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Calcot Foraged Hawthorn & Raspberry Tart (G/D/E/SD)
Nojito Macarons (D/E/N/S)
Battenburg Cake (D/N/E/G)

Sandwiches
Free Range Coronation Chicken Brioche (Mu/G/E/D)
Cold Smoked Severn & Wye Salmon With Chives & Cream Cheese (F/D/G)
Honey Roast Ham & Mustard (SD/G/Mu/D)

Served with a Freshly Baked Raisin Scone & a Plain English Scone,
Rodda’s Cornish Clotted Cream, Wilkins & Sons Strawberry Jam (G/D/E/SD)

SOMETHING ELEGANT

Woodchester Valley Sparkling Rosé [2021] 18
Irroy Extra Brut Champagne [NV] 16
Prosecco Ca’ del Console [NV] 9.5
Steinbock 0% Sparkling [NV] 8

TEA SELECTION

Canton Loose Leaf Tea | English Breakfast | Earl Grey
Triple Mint | Jade Green | Jasmine Pearls | Chamomile
Lemongrass & Ginger | Berry & Hibiscus | Darjeeling

SOMETHING FUN

Beehive Martini
Saffron Infused Vodka, Vault Meadow Vermouth, Honey, Bee Pollen 16

Creme de la Cotswolds
Cacao Infused Black Cow Vodka, Mouse Kingdom Coffee Liqueur, Cotswold Cream,
Tonka, Chocolate Bitters 16

A discretionary 12.5% service charge will be added to the total of your bill. All prices include VAT.

Allergenic ingredients. If you have an allergy or intolerance we can adjust some dishes on the menu. To make sure this is handled properly it is best
to speak to one of our managers, who will be pleased to run through our recipes. We cook from scratch in the kitchen, which makes most
adjustments straightforward,. However, we do need to point out that since many of the dishes prepared in our kitchen contain dairy, nuts, flours
and other allergenic ingredients, unfortunately we cannot guarantee that any of our food is completely allergen free. If you have an allergy or
intolerance , please let us know.

(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains fish,
(Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard,
(Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin
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NIBBLES

Marinated Gordal Olives 4.5

Balsamic Onions 5 (SD)
Iberico Ham 25g 10

Stuffed Peppers 6 (D)

SANDWICHES

Ham, Cheddar, Wholegrain Mustard & Tomato 10 (G/D/Mu/E)
Coronation Chicken & Lettuce 10 (G/D/SD/E)
Smoked Salmon, Cream Cheese & Chive 10 (G/D/F)

Free Range Fenton Egg Mayonnaise & Cress 9 (E/G/D)

CREAM TEA & KIDS

Cream Tea - Scones, Clotted Cream & Jam, Tea Or Coffee 14 (D/G/SD/E)
Children's Tea - Ham, Cheese & Jam Sandwiches, Scones, Clotted Cream &
Strawberry Jam, Sweet Treats, Milkshake Or Tea 20 (G/D/E/SD)

TEA & COFFEE
Canton Loose Leaf Tea 4 Origin Coffee
Latte 4

English Breakfast | Earl Grey Cappuccino 4
Triple Mint | Jade Green Americano 4
Jasmine Pearls | Chamomile Flat White 4
Lemongrass & Ginger Espresso 4
Berry & Hibiscus | Darjeeling Macchiato 4

SOMETHING FUN

Beehive Martini
Saffron Infused Vodka, Vault Meadow Vermouth, Honey, Bee Pollen 16

Créme de la Cotswolds
Cacao Infused Black Cow Vodka, Mouse Kingdom Coffee Liqueur, Cotswold Cream,
Tonka Chocolate Bitters 16

A discretionary 12.5% service charge will be added to the total of your bill. All prices include VAT.

Allergenic ingredients. If you have an allergy or intolerance we can adjust some dishes on the menu. To make sure this is handled properly
it is best to speak to one of our managers, who will be pleased to run through our recipes. We cook from scratch in the kitchen, which
makes most adjustments straightforward,. However, we do need to point out that since many of the dishes prepared in our kitchen
contain dairy, nuts, flours and other allergenic ingredients, unfortunately we cannot guarantee that any of our food is completely allergen

free. If you have an allergy or intolerance , please let us know.

(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains fish,
(Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard,
(Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin
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