BRUNCH
10am - 12pm

Pastry 3.5 (E/D/V/G/S)
Croissant | Pain Au Chocolat

Yoghurt 4 (D)
Apricot | Strawberry | Cherry

Muffin 5 (D/E/G/N)
Chocolate & Hazelnut | Blueberry

Bacon Sandwich 8 (G/D/SD)
Dry Cured Smoked Bacon

Smoked Salmon Bagel 8 (G/D/SD)
Cream Cheese, Chive
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NIBBLES

12pm - 5pm

Focaccia, Arbequina Qil, Balsamic 4 (SD/G)
Wild Mushroom Croquettes 8
(D/G/E/Mu)

Koffman's Fries 4 (G)

Balsamic Onions 3 (SD)
Marinated Gordal Olives 4
Stuffed Peppers 5 (D/SD)
Sliced Iberico Ham, 25g 8

HOT DRINKS
12pm - 5pm
Canton Loose Leaf Tea 4

English Breakfast | Earl Grey | Triple Mint
Jade Green | Jasmine Pearls | Chamomile
Lemongrass & Ginger | Berry & Hibiscus

Darjeeling 4

Darjeeling First Flush
White Darjeeling
Darjeeling Second Flush
Sikkim First Flush

Orrigin Coffee

Cafetiére (Java Beans) 4
Cappuccino 4
Latte 4
Double Espresso 4
Iced Coffee 4
Espresso 3

SHARE & GRAZE
12pm - 5pm
Perfect For Two To Share

Baked Camembert - Truffle, Red Onion, Milk Dough Balls 17 (G/D/SD/Mu)

Charcuterie Board - Serrano Ham, Sliced Chorizo and Salchichdn, Mozzarella,

Balsamic Onions, Pickles, Foccacia 18 (G/D/SD/Mu)

Seafood Board - Beetroot Cured Salmon, Smoked Mackerel, Atlantic Prawns,

Balsamic Onions, Pickle, Focaccia 18 (G/D/SD/Mu/F/E)

Cheese Board - Westcombe Cheddar, Cropwell Stilton, Brie De Meausx,
Red Onion Chutney, Grapes, Biscuit Selection 18 (G/D/SD/Mu)

Feasting Board - Pork Pie, Piccalilli, Cod, Leek & Piquillo Pepper Croquette,
Smoked Bacon & Westcombe Cheddar Quiche,
Cake Of The Day 24 (G/D/SD/Mu/E/F)

—— AFTERNOONTEA —
3pm - 5pm

Calcot Cream Tea - Scones, Clotted
Cream & Jam, Tea Or Coffee 12
(D/G/SD/E)

Calcot Afternoon Tea - Selection Of
Sandwiches, Scones, Clotted Cream &
Jam, Homemade Cakes & Pastries,
Tea Or Coffee 25 (D/G/SD/E/Mu/F)

Irroy Brut Champagne 10.5 (125ml)
Taittinger Rose Champagne 14.5 (125ml)

Children's Tea - Ham, Cheese & Jam
Sandwiches, Scones, Clotted Cream &
Strawberry Jam, Pastries & Delights,
Milkshake Or Tea 18 (G/D/E/SD)

SWEET TREATS
12pm - 5pm
Chocolate Cookie 3 (D/V/G/E/S)
Cake Of The Day 6 (D/G/SD/E)

Churros, Chocolate Fondue 8
(D/G/SD/E/S)

Creme Caramel, Rum & Raisin 8 (D/SD/E)

LIGHT BITES

12pm - 5pm

Chicken Caesar Salad - Sourdough, Crouton, Aged Parmesan 18 (G/D/E/F)
Quinoa Salad - Chickpea, Cucumber, Mint, Shallot, Feta Cheese 8 (D/SD)
Coronation Chicken & Gem Lettuce Sandwich 8 (G/D/SD)
Smoked Salmon, Cream Cheese & Chive Sandwich 9 (G/D/F)

Free Range Sherston Egg Mayonnaise & Cress Sandwich 7 (G/D/Mu/E)
Ham, Cheddar, Wholegrain Mustard & Tomato Sandwich 8 (G/D/Mu)

EVENING BAR
5pm - 11pm

Come Back For Cocktails,
Nibbles And Pre-Dinner
Gatherings After Dark




COCKTAILS

Orchard 18
Creme de Péche, Teichenné Green Apple,
Limoncello, Irroy Champagne

Earl Grey Mar'tea'ni 18
Bombay Premier Cru Infused With Earl Grey Tea, Lemon,
Chambord, Sugar Syrup, Egg White, Sugared Rim

Beehive Martini 15
Chase Marmalade Vodka, Martini Dry,
Calcot Honey Syrup, Lemon Juice, Honeycomb Rim

Cotswold Negroni 15
Cotswold Dry Gin, Martini Rosso, Campari

Cotswold Bramble 15
Cotswold Dry Gin, Lemon Juice, Sugar Syrup
Creme De Mare

Rhubarb & Elderflower Crush 15
Chase Rhubarb Vodka, St Germain, Apple Juice, Lime Juice

Calcot Garden 16.5
Grey Goose Watermelon & Basil, Elderflower
Bombay Citrus, Apple Juice

WINES

MOCKTAILS

Cotswold Garden 8
Elderflower & Cucumber Cordial, Apple Juice, Lemon Tonic

Calcot Refresher 8
Borrago Non-Alcoholic, Elderflower, Apple Juice,
Fresh Mint & Cucumber

Peachy Spritz 8.75
Steinbock Alcohol-Free Sparkling Wine, Peach Puree

Lychee Mojito 8
Lychee Puree, Fresh Mint, Apple Juice,
Lime Juice, Soda Water

CHAMPAGNE & SPARKLING

CO. Steinbock Alcohol Free, NV, 0%, Germany
C1. Prosecco, Itynera, DOC, NV, 11%, Italy
C3. Champagne, Irroy Brut, NV, 12.5%, France
C5. Taittinger, France

C8. Taittinger Rosé - France

C17. Woodchester Cotswold Way, England
C18. Woodchester Rosé Brut, England

WHITE

W506. Chateau Bordeaux Entre Deux Mers, France
W101. Passo Blanco Pinot Grigio, Masi, Argentina
W102. Ardeche Chardonnay, Louis Latour, France
W108. Babylon’s Peak Chenin Blanc, S. Africa
W119. Chablis, J-M Brocard, France

W130 Gavi di Gavi, La Meirana, Italy

W140 Babich Sauvignon Blanc, New Zealand
W156. Vecchie Vigne Verdicchio, Italy

ROSE

W127.Conde Valdemar Rosé, Spain
W128. Mannara Pinot Grigio Rosé, Italy
W146. Minuty Prestige, Cotes de Provence, France

RED

R204. Conde Valdemar Rioja, Spain

R207. Montepulciano d’Abruzzo, Italy

R209. Terre del Noce Merlot delle Dolomiti, Italy
R210 Les Templiers Pinot Noir, France

R212. Chateau Lestrille Bordeaux Superior, France
R237. Pulenta La Flor, Malbec, Spain

R262. Deakin Estate, Shiraz, Australia

R267 Hussonet, Cabernet Sauvignon, Chile

125ml

8.75
8.75
12.5
15.25
16
11.25
11.75

125m|
9.25
10.35
10.75
9.95
13.3
12.8
11.45
16.5

125ml

155

125ml

9.25
10.25
9.25
9.75
9.25
11.25
10.25
15.5

Bottle

39.5
39.5
67
82
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62
67

250l
12.75
14.75
155
14.25
19
18.25
16.25
23.5

250ml

10
12
22

250ml

12.75
14.25
11.95
13.75
12.75
16.75
14.25
21.5

Bottle
36
43
45
41.5
56
52.5
48
67.5

Bottle

27
41
65

Bottle

36
41.5
35
39.5
36
47
41.5
60

BEERS & CIDERS

DRAUGHT
Peroni 7
Asahi 7
Meantime Anytime IPA 6.5

BOTTLED

Peroni 5.5
Peroni Gluten Free 5.5
Peroni 0% 5.5
Wadworth 6X Ale 6.5
Sandford Apple Cider 6.5
Sandford Elderflower Cider 6.5
Sandford Berry Cider 6.5

SOFT DRINKS

BOTTLED
Coca Cola 4
Diet Coke 4
Fanta 4
Elderflower Presse 4
Appletiser 4

FROBISHER JUICES

Orange & Passionfruit 4
Orange Juice 4
Mango Juice 4

Pineapple Juice 4
Cranberry Juice 4
Tomato Juice 4




