
 

	

 
 
 

6oz Butchers Steak                                                                19 
Sautéed green beans, rustic fries and peppercorn sauce (gf) 
 
Pan Fried Calf’s Liver                                                            14 
Smoked bacon, caramilsed onion gravy served with  
Colcannon mash (gf)   
 
Cotswold Wagyu Burger                                                      14 
Chorizo jam, smoked cheese, tomato and gem lettuce 
Served with rustic fries (gf) 
 
Market Fish of the Day                                                         14 
Our take on a classic fish and chips (gf) 
(Please ask how you would like your fish cooked)  
                               
Classic Mac n Cheese                                                         9 
Brioche croutons, dressed rocket and parmesan (gf) 
 
Vegan Burger                                                                       11 
Potato and chickpea patty, tomato relish and avocado  
with a chopped salad (v) (gf) 
 
Tomato, Red Pepper and White Bean Cassoulet           12 
Avocado, toasted seeds, piquilo peppers and fresh green 
herbs (v)(gf) 
 
Chicken Caesar Salad                                                       10 
Free-range chicken, bacon, gem lettuce, anchovies,  
Croutons, parmesan and Caesar dressing (gfo)  
 
 

Peppered Steak sandwich     7 
Smoked cheese, caramilsed onion and mushrooms (gfo)  
  
Classic club sandwich                7 
Smoked bacon, free range chicken breast and egg 
mayonnaise (gfo)   
  
Fish finger sandwich                 7 
 Plaice goujons with a chunky tartare sauce  
 
Grilled Halloumi                             7 
Roasted med vegetables and rocket pesto (gf) 
 
Free Range Egg mayonnaise                                           7 
Tewkesbury mustard and watercress (gf) 
 

(Choose from Halls Bakery White or seed/granary or gluten free) 
	
	 	 	

MAINS 

 

Roasted Vegetables                                        4 

House Green Salad                                          4 

Roasted New Potatoes                                    4 

Creamed Spinach with Pine Nuts                   4 

Fries                                                                     4 

Parmesan and Truffle Fries                               4 

    

     

 

SIDES  

LUNCH  

Please notify a member of staff if you have an allergy or ask for further allergen information 
Our fish is responsibly caught from sustainable sources 

(v) vegetarian (vo) vegetarian option (gf) gluten free (gfo) gluten free option 
	

Salt Marsh Lamb Cutlets                                         8                      Harrisa marinated Chicken Skewers                             8 
Spiced fregola, coriander and yoghurt (gf)                                           Herb yoghurt and pomegranate (gf) 
 
Crispy Whitebait                                                      7                      Pan Fried Scallops                                                            9       
Chunky tartare sauce and lemon                                                           Red pepper risotto, chorizo, Cornish crab croquette   
 
Seasonal Soup                                                         6                     Baked Goats Cheese                                                      6.5 
With Artisan bread (gf)                                                                             Grilled beetroot, candied walnuts and rocket (gf) 
 

STARTERS 

SANDWICHES 
S e r v e d  w i t h  h o m e  c u t  c r i s p s  

 
 
Chocolate Brownie               7 
Salted caramel, hazelnut ice cream and praline  
	 	 	
Chefs Selections of Cheese                                           8 
Celery, grapes, chutney and Peters yard crisp breads 
 
Great British Ice Cream                                           2 per scoop 
Selection of Jude’s ice creams and sorbets   
     

SWEETS 


