NIBBLES
Olives
Droewors

Biltong
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Hummus

STARTERS

Soup of the day 8
served with homemade bread

Croquettes 10
hamhock & nduja croquettes with aioli

Beetroot carpaccio 10
selection of thinly sliced beetroot, served with rocket
and goats cheese pannacotta, balsamic vinagrette

Soufflé 10
twice baked cheese soufflé with Parmesan
and spring onion

Red Mullet 10/20
grilled fillet of red mullet served with an apple and
fennel salad

Prawns 13
trio of king prawns served with a garlic, paprika and
parsley butter

Burrata 10
served with basil pesto and heritage tomato

Haloumi salad 10/18
salad of mixed leaves, avocado, sweetcorn,
nectarines and grilled haloumi

PUB CLASSICS

Fish and chips 20
beer battered haddock with chips, mushy peas,
and tartare sauce

Steak & ale pie 20
with mash potatoes, and seasonal vegetables

Sausage and mash 18
Cotswold herb pork sausages served with mash potatoes,
garden peas and onion gravy

100% beef burger 19
dry aged beef burger, smoked bacon, red Leicester
cheese, lettuce, tomato and Dijon mustard mayo, in a
toasted brioche bun with fries

Mushroom burger 18
Haloumi cheese, portabello mushroom, lettuce, tomato
and caramelised red onion, served with Dijon mustard
mayo in a toasted brioche bun with fries

SIDES

chips, fries, mash or new potatoes
roasted carrots or tenderstem broccoli
rocket & Parmesan salad, garden salad
truffle & Parmesan fries

cheesy chips

N U

Steak sauces: 4
peppercorn sauce, stilton sauce, red wine sauce.

MAIN COURSES

Tarte tatin 21
Shallot and beetroot tarte tatin, grilled goats cheese and
served with a mixed garden salad

Parmigiana 18
Layers of roasted aubergine baked in a rich tomato sauce
with aged Parmesan and mozzarella served with a rocket
& Parmesan salad and focaccia

Tuna 32
Yellow fin tuna grilled with a honey, ginger and soy glaze
served with roasted new potatoes, green beans and
finished with sesame seeds

Chickensupreme 26
served with spring onion mash, spring greens
and a white wine and cream sauce

Rack of lamb 35
served with minted crushed new potatoes, baby carrots
and a port demi-glacé

Luckington Farm steak:
all our organic steaks are served with fries and
a rocket and Parmesan salad

Steak frites 21
80z Rump 26
8oz Fillet 36
100z Sirloin 34

Tomahawk — pre order only £10/100g
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12.5% discretionary service charge will be added to your bill



