
 

(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 

 
 

Dinner at the Broadway 
 

Starters 
 

   Cotswold’s Sourdough, salted butter (v,gf*,ve*)  5   

        Red Pepper Hummus, Italian music cracker bread (v,ve*)  6 

Roast Red Pepper Soup (v, gf*,ve*)  11 

Feta & chive dumplings, toasted sourdough  

Scottish Scallops (gf)  18.5 
Crispy belly pork, black pudding crumb, apple puree & crisps 

Rainbow Trout (gf*)  15.5 

Yuzu gel, pickled fennel, crisp radish, chive pearls 

Wood Pigeon (gf)  14 
Beetroot puree, quinoa, wild mushroom, jus 

Shetland Moules (gf*)  15 

Classic steamed mussels, white wine sauce, toasted sourdough  

    Herefordshire Goats Cheese (v,gf*)  12.5 
Textures of beetroot, candied walnuts, rainbow chard  

Salads 
Broadway Caesar (v*gf*,ve*)  11  /  18 

Lettuce, garlic croutons, bacon, anchovies, parmesan & Caesar dressing 
**Add Beetroot falafel (ve,gf*)  4   •  **Add lightly-spiced Chicken  5   •  **Add Crayfish  7 

Nourish Bowl (ve,gf)   21 

Avocado, summer squash, sweet potato, cucumber ribbons, quinoa, asian slaw,  
red pepper hummus, mixed leaf salad, mixed seeds 

Mains 
Half Lobster (gf)  34 

Samphire garlic butter, rocket salad & fries 

Cotswold Chicken (gf*)  25.5 
Potato fondant, carrot puree, baby leeks, red wine jus  

Sea Bream (gf)  28 

Saffron potatoes, charred Pak choi, lemon cream, clams, salmon caviar, shaved fennel 

Conchiglie Pasta (v,ve*)  19.5 

Basil pesto, sundried tomatoes, parmesan, rocket 

Fish & Chips (gf*)  23 
Hooky ale battered haddock, mushy peas, curry sauce, tartare sauce & lemon 

Cotswold Lamb Rump (gf*)  32 
Potato & shallot terrine, pea puree, baby carrots, thyme jus 

Ratatouille Stuffed Aubergine (ve,gf*)  23 
Parmesan herb crust, wild garlic oil, rocket & sun-blushed tomato salad 

 

31-Day Dry Aged Angus Beef 

Served with fries, garlic mushrooms, herb roast plum tomato 

       6oz Rump (gf)  28 |  10oz Sirloin  (gf)  38 |  8oz Fillet (gf)  45  

Add a Sauce… (v,gf)   
Peppercorn  3.5  |  Béarnaise  3.5  |  Blue Cheese  3.5 
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Our Sides… 
Pak choi, pickled shallots, salsa verde (v,ve,gf)  5  |  Heritage tomato, basil & rocket (ve,gf)  5.5 

Jersey royal potatoes (v,gf,ve*)  5.5  |  Rosemary salted fries (ve,gf*)  5  |  Traditional chunky chips (ve,gf*)  5.5 

 
 

 

Burger & Fries  
Lightly Spiced Cajun Chicken (gf*)  23 

Avocado, tomato, gem lettuce, pickle, sweet chilli sauce 

                                                            ‘Classic’ Beef (gf*)  19.5     **Add Monterey Jack cheese  2 

Tomato, gem lettuce, pickle, burger sauce  

          Dry Aged Angus Beef & Beef Brisket (gf*)  25 
Monterey Jack cheese, tomato, gem lettuce, pickle, burger sauce  

**Upgrade to Loaded Fries  4   •   **Upgrade to Asian Fries  2  •   **Upgrade to Aspen fries  3 

Pumpkin & Spinach (ve)  19.5 
Tomato, gem lettuce, pickle, vegan applewood cheese, red pepper, coriander salsa  

 

Topped Fries… 

Asian: Curry sauce, pickled shallots, chives (gf*)  7 

Loaded: Beef brisket, spring onion, mature cheddar (gf)  9.5 

Aspen: Spring truffle & parmesan (v, gf*,ve*)  7.5 
 

Desserts 
Strawberry Pavlova (v,gf)  12.5 

Rhubarb gel, vanilla Chantilly, white chocolate 

Black cherry & Chocolate Fondant (v)  14 
Hazelnut & chocolate crumb, cherry sorbet 

(Please allow 8 minutes for cooking)  

Passionfruit Crème Brûlée (v,gf*)  12 
Raspberry & mint, pistachio biscuit  

Glazed Lemon Tart (v)  13 

Vanilla marinated blueberries & puree, raspberry sorbet 

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

    Three Regional Cheeses (v*,gf*)  14.5 
Biscuits, celery, apple & fig chutney 

Choose from:  Herefordshire Ragstone Goats  •  Lincolnshire Mature Poacher  

Highmore Organic (rich & soft)  •  Oxford Blue  
 

Coffee & Petit Fours (v*,gf*)  7 

 

     Summer Perfect Pairing, glass of… & 
 

Prosecco Rosé, pistachio ice cream (gf)  14 

Malbec, rich dark chocolate ice cream (gf)  15 
 

Affogato 
Shot of liqueur, double espresso & ice cream… 

Baileys, vanilla ice cream (gf)  12.5 

Frangelico Liqueur, honey comb ice cream (gf)  12.5 

Bottega Pistacchio Cream, vanilla ice cream (gf)  13 

 


