Starters
Homemade Soup of the Day (V)

£5.50

crusty bread

Panko Crumbed Cornish Fishcake

£7.50

masala aioli, pickled vegetables

Juniper Cured Cornish Mackerel

£6.95

beetroot spaghetti, cockle crème fraiche

Double Bread crumbed Deep Fried Camembert (v)

£7.50

rhubarb jam, char grilled sourdough

Jerusalem Artichoke Ravioli

£7.95

wild mushroom, 36 month aged parmesan, trufe oil

Slow Cooked Pulled Free Range Pork Croquette

£7.95

glazed bramley apple, fennel

Fritto Misto Sharing Platter

£12.95

selection of battered tiger prawns, squid and breaded whitebait
charred lemon, paprika mayonnaise

Main Courses
Conﬁt Gressingham Duck Leg

£17.95

rosemary hasselback potatoes, duo of heritage carrots

Free Range Cotswold Pork Belly

£17.95

braised red cabbage, pork ballotine, honey roasted parsnips

Pan Roasted Guinea Fowl Breast

£18.95

smoked pancetta, cavolo nero, salsify & saffron turned potatoes

Slow Cooked Cotswold Lamb Shank

£19.95

potato and tomato ragout, sautéed kale

Pan Seared Local Lambs Liver

£15.95

creamed mash, pancetta, savoy cabbage, port jus

Panko Crumbed Cornish Fishcakes

£13.95

masala aioli, pickled vegetables, rustic chips

Cotswold Ale Battered Cod OR Breaded Scottish Scampi

£14.95

rustic chips, crushed peas, homemade tartar sauce

Free Range Pork & Chive Sausages OR Steak & Kidney Suet Pie

£14.95

creamed mash, seasonal greens, rich gravy

Chicken Cordon Bleu Emmental Cheese & Cotswold ham

£16.95

pont neuf potatoes, tenderstem broccoli, chilli akes, béarnaise sauce

Char Grilled Cotswold Sirloin Steak

£23.95

rustic chips, tomato, mushroom, onion rings, black pepper sauce

Side Orders
Bowl of Chips or Fries

£2.50

Rocket salad with Parmesan or Seasonal Vegetables

£2.50

Beer Battered Onion Rings

£2.50

Garlic Ciabatta

£2.95

Puddings
Lemon Meringue Tart

£6.75

roasted lemon zest, pistachio powder

Passion Fruit Panna Cotta

£6.75

almond granola, fruits

Chocolate Delice & Salted Caramel

£6.75

raspberry sorbet

Sticky Toffee Pudding

£6.75

butterscotch sauce, vanilla ice cream

Apple & Rhubarb Crumble

£6.75

homemade custard

Any Three Scoops of Ice Cream & Brandy Snap

£5.95

chocolate, vanilla, strawberry, rum & raisin, honey & ginger,
mint choc chip, peanut butter, banana fudge, raspberry sorbet

Four British Cheeses, Chutney, Fruit & Biscuits

£7.50

Please let a member of staff know if you have any speciﬁc
dietary requirements or allergies, we are happy to assist
an optional 10% gratuity will be added to tables in the restaurant,
just let us know if you would like it taken off.
all our meat is from r&d walker, our local butcher on the high street
seafood from ﬂying ﬁsh in newlyn, cornwall
fruit & vegetables from a.m bailey of stratford upon avon
game from local estates, pheasant & partridge dishes may contain shot

