
MENU



STARTERS

S O U P  O F  T H E  D A Y  ( V )  £ 1 0

B E E T R O O T - C U R E D  S E A  T R O U T  £ 1 5

f re sh ly  baked bread

smoked mackere l  pâté ,  apple  purée ,  d i l l ,  rye  bread

S C O T C H  E G G  £ 1 2

L O C A L  A S P A R A G U S  £ 1 4

homemade brown sauce

pick led  walnuts ,  Grana Padano aio l i ,  pars ley  o i l

S U M M E R  S A L A D  O F  L O C A L  C H I C O R Y  £ 1 1

roasted  red  peppers ,  f e ta ,  tahini  dres s ing



MA INS

B E E R - B A T T E R E D  F I S H  &  C H I P S  £ 2 1

B E E F  B U R G E R  £ 2 2

crushed peas ,  tartare  sauce ,  l emon

Cotswold  cheese ,  loca l  pastrami ,  gherkin ,  gem le t tuce ,  bee f
tomato ,  burger  sauce ,  br ioche  bun,  co le s law,  f r i e s

P E A R L  B A R L E Y  R I S O T T O ( V E )  £ 2 3

H E R I T A G E  P O R K  R I B E Y E  £ 2 6

Summer baby vegetables ,  bas i l  o i l ,
 tomato  consommé

tenderstem brocco l i ,  pancet ta  crumb,  buttery  mash,  
tarragon mustard sauce



MA INS

B A R N S L E Y  L A M B  C H O P  £ 3 2  

P A N - R O A S T E D  S E A B R E A M  £ 3 0

Roscof f  onion,  mushroom duxe l l e s ,  bee f  tomato ,  sauce
Béarnaise ,  watercres s ,  p ick led  shal lot s ,  t r ip le -cooked chips

seared t iger  prawn,  shore  l ine  vegetables ,  
sa f f ron cream,  d i l l  o i l

N I Ç O I S E  S A L A D  £ 1 7

Class ic  Niço i se  garnish ,  o l ives ,  green beans ,  f ree-range  egg ,
new potatoes ,  anchovy 

With seared tuna £26



DESSERT

P E A C H  M E L B A  £ 1 1

B A K E W E L L  T A R T  £ 1 0

Poached peach,  raspberry coul i s ,  vani l la  i ce  cream

clot ted  cream ice  cream

C H O C O L A T E  D E L I C E  £ 1 1

P U D D I N G  C L U B  C L A S S I C  £ 9

banana bread,  honeycomb

ask your  server  for  today ’ s  s e l ec t ion

S E A S O N A L  C R U M B L E  O F  T H E  D A Y  £ 9

T R I O  O F  C O T S W O L D  C H E E S E  £ 1 7  

custard or  vani l la  i ce  cream

art i san b i scui t s ,  grapes ,  ce l ery ,
sp iced  tomato  chutney
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	SOUP OF THE DAY (V) £10
	BEETROOT-CURED SEA TROUT £15
	SCOTCH EGG £12
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	SUMMER SALAD OF LOCAL CHICORY £11
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	BEER-BATTERED FISH & CHIPS £21
	BEEF BURGER £22
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