
 
 
Brunch 
Served from 8.30am – 12 noon             
 
 
Toast & Preserve      £2.50 
 
Eggs Benedict     £7.50 
 
Smoked Salmon & Scrambled Egg   £7.95 
 
Bacon Baguette      £6.25 
 
Sausage Baguette     £6.25 
 
Omelette with a Choice of Fillings    £6.95  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sandwiches  
Sandwiches available from 10.30 
 
 
Mature Cheddar, Red Onion Marmalade  £6.25 
 
Home Cooked Ham, Dijon Mustard   £6.25 
 
Scottish Smoked Salmon, Lemon Crème Fraiche   £6.95 
 
Rare Roast Beef with Horseradish   £6.95 
 
Prawn Mayonnaise    £6.95 
 
All served with Fries, on a choice of White or Granary Bread. 

 
Starters & Grazing  

 
Garlic Bruschetta, Plum Tomatoes, Red Onion, Basil         £4.25   
& Parmesan Shavings    
 
Homemade Chicken Liver Pate, Apple Chutney £5.75 
& Toasted  Brioche   
 
Chicken, Pomegranate & Squash Salad,              £5.50 / £7.50 
Citrus Dressing       
 
Freshly Made Soup of the Day, Served with bread  £4.25 
                                            
Smoked Salmon, Capers, Shallots & Lemon £6.50 
 
Mussels with Garlic, White Wine & Cream,    £5.95 / £7.95 
Served with bread                                              
 
Panko Crusted Fishcake, Watercress,    £4.95 
Lime & Chili Mayo        
 
Chicken Caesar Salad, Cos, Garlic Croutons,     £5.25 / £7.25 
Anchovies, Parmesan & Traditional Dressing     
 
 
 
 
 

 
 
 
 
 
 
    

 
 
 

 
  
 

 
 

 
Main Courses 
 
Traditional Fish “N” Chips with Crushed Peas & £10.50 
Home-made Tartar Sauce  
 
Linguine, Walnut Pesto, Wild Garlic & Spinach,  £8.25 
Dressed Green Salad   
 
Locally Made Pork Sausages,   £9.95 
Champ Potatoes & Mustard Gravy   
 
Pan Fried Seabream Fillets, Violet Potatoes, Local      £10.50  
Asparagus & Chive Cream 
 
8oz Rib Eye Steak, Homemade Chips, £15.50 
Field Mushroom, Confit Tomatoes, Onion Rings 
& Dressed Watercress   
  

Continental Breakfast Basket 
 

Toast, Croissants, Pastries & Preserves 
served with a glass of fresh fruit juice 

£7.95 per person       
 

Pan Fried Belly Pork, Jersey Royals, Spring Greens £11.95 
& Bacon   
 
Home-made 28 Day Aged Beef Burger, Focaccia, £9.95 
Smoked Bacon, Tomato Relish & Fries                
 
Kings ‘Paella’, Saffron Rice, Chorizo, Mixed Seafood   £12.95 
Peppers & Peas                        
 
Market Fish of the Day, 
Please Enquire As To Today’s Choice                     £POA 

 
 
 
 
 

 

Wednesday Night - Steak Night!  
 

Every Wednesday enjoy two 8oz Rib Eye Steaks with 
Field Mushrooms, Confit Tomatoes, Onion Rings 

& Watercress, along with a bottle of House Wine. 
Only £30.00 per couple    

 
 
 
 
 

 

Fish “n” Chip Friday 
 

Our Famous Beer Battered Fish “n” Chips with 
Crushed Peas & home-made Tartar Sauce, 
Including a Glass of Wine, Beer or Soft Drink  

Only £10.50 

Side Dishes 
 
Bread Bowl with Balsamic Vinegar & Olive Oil              £2.50 
 

Homemade Chips                                      £2.50           
 

Shoestring Fries                £2.50  
 

Creamed Mash                £2.50 
 

Tomato & Basil Salad, Balsamic Dressing                         £2.50 
 

Dressed Rocket & Parmesan Salad               £2.50 
 

Mixed Seasonal Vegetables                 £2.50
  
 

Desserts  
 
Peach & Lavender Panacotta, Berry Sorbet,              £5.25 
Shortbread                          
  

British Lobster & Champagne 
 

Celebrate summer in style with our luxury lobster 
and champagne special – guaranteed to tickle 

your taste buds. 
Only £18.95 

Rhubarb & Custard Tart, Rhubarb Ice Cream             £5.25 
 
Chocolate Mousse, Meringue & Raspberry Stack         £5.25 
 
Selection of Sorbets or Ice-Creams               £4.50 
 
Selection of Fine Cotswold Cheeses              £7.50  
 
 
 
 
 
 


