
Prepared with care from the kitchen table at

Two ingredients  
that make all  
our dishes  
tasty – care 
and attention.



Small Plates  
Light bites, starters, or mix and match as you please 

Premium Scottish Smoked Salmon 7.50
Mustard dressing, gherkins, capers, fennel garnish  
and granary bloomer bread

Crispy Spiced Salt & Pepper Squid 7.65
Carrot, cucumber & beansprout salad in a lime & soy dressing 

Warm Goats’ Cheese Salad V  N  7.50
Honey-grilled goats’ cheese on toast, bitter leaf salad,  
walnuts and orchard fruits

Spiced Lamb Skewer  8.50
Our chefs take on this Indian classic, served with naan bread,  
tomato salad and minted yoghurt 

Caesar Salad V  (small or large) 8.00/12.50
Chicken breast, Romaine lettuce & croutons bound with our favourite Caesar 
dressing. (Vegetarian option available)

Smoked Haddock Fishcakes                                 7.75
Deep fried breaded smoked haddock and spring onion fishcakes on tossed 
leaves with sweet apple chutney.

Breaded Brie with Red Onion Chutney V  6.85
Crisp coated luscious cheese with green leaf salad and red onion relish. 

Today’s Soup, with Fresh Warm Baguette V  5.00
Starter, snack or light supper? Ask what’s cooking

Brunch

The ‘All Day’ Brunch 8.90
A hearty combination of potato rosti, crispy bacon, mushrooms,  
tomato and a fried egg 

Hot Breakfast Bap 6.00
Choose from bacon, sausage or an egg in a toasted brioche bap  
served with ketchup or HP sauce 

Create your own combination by adding an extra item for 1.00

Fish Finger Sandwich  9.00
Crumbed white fish fillet, in toasted white bloomer,  
with Marie Rose sauce, rocket, green salad and skin-on chips

Grilled Gammon Steak and Egg 11.00
Grilled gammon steak (6oz*) with a fried free-range egg  
and skin-on chips

Scrumptious Sandwiches
Made to order, in fresh buttered baguette or thick-cut bloomer bread: 

Pulled Ham & Sweet Mustard Pickle 6.00
Flaked Tuna & Creamy Mayonnaise  6.00
Chicken Breast & Coleslaw  6.00
English Cheddar & Branston Pickle V  6.00

Salt Beef Melt  8.00 
Thick-cut salt beef, gherkins and American mustard,  
topped with melting Monterey Jack cheese

Club Sandwich  8.00 
Double decker chicken, bacon, egg, tomato, cucumber  
and mayonnaise in toasted white or brown bloomer

Large Plates  
Baked Salmon Fillet with Lemon & Parsley 13.45
Perfectly cooked salmon on a super healthy grain  
& roast vegetable salad 

Grilled Chicken Supreme, Skin-on Chips and Rocket 12.95
Add some magic with your choice of: House BBQ rub,  
garlic & herb butter, peppercorn sauce, rosemary gravy

Local Beer Battered Fish & Chips 12.75
Sustainably sourced fresh haddock fillet: comes with  
skin-on chips, crushed minty peas and tartare sauce

Mushroom Arancini V  10.50
Crispy mushroom risotto balls, roasted vegetables and pesto dressing

Gloucestershire Old Spot Sausage and Mustard Mash 11.25
Heritage breed bangers, creamy mash, caramelised port & onion  
gravy and crispy leeks

Roast Cod Fillet on Chorizo Mashed Potato 12.50
Slow roasted fillet of cod on spicy chorizo mashed potato with smoked 
cheddar veloute.

Prime Rib-Eye Steak with Vine Tomatoes and Rocket 18.00
Succulent British beef (8oz*) grilled as you like it, served with  
skin-on chips, garlic & herb butter or green peppercorn sauce

Steak & Ale Pie 14.95
Slow-braised beef in a rich ale gravy, encased in shortcrust pastry. 
Served with spring onion mash and garden peas

Our Favourite Chicken Curry 13.50
Medium-spiced chicken curry created by our own Indian chefs,  
served with rice, poppadums, naan bread, chutney and Indian style salad 

Baked Lasagne 10.95
Comforting layers of beef ragu, pasta and cheese sauce

Smoked Bean and Roast Vegetable Cottage Pie V  10.95
Lightly spiced smoked bean and roasted vegetable cottage pie topped with 
smokey cheddar mashed potato.

Gluten-free bread and pasta available on request

V   No meat or fish N    Contains nuts  
*Approximate uncooked weight

Food allergies and food intolerance: We welcome enquiries from 
customers who wish to know whether any meals contain  
particular ingredients

Side Dishes V
Skin-on, freshly cooked Chips 2.15

No-nonsense British Mashed Potatoes 2.15

Freshly cooked Seasonal Vegetables 2.15

Crisp beer-battered Onion Rings 2.15

Warm Baguette and butter for one 2.15

Baked ciabatta Garlic Bread 2.15

Salad of green leaves, tomato, carrot, spring onion 2.15

Sweetness & Light V
Lemon Cheese Pot 4.75
Tangy lemon cheesecake served in a pot with a crumble topping 

Baked Cheesecake 4.75
Rich and satisfying, topped with seasonal fruits

Spiced Apple Tart N  4.75
Served with vanilla ice cream and toasted almonds 

Sticky Toffee Pudding 4.75
Lashings of toffee sauce and vanilla ice cream 

Creamy Ice Cream 4.25
Three scoops - choose from strawberry, chocolate or vanilla 

Fresh Fruit Salad 4.75
Juicy and zingy, healthy and colourful

Cheese Plate 7.50
Somerset Brie, Barbers’ Cheddar and Stilton with celery,  
grapes and biscuits
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Pasta Bar 
Your choice of tagliatelle or fusilli tossed with one of our delicious sauces:

Carbonara 10.95
Bolognese 10.95
King Prawn & Tomato 11.50
Tomato & Roasted Vegetable V  10.50

Gourmet Burgers 
Our delicious gourmet burgers are served in a toasted brioche bun with 
crisp lettuce, tomato, mayo, coleslaw and skin-on chips on the side

Choose your burger: 

Aberdeen Angus Beef Burger 6oz* 11.50
Peri-Peri Spiced Chicken Breast 11.25
Fish Burger V  11.25

Choose your topping: 

Just Cheese: Monterey Jack or Stilton V  1.00
Grilled Back Bacon 1.50
Red Onion Marmalade V  1.50
Sunblush Tomato Relish V  1.50

Go Large! Add another beef burger for just £2.00
Or go for our Naked Burger - all the taste without the bun


