
 

Our Roasts 
Served with selection of greens, Yorkshire pudding, carrots, parsnip, roast potatoes, gravy 

    Dry Aged Sirloin of Beef (gf*)  28 
Horseradish 

    Shoulder of Pork (gf*)  25 
Apple sauce & crackling 

           Root Vegetables Wellington (v,ve*)  24 
Vegan gravy 

    Lamb Henry (gf*)  27.5 

Minted lamb jus 

 
 

Easter Sunday  
 

Starters 
        Leek & Potato Soup (v,ve*,gf*)  10.5   

Crispy salted leeks, toasted sourdough  

Broadway Caesar (gf*)  12 

Lettuce, garlic croutons, anchovies, parmesan & Caesar dressing  

      Oyster & Porcini Mushrooms (v*,gf*)  13 

Sauteed salami, wild mushroom cream sauce, sourdough croûte 

           Broadway Gin & Juniper Cured Salmon (gf*)  14.5 
Pickled cucumber, charred lemon, chive crème fraiche, pea shoots 

Chicken Liver Parfait (gf*)  12.5 

Caramelised red onion jam, chargrilled brioche 

Vale of Evesham Asparagus (gf*)  14.5 

Poached hens egg, lemon hollandaise, crispy pancetta   

Crayfish & Marie Rose (gf*)  15.5 

Avocado puree, rye bread, baby gem, paprika dust  

Mains 
Fish & Chips (gf*)  21.5 

Hooky ale battered cod, minted crushed peas, tartare sauce & lemon 

Cornish Whole Sole (gf)  28.5 

New potatoes, purple sprouting broccoli, crayfish & chive butter 

Penne Rigatoni (v,ve*,gf*)  21 

Smoked tomato & pepper sauce, parmesan, rocket salad, garlic herb oil 

        Dry Aged Beef & BBQ Pulled Pork (gf*)  24 
Monterey Jack cheese, tomato, gem lettuce, pickle, burger sauce  

               Broadway Chicken Caesar (v*,ve*gf*)  24.5 
Lightly-spiced chicken, lettuce, garlic croutons, anchovies, parmesan & Caesar dressing    

   

 

 

  

 

 
 

 

 

 
 

 

Sides 

‘Classic’ Cauliflower cheese (gf*)  6   |   Purple sprouting broccoli (v,gf)  5.5   

Fries, with rosemary salt (ve,gf*)  5.5   |   Roast potatoes (v,ve*,gf)  6 



 

 

(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 

 
 

 

 

Desserts 

Apple & Rhubarb Crumble (v,ve*,gf*)  13 

Gingerbread crumb, warm crème anglaise 

Coffee Crème Brûlée (v,gf*)  12 
Amaretti biscuit & cocoa nib tuile 

Warm Treacle Tart (v)  12.5 

Clotted cream ice cream 

Black Forest Gateau Marquise (v)  14 
Kirsch Maraschino cherries, dehydrated sponge, cherry gel, mascarpone sorbet 

Ice Cream & Sorbet (v,ve*,gf*)  9 
Please ask for our daily selection 

Three Regional Cheeses (v*,gf*)  15 
Biscuits, celery, grapes, apple & Cotswolds honey 

Choose from:  Warwickshire’s Rollright Soft Cheese  •  Crump’s Double Gloucester 

Sparkenhoe Shropshire Blue  •  Golden Cross Goats 
 
 
 
 

 

Coffee & Macarons (v*,gf*)  6   
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


