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While you wait: (Serves Two) £  4.95

Marinated Olives, Salted Almonds, Crusty Bread, Olive Oil & Balsamic

Sandwiches £  5.50

Served on White or Granary Bread, Kettle Chips & Salad 

(See Blackboard for selection)

To Begin: £  6.50

Light Chicken Broth, Chilli Oil, Miniature Dumplings

Chicken Liver Parfait, Truffle Butter, Red Onion Marmalade

Potted Bibury Trout, Toasted Sourdough Bread

Vale of Evesham Asparagus, Poached Local Hens Egg, Hollandaise

Twice Baked Goats Cheese Soufflé, Beetroot Salad

And Then:

Crab Risotto, Wild Rocket Salad £10.95

Confit Duck Leg, White Bean Cassoulet £12.50

Cornish Skate Wing, Mash, Spring Greens, Brown Butter   £14.00

Ploughman’s Salad, Baked Ham, Oxford Blue, Pickles £10.25

Hand Rolled Tagliatelle, Mozzarella, Vine Roasted Tomatoes, Basil     £   9.95

Whole Roast Spring Chicken, Sauté Potatoes, Green Beans £13.95

Grills

10 oz Rib Eye Steak, Hand Cut Chips, Cafe du Paris Butter £16.00

Local Pork Cutlet, Sauté Potatoes, Tomato, Mushroom, Watercress       £13.95

Salmon, New Potatoes, Asparagus, Hollandaise £12.00

Barnsley Lamb Chop, Hand Cut Chips, Tarragon Butter £14.50

To Add: £   2.75

Hand Cut Chips

New Potatoes

Fine Beans, Garlic Butter

Parmesan & Rocket Salad

Tomato & Red Onion salad

Honey Glazed Carrots 

To End: £   6.00

Glazed Lemon Tart, Elderflower Sorbet, Fresh Raspberries

Vanilla Bean Crème Brûlée

Summer Pudding, Clotted Cream

Chocolate Cylinder, Crème Fraiche, Griottine Cherries

Selection of Home made Ice Creams & Sorbets

Selection of British & French Cheese 


