ROASTS & MAINS

APPETISERS
grilled pita + DIPS

5.00

Homemade focaccia

4.00

Mixed olives

3.50

hummus, tomato and chilli dip, tzatziki, grilled pita. V
Sea salt, caramelised red onion and rosemary
with olive oil and balsamic dip VG
Marinated in herbs, chilli and garlic. VG

All roasts served with duck fat and dripping roast
potatoes, cauliflower and broccoli cheese, honey and
sesame roasted parsnips & seasonal vegetables

Roast 32 day dry aged
topside of grass fed beef

Roast Free range Cotswold
white chicken

Roast leg of south west
lamb stuffed with garlic,
rosemary and mint
8.00

Braised shallots, roast celeriac, duck fat and dripping
roast potatoes, redcurrant and mint gravy.

9.00

Root vegetable and
spinach wellington V

Roasted Garlic and lemon aioli, summer leaf salad.

Spicy lamb skewers
Marinated chicken skewers
Köfte lamb skewers

7.00
8.00

Greek salad, grilled pita, tzatziki.

Smoked haddock and
spring onion fishcakes

6.95

6.50

(fried pastry cigars filled with cottage cheese and flat leaf parsley)
Sun blushed tomato and rocket salad.

Burrata, heritage tomato and
7.25
red onion salad V GF
Wild rocket leaves, Basil dressing, freshly milled black pepper.

Organic oak smoked salmon

Caper and shallot dressing, dill sour cream, wholemeal bread.

18.00

14.00

Sea salt and rosemary roasted new season potatoes, vegetable gravy.

Salmon steak

GF

18.00

Fish stock poached potatoes, Escabeche dressing,
shaved fennel and cucumber salad, dill sour cream.

Truffle and tarragon mayo, soft boiled egg, sun blushed tomato,.

Sigara Böregi V

14.00

Sage, sausage meat and onion stuffing, Pigs in blankets, bread sauce,
duck fat and dripping roast potatoes, Thyme and Madeira gravy.

STARTERS
Crispy coated Salt
& pepper squid

16.00

Roast Celeriac, Yorkshire pudding, braised shallots, Duck
fat and dripping roast potatoes, red wine pan gravy.

7.95

Summer salad V

10.00

WITH FREE RANGE CHICKEN

13.50

WITH GARLIC AND CHILLI GRILLED JUMBO PRAWNS

15.00

Summer tomatoes, onions and peppers, cucumber and
shaved fennel, baby leaves, Croutons, Herb dressing.

Smoked and poached
salmon linguine

15.00

Asparagus, white wine and dill cream, salmon caviar.

Chargrilled chicken
and red pesto linguine

Roasted red peppers, baby leaf spinach, cream, Parmesan.

Allergies - SOME OF OUR MENU ITEMS CONTAIN ALLERGENS INCLUDING; GLUTEN, NUTS, MILK, EGGS, FISH, SHELLFISH, SOYA,
CELERY, MUSTARD, SULPHITES, SESAME AND LUPIN. PLEASE ASK A MEMBER OF STAFF FOR MORE INFORMATION.

13.00

SIDES

STREET FOOD
½ kg 8.00
Marinated for 12 hours in aromatic spices and citrus,
simply grilled until crispy, topped with spring onion,
fresh herbs, served with sour cream dip.

10oz Delmonico
top rib cap steak

PARMESAN AND TRUFFLE RUSTIC

16.50

Mac and triple cheese, Cajun fried onions, grill sauce.

Beef rib and mac burger

14.00

6oz, dry aged beef pattie, topped with sticky whiskey bbq
beef rib, Mac n triple cheese, homemade burger sauce,
Pickles, toasted brioche bun, served with rustic fries.

Chargrilled Chicken Burger

FRIES WITH SPRING ONION AND CHIVES

5.00

GARLIC SAUSAGE & SWEETCORN MAC ’N’ CHEESE

9.00

HERB BUTTERED NEW POTATOES

4.00

FRESH GREEK SALAD

4.00

GREEN VEGETABLES WITH HERB DRESSING

4.50

SPICED BUTTERED CORN COBETTES

3.50

13.00

CHILDRENS
PORTIONS

Shredded lettuce, vine tomatoes, maple smoked
bacon, melted cheddar, homemade burger sauce,
toasted brioche bun. Served with rustic fries.

Veggie burger V

12.00

Portions for children under 12yr

Falafel pattie, grilled halloumi, Shredded salad,
heritage tomato, blistered red peppers, Tzatziki,
toasted brioche bun. Served with rustic fries

Choice of any ½ roast

8.00

Linguine pasta

6.00

With all the trimmings.

Sticky barbecue beef
rib dirty fries

12.00

Red onions and peppers, 3 cheese melt, hot sauce.

with tomato and herb sauce, melted cheese
With chicken

DESSERTS

Summer salad V

7.50

5.00

WITH FREE RANGE CHICKEN

7.00

WITH GARLIC AND CHILLI GRILLED JUMBO PRAWNS

8.00

Cheese Burger

7.00

Summer tomatoes, onions and peppers, cucumber and
shaved fennel, baby leaves, Croutons, Herb dressing.

Mango and passion
fruit posset

7.00

pineapple salsa, vanilla sable biscuits

lettuce, tomato, burger sauce, fries.

Baileys and salted
caramel cheese cake

7.50

toasted banana, salted caramel ice cream

Flourless Chocolate
brownie

LITTLE

7.00

Crystallised hazelnuts, fresh strawberries,
Strawberry jelly, clotted cream

Local Cheese selection

Selection of
luxury icecream

Selection of
luxury icecream
One scoop
Two scoops
Three scoops

with homemade sauce and Rossini curl

1.50
2.50
3.50

5.00

with fresh berries, rossini curl and fruit sauce

VEGAN

V EA

5.00

with fresh strawberries and ice cream

5.00

A SELECTION OF
MOVENPICK SORBET

DESSERTS

Flourless Chocolate
brownie

7.00

farmhouse biscuits, apricot, apple and
rosemary chutney, grapes and celery

VE

3.50

RUSTIC FRIES WITH PAPRIKA SALT

Hot wings GF

VEGAN OPTION AVAILABLE

V

VEGETARIAN

GF

GLUTEN FREE

GF A

GLUTEN FREE OPTION AVAILABLE

