SN A LE SR

2\
w

GRANARY KITCHEN

AT TEWINBURY

=l \ WAl \

AL

Olives 5 | Sourdough, Whipped Butter 5 | Smoked Almonds 5

Served until 11:30am

Homemade Baps

Mimram Valley sausage 6
Mimram Valley bacon 5.5
Burford Brown fried egg 5 (v)

Farmers Bap 11
Sausage, bacon, hash brown

Granola 8
Greek yoghurt, apricots, dates, berry compote (v)

Eggs on Sourdough 10

9 eggs your way, sourdough from our bakery
+ smoked salmon 6

+ bacon or sausage 4

Full English Breakfast 14.5

Mimram Valley sausage & back bacon,

baked beans, Lloyd’s roasted tomato, mushroom, hash
brown, scrambled egg, sourdough

Vegan Breakfast 13
Portobello mushrooms, avocado,
hash brown, vegan sausage, baked beans (vg)

Farm Baked Eggs 11
9 baked eggs, spiced tomato & herb sauce, crusty bread

Porridge 8
Coconut milk, caramelised banana & crunchy oats

BAKERY

Pastries 4
Croissant, pain au chocolate, pain au raisin (v)

Tewinbury Scones 6
Fruit & plain scone, jam, clotted cream (v)

Toasted Teacakes 5
Jam (v)

Forager Roll 7.5
Wild mushroom & pulses, homemade brown sauce (vg)

Pork Shoulder Sausage Roll 7.5
Caraway seeds, homemade brown sauce

We are here to help - let us Rnow if you have any allergens or dietary
requirements.
(v) vegetarian | (vg) vegan | (+0) option available

Prices inc VAT | excludes discretionary 12.5% service charge that is
automatically added to your bill

We’ve gone cashless across the farm - cards only please

@tewinburyfarmhotel

Soup of the Day 8
Homemade soup, sourdough (v)

Three Cheese Sourdough Toastie, Tomato Relish 8
+ Bacon 4

On Sourdough Toast

Smashed avocado, pomegranate, chilli (vg) 11.5
Smashed pea & broad bean, lemon zest, ricotta (v) 9.5
Mackerel paté, piccalilli 10

Mushroom parfait, piccalilli (vg) 9.5

+ 9 Poached eggs 2

+ Halloumi 4

Goat's Cheese & Poached Pear Salad 13
Goat's cheese, poached pears, candied walnut, blackberry (v)

Allotment Salad 13

Kale, cranberries, citrus yoghurt, butternut squash (vgo)
+ Chicken 4

+ Halloumi 4

Sea Bream Fillet 16.5
Roasted new potatoes, tomato & herb salsa

Slow Cooked Beef Cheek 16
Garlic mash, buttered greens

Chicken Schnitzel 14.5
Parmesan & herb breadcrumb, rocket, fries, roasted garlic
butter

Oven Baked Hake 16
Smoked bacon, red onion, spinach, fried potatoes & chilli oil

Tewinbury Burger

Cheese (vg0), tomato, lettuce and relish, fries, coleslaw
Beef 16

Plant 15.5

Hot honey chicken 16

+ Bacon 4

+ Halloumi 4

Grilled & Glazed Aubergine 14.5
Jewelled couscous, pink pickled onions, parsley & coriander
salad (vg)

SIDES

Tenderstem Broccoli 6
Lemon butter

Fries 6
+ Truffle & parmesan 1

Winter Salad 5
Mixed leaf, beetroot, fennel

Roasted New Potatoes 6
Herb butter
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WINE

Fizz 195 175 750
Phillip Gonet, Brut Reserve NV, FR 93
Rebuli Valdobbiadene, Prosecco DOC, IT 10 39
Allimant-Laugner, Alsace Rose, FR 1 49
White

Nua Pinot Grigio, IT 65 75 97
Plaisir Estate Chardonnay, SA 95 19 47
Chéateau Landonnet Bordeaux, FR 7 95 37
Rosé

Domaine Rouviere Provence, FR 7.5 10 39
Canitne Borga Raboso, IT 75 10 37
Folc, ENG 7.5 183 45
Domaine la Colombette, Grenache, FR 7 95 35
Red

Lomas Carrera Merlot, CH 6 8 30
Cantine Borga Malbec, IT 75 10 39
Los Vinateros Rioja, SP 65 95 35
Draught

Helles Unfiltered Lager 7

Verdant Lightbulb Extra Pale 7

Hawhkstone Sessions 6.8

Hawhkstone Cider 6.3

Bottles

Moretti 5.5

Corona 5.5

Sandford Devon Red 6.5

Sandford Berry Lane 6.5

LOW TO NO

Corona 0% 4.5 | Lucky Saint 0% 5

Odd Bird Spumante 0% 35

Noughty Wine 0%

Blanc | Rose | Red 75 965 28

Farm Spritz 7
Everleaf Marine, Elderflower tonic

Spiced Ginger 7
Everleaf Marine, Fevertree Ginger Beer

HOT BEVERAGES

Volcano B-Corp Fairtrade Coffee 4
Latte | Cappuccino | Flat White | Americano

Other 4.5
lced Latte | Chai Latte | Hot Chocolate

+ Syrup - Vanilla | Caramel | Hazelnut 1
+ Toppings - Marshmallows | Whipped Cream 1
+ Espresso 3

Novus Tea 4
Breakfast | Earl Grey | Mint | Chamomile

Dairy Alternatives - Oat, Soya, Almond & Coconut
available on request

JUICE & MINERAL

Bottlegreen Presse 4
Elderflower | Apple

Folkingtons Pure 4
Orange | Apple | Mango

Hartridges Independent 4.5
Apple+Mango | Orange+Passionfruit

MIXERS & SOFT DRINKS
Coke | Coke Zero | Diet Coke 4.2

Double Dutch 3.5
Skinny Tonic | Indian Tonic | Elderflower Tonic Ginger
Beer | Ginger Ale

Lemonade | Pepsi | Pepsi Max Pint 4 | Half Pint
2.5

TEWINBURY WATER

Filtered on site through a state-of-the-art process that delivers unmatched
purity and a clean, fresh taste. No food miles, no waste - just proper good
water in a reusable bottle, the way it should be.

Still | Sparkling 75c¢l - 9.5
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PUDDING
Sticky Toffee Pudding 8

Butterscotch sauce, vanilla ice cream

Tonka Panna Cotta 8
Passion fruit jelly, mango & coconut granola

Baked Apple Crumble 7.5

Vanilla custard or ice cream

Buttermilk Pancakes 9
Fruit compote, syrup

Baked Vanilla Cheesecake 8
Berry sauce

lce Cream & Sorbets 2.5
Per scoop (v)

For more sweet treats take a look at our bakery
table near the Granary bar or in our Farm Shop

HOT BEVERAGES

Volcano Bcorp Fairtrade Barista Coffee 4
Latte | Cappuccino | Flat White | Americano

Other 4.5
lced Latte | Chai Latte | Hot Chocolate

+ Syrup - Vanilla | Caramel | Hazelnut 1
+ Toppings - Marshmallows | Whipped Cream 1
+ Espresso 3

Novus Tea 4
Breakfast | Earl Grey | Mint | Chamomile

Dairy Alternatives - Oat, Soya, Coconut & Almond available on request



