
  MARCH SAMPLE LUNCH 
 

 
 
 
 
 
 
 
 
 
 

 

 

 

 

Starters 
Risotto (gf)   11.5 

Cornish squid & mussel, saffron risotto, crispy pancetta 
 

Mushrooms (v) (gf*)   10 

Sauteed paprika & garlic chestnut mushrooms, toasted sourdough, Oxford blue cheese sauce 
 

Gloucestershire Pork (gf)   11.5 
Crispy lightly spiced pork belly squares, red onion, roasted pepper & sweet potato hash 

 

Trout Niçoise (gf)   13.5 
Warm salad; green beans, new potatoes, cherry tomatoes & olives, flaked smoked trout, poached free-range egg 

 

Superfood Salad (ve) (gf)  10.5 
Broad bean & quinoa salad, candied pecans, roasted sweet potato, vegan feta, olive tapenade, dressed leaves 

 

Breaded Brie (v)   9.5 
Handmade breaded English brie wedges, spiced plum chutney 

 

To Share 
All served with warm garlic flat bread, selection of pickles + dressed rocket 

 

Charcuterie   26.5 
Selection of British cured meats; Air-dried pork & beef, fennel salami, piccalilli 

 

‘From The Garden’ (ve)  21 
Roasted peppers, charred artichoke hearts, sweet potato wedges, cannellini bean & lemon hummus 

 

            Camembert (v*) (gf*)   24 

Thyme & honey infused baked camembert, roasted glazed fig 
 

‘Warm’ Sandwiches 
All served with skinny fries + dressed leaves 

 

Herefordshire Beef (gf*)   18 
Roast beef & mature cheddar, toasted sourdough, rich beef gravy 

 

Beetroot Falafel (ve) (gf*)   15 
Roast vegetable & beetroot falafel, red pepper hummus, toasted multiseed bagel 

 

Mains 
Scottish Salmon (gf)   24 

Salmon supreme, warm vegetable & mixed grain salad, buttered new potatoes, sauce vierge 
 

Chicken (gf)   23 
Roasted corn-fed chicken supreme, sauteed spring cabbage & bacon, herb mashed potato, bordelaise sauce 

 

  ‘Quiche of the Day’ (v)   14 
Warm homemade quiche served with chicory & radicchio, pecan, radish, pomegranate seed salad 

 

Fish & Chips (gf*)   19.5 

Hook Norton beer battered fillet, chunky chips, crushed garden peas, homemade tartare sauce 
 

Steak ‘n’ Fries (gf)   24  
Chargrilled 35-day dry aged, ‘Welsh Suckler Herd’ 6oz rump steak, garlic butter, fries, tomato, rocket 

 

                      Vegan Curry (v) (ve*) (gf*)   18 
Roast butternut squash, sweet potato & courgette curry, fragrant lightly spiced rice + toasted flatbread 

 

‘Pie of the Day’ (gf*)   20 
‘Pot pie of the Day,’ mixed seasonal vegetables, chef choice of potatoes 

 

Herefordshire Beef Brisket (gf)   21 
Slow cooked pulled beef brisket, chorizo sauté potatoes, cheddar cheese, fried free-range egg 

 



  Side Orders (v) (ve*) (gf*) 

Skinny Fries  5  with cheese  6  | Traditional Chunky chips  5.5  with cheese  6.5  |  Cornish buttered new potatoes  5.75  

Rocket, parmesan cheese & truffle oil salad  4.75   |   Onion rings & roast garlic mayonnaise 4.75 

  Tenderstem broccoli & green beans  5.25   |   Savoy cabbage & bacon  4.75 

 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

(v) Vegetarian | (ve) Vegan | (ve*) Vegan available | (gf) Gluten free | (gf*) Gluten free available. 

**Please speak to a member of our team should you have any special dietary requirements, allergies or intolerances**  
All prices are inclusive of VAT, a discretionary service charge of 10% will be added to your bill 

 
 

 

 

 

 

Burgers 
All served with skinny fries and dressed leaves 

 

Herefordshire Beef (gf*)   19 
Chargrilled grass-fed Herefordshire beef burger, smoked bacon, Croxton mature cheddar, burger sauce,  

plum tomato, toasted brioche bun 
 
 

     Falafel (ve) (gf*)   17.5 

   Falafel & spinach burger, Violife cheese, gem lettuce, tomato salsa, toasted brioche 
 

Desserts 
‘Twist on a Classic’ (v)   11 

Warm banana & croissant bread ‘n’ butter pudding, rum & raisin ice cream 
                         

Cheesecake (ve) (gf)   10 
Baked vanilla cheesecake, baileys & toffee sauce, burnt honey ice cream 

 

 Treacle Tart (v)   10 
Warm treacle tart, poached rhubarb, clotted cream & orange ice cream 

 

Crumble (v) (ve*) (gf*)   11 
“Chef choice of filling”, crunchy crumble topping 

Served with choice of; Warm crème anglaise OR Vanilla ice cream  
(**Please ask your server for today’s crumble creation**) 

 

Iced Berry Parfait (ve) (gf)   9 

Meringue, mixed forest berry compote, short bread  
 

Home-made Ice Cream (v*) (ve*) (gf*)   8.5  
Please select THREE from;  

Ice Creams: Vanilla  •  Strawberry  •  Swiss Chocolate  •  Rum & Raisin  •  Clotted Cream & Orange 
Sorbet: Raspberry  •  Apple  •  Passionfruit 

 

Three British Cheeses (v*) (gf*)   13 

Served with apple chutney, grapes & biscuits, Choice of three from:  
Butlers Secret Extra Mature Cheddar  •  Oxfordshire Blue  •  West Country Brie  •  Cotswolds Cerney Ash Goats 

 
 

Please ask to see our Afternoon Tea Menu we served from 12.00pm till 4.30pm  
   

 

 


