
14.00

BURATTA 10.00

Barbecued Evesham tomatoes

SEVERN AND WYE SMOKED SALMON 14.00

Goddess dressing, fennel and water cress 

SALT PIG COPPA
pickles and aged parmesan 

PADDOCK FARM HEREFORD ANGUS CROSS  
ROAST RUMP OF BEEF

26.00

Yorkshire pudding 

GRILLED FILLET OF BREAM 24.00

Brown shrimp butter 

ROAST COTSWOLD CHICKEN 22.00

Sage and parsley farce

RYE GNOCCHI 18.00

Red pepper and courgette 

TWICE BAKED CHEESE AND PICKLE SOUFFLE 12.00

STARTERS

MAINS

DARK CHOCOLATE DELICE 10.00

Candied pecan, salted caramel ice cream 

BASQUE CHEESECAKE 12.00

Morello cherries, hibiscus and cherry sorbet 

SPICED RICE PUDDING CREME BRULEE 10.00

Poached william pear

SELECTION OF BRITISH CHEESES 16.00

Chutney,  treacle and walnut bread  

Sunday LUNCH

All mains served roast potatoes and drinkwater vegetables 

Some of our food and drink may contain nuts and other allergens. 
If you have any dietary requirements, please speak to a member of our team.

A discretionary 12.5% service charge will be added to your final bill.

DESSERTS


