Winter Menu

(Monday – Sunday, 6:00pm – 8:45pm)

To Share (for two)

Main Course
Venison loin

Hall’s Bakery bread basket 2.95

gin and juniper berry sauce, ginger bread, red
cabbage, broccoli, dauphinoise potatoes 23.95

Belazu olives & crostini 3.70

8oz sirloin

Garlic bread 2.95, with cheese 3.95

28 days matured, mushrooms, roasted tomatoes,
hand cut chips, green peppercorn sauce or
roasted garlic butter 19.50

Charcuterie board
cured meats with Belazu olives, pickled
vegetables and crostini 9.95

Ox cheek

Whole baked Camembert

Guinness braised, colcannon mash, glazed baby
carrots, gravy 15.50

chutney, crudités and toast 12.95

Duck confit purse

Starter

red wine sauce, mini jacket potatoes, seasonal
vegetables 14.90

Soup of the day, Halls bakery bread 5.95

Maize fed chicken breast

Twice baked soufflé
Oxford blue cheese, pickled shallots, pine nuts,
rocket salad 7.95

filled with saffron leeks on a morel mushroom
sauce, dauphinoise potatoes, vegetables 14.50

Pie of the day

Smoked Bibury trout fillet

traditional pastry pie, seasonal vegetables,
mash, new potatoes or hand cut chips 13.75

blinis, roasted heritage beetroot, horseradish
cream 8.50

Macaroni

Wild rabbit terrine

Applewood smoked Cheddar, pesto, rocket salad
13.50 add streaky bacon 2.00

poached quail eggs, mustard and tarragon
mayonnaise, pickled radish, cumin shard 8.50

Pudding

Fish

(our fresh fish board features fish delivered directly
from Devon and Cornwall. Please ask for details or
choose one of our signature dishes)

Crème brûlée, shortbread 6.50

Fish soup

salted caramel sauce, vanilla ice cream 6.50

classic French style soup with rouille, croutons
and Gruyére cheese 8.95 starter or 12.95 main

Thai curry

Warm brownie
Crumble of the day, custard 6.50
Seasonal cheesecake 6.50
Cheese board

fish curry of coconut and lemongrass sauce
with jasmine rice 14.95

chutney, cheese biscuits 8.50 or 11.95 for two

Roasted hake loin

Artisan ice creams & sorbets 5.95

with a “Provençale crust”, smoked bacon,
mushrooms, sautéed potatoes, rocket salad 15.50

Fish & chips
beer batter, tartar sauce, minted peas 13.45

Side Orders
Rocket & parmesan salad 2.95, Red cabbage 2.95, Broccoli 2.95, Glazed baby carrots 2.95, Mash 2.95,
New potatoes 2.95, Dauphinoise potatoes 3.45, Mini jacket potatoes 2.95, Hand cut chips 2.95,
Dirty mac & cheese 4.95
All of our food is freshly prepared, and some dishes may take up to 25 minutes to cook
There may be bones, shot and ingredients that may cause allergic reactions so please ask before ordering

Lunch Menu

(Monday – Saturday, 11:00am-6:00pm)

To Share (for two)

Main Course

Hall’s Bakery bread basket 2.95

Ham, Egg & Chips

Belazu olives & crostini 3.70

home baked Gloucester ham, two fried free range
eggs and hand cut chips 11.95

Garlic bread 2.95, with cheese 3.95

Homemade burger

Charcuterie board

brioche bun, bacon, cheddar cheese, caramelised
onions, tomato and chilli relish, chips 12.95

cured meats with Belazu olives, pickled
vegetables and crostini 9.95

Pie of the day

chutney, crudités and toast 12.95

traditional pastry pie, seasonal vegetables,
mash, new potatoes or hand cut chips 13.75

Sandwiches

beer batter, tartar sauce, minted peas 13.45

Freshly made sandwiches

Applewood smoked Cheddar, pesto, rocket salad
13.50 add streaky bacon 2.00

Whole baked Camembert

Fish & chips

(Served with a basket of hand cut chips or
a mug or soup)

Macaroni

on granary or white bloomer bread, with a
choice of today’s fillings and a basket of chips or
a mug or soup 8.50

Toasted club sandwich
layers of roasted chicken breast, crispy streaky
bacon, free range fried egg, tomato and salad,
with a basket of chips or a mug or soup 10.50

Maize fed chicken breast
filled with saffron leeks on a morel mushroom
sauce, dauphinoise potatoes, vegetables 14.50

Ox cheek
Guinness braised, colcannon mash, glazed baby
carrots, gravy 15.50

8oz sirloin

Starter

28 days matured, mushrooms, roasted tomatoes,
hand cut chips, green peppercorn sauce or
roasted garlic butter 19.50

Soup of the day, Halls bakery bread 5.95
Twice baked soufflé
Oxford blue cheese, pickled shallots, pine nuts,
rocket salad 7.95

Smoked Bibury trout fillet

Pudding
Crème brûlée, shortbread 6.50
Warm brownie

blinis, roasted heritage beetroot, horseradish
cream 8.50

salted caramel sauce, vanilla ice cream 6.50

Wild rabbit terrine

Crumble of the day, custard 6.50

poached quail eggs, mustard and tarragon
mayonnaise, pickled radish, cumin shard 8.50

Seasonal cheesecake 6.50
Cheese board
chutney, cheese biscuits 8.50 or 11.95 for two

Artisan ice creams & sorbets 5.95

Side Orders
Rocket & parmesan salad 2.95, Red cabbage 2.95, Broccoli 2.95, Glazed baby carrots 2.95, Mash 2.95,
New potatoes 2.95, Dauphinoise potatoes 3.45, Mini jacket potatoes 2.95, Hand cut chips 2.95,
Cheesy chips 3.95, Dirty mac & cheese 4.95
All of our food is freshly prepared, and some dishes may take up to 25 minutes to cook
There may be bones, shot and ingredients that may cause allergic reactions so please ask before ordering

Sunday Lunch Menu
(Sunday, 12:00noon-6:00pm)

To Share (for two)

Sunday Roast

Hall’s Bakery bread basket 2.95

Sirloin of beef

Belazu olives & crostini 3.70

28 day aged, Yorkshire pudding, roast potatoes,
vegetables 14.95

Garlic bread 2.95, with cheese 3.95

Roast of the week

Charcuterie board

traditional trimmings, roast potatoes, seasonal
vegetables 14.95

cured meats with Belazu olives, pickled
vegetables and crostini 9.95

Freshly baked baguette

chutney, crudités and toast 12.95

hot meat from today’s roasts, salad garnish,
basket of hand cut chips or a mug of soup 10.95

Starter

Main Course

Whole baked Camembert

Ox cheek

Soup of the day, Halls bakery bread 5.95

Guinness braised, colcannon mash, glazed baby
carrots, gravy 15.50

Twice baked soufflé
Oxford blue cheese, pickled shallots, pine nuts,
rocket salad 7.95

Smoked Bibury trout fillet
blinis, roasted heritage beetroot, horseradish
cream 8.50

Wild rabbit terrine

Maize fed chicken breast
filled with saffron leeks on a morel mushroom
sauce, dauphinoise potatoes, vegetables 14.50

Macaroni
Applewood smoked Cheddar, pesto, rocket salad
13.50 add streaky bacon 2.00

poached quail eggs, mustard and tarragon
mayonnaise, pickled radish, cumin shard 8.50

Pudding
Crème brûlée, shortbread 6.50

Fish

(our fresh fish board features fish delivered directly
from Devon and Cornwall. Please ask for details or
choose one of our signature dishes)

Warm brownie
salted caramel sauce, vanilla ice cream 6.50

Fish soup

Crumble of the day, custard 6.50

classic French style soup with rouille, croutons
and Gruyére cheese 8.95 starter or 12.95 main

Seasonal cheesecake 6.50

Thai curry

chutney, cheese biscuits 8.50 or 11.95 for two

fish curry of coconut and lemongrass sauce
with jasmine rice 14.95

Cheese board
Artisan ice creams & sorbets 5.95

Roasted hake loin
with a “Provençale crust”, smoked bacon,
mushrooms, sautéed potatoes, rocket salad 15.50

Side Orders
Rocket & parmesan salad 2.95, Red cabbage 2.95, Broccoli 2.95, Glazed baby carrots 2.95, Mash 2.95,
New potatoes 2.95, Dauphinoise potatoes 3.45, Mini jacket potatoes 2.95, Hand cut chips 2.95,
Cauliflower cheese with Applewood smoked Cheddar 3.50
All of our food is freshly prepared, and some dishes may take up to 25 minutes to cook
There may be bones, shot and ingredients that may cause allergic reactions so please ask before ordering

