CRISP STONEHOUSE BEER BATTER, CHUNKY CHIPS, 
TARTAR SAUCE & FRESH LEMON 15.25 / 10.25 

BOATHOUSE CHOWDER 
SMOKED HADDOCK, CLAMS, POTATOES, SAMPHIRE IN A LIGHT BROTH 
15.25/10.95 GF 

VEGETABLE CASSOULET VEGAN) 10.00 GF 
HERB AND TOMATO INFUSED BEANS & LENTILS WITH FETA, RICOTTA & HERB 
PARCELS (V) TOFU & HERB VEGAN 

FRESH SPINACH & RICOTTA TORTELLINI V 
IN OUR GARDEN SAGE BUTTER 12.95 / 9.25 

SLOW BRAISED BEEF 
RICH GRAVY, CREAMY MASH & TENDERSTEM BROCCOLI 15.95 GF 
 
 
 
 

SIDES ALL 3.50  
_________________________ 
 

GARLIC BREAD WITH OR WITHOUT CHEESE 

MAC N CHEESE,  

FRIES OR CHIPS 

PEAS OR BEANS 

 
 
 

 

 

 

DESSERTS 6.25 TO INCLUDE FILTER COFFEE 

_________________________ 
 

CHRISTMAS PUDDING & BRANDY CREAM 

VANILLA CRÈME BRULEE    GF 

CHOCOLATE TORTE RASPBERRIES & CREME FRAICHE 

STICKY TOFFEE PUDDING ICE CREAM 

LEMON MERINGUE PIE RASPBERRY COULIS 

 

PLEASE ADVISE A MEMBER OF STAFF OF ANY FOOD ALLERGIES THE 

KITCHEN NEED TO BE AWARE OF. WHILST EVERY EFFORT IS MADE TO 

ENSURE DISHES ARE NOT CONTAMINATED, WHEAT, EGGS, NUTS & MILK 

ETC ARE USED IN THE BOATHOUSE KITCHEN. 

 

 

FESTIVE LUNCH  

____________  
  

complimentary canapes, mulled wine & crackers 

SMOKED SALMON LEMON & CRAYFISH MAYO GF 

HAMHOCK TERRINE GF & HOUSE PICKLES 

BUTTERNUT, SWEET POTATO & APPLE SOUP GF V 

 

ROAST TURKEY ALL THE TRIMMINGS 

SLOW BRAISED BEEF RICH GRAVY, CREAMY MASH GF 

VEGETABLE CASSOULET VEGAN GF 
WITH FETA, RICOTTA & HERB PURSES V 
 

CHRISTMAS PUDDING  BRANDY CREAM 

CHOCOLATE TORTE  RASPBERRIES & CRÈME FRAICHE 

VANILLA CRÈME BRULEE  GINGERBREAD 

 
tea coffee & mince pies  
 
2 COURSES 23.00 3 COURSES 26.00 


