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VILLAGE PUB

DESSERTS

Lemon posset, white chocolate granola, Rhubarb jelly 7
The Village Pub affogato, vanilla ice cream, homemade canelés, espresso 7
Chocolate fondant, glazed orange, vanilla ice cream 7
Sticky toffee pudding, vanilla ice cream 8
Pineapple carpaccio, chilli, lemongrass, tonka bean, coconut ice cream 8
Selection of ice creams and sorbets, three scoops 6

Ice creams
vanilla | chocolate | strawberry

Sorbets
mango | lemon | blackcurrant | blood orange

CHEESES

Selection of 3 or 5 cheeses, traditionally garnished 8/12
Brinkworth Blue, hard blue, creamy, nutty flavour, sourced 20 miles down the road 3
Baron Bigod, Brie de Meaux style cheese, rich and creamy 3
Double Gloucester, unpasturised, matured for 6 months, cheddar like texture 3
Cerney Ash, sourced 10 miles away, soft goats cheese, coated in oak & seasalt, slight lemony flavour 3

Mini Baronet, Made by The Old Cheese Room in Wiltshire, rich buttery cheese with a washed rind 3

SWEET & FORTIFIED WINES

La Fleur d'Or, Sauternes (100ml) 11
Tokaji Late Harvest Cuvee, Sausaka (100ml) 9
Pedro Ximenez, Triana (50ml) 5

Cockburns, Ruby port (50ml) 4.5

Please let the team know of any allergies or intolerances. Unlike most of our competitors, we don't get cheeky with service charges, believing this
should be left to reward good service. Be assured any gratuity left will be passed directly to the staff via a fair distribution system - Thank you.
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VILLAGE PUB

DRINKS LIST
COCKTAILS GIN 25ML
Homemade Sloe Bubbles 9.5 Homemade sloe gin 7.5
Negroni 12 Bombay Saphire 4.6
Espresso Martini 12 Cotswold Dry 7
Amaretto Sour 12 Hendrick 5.6
Pimms 10/Jug 20 Gordon’s 3.6
Kir Royale 9.5 Tanqueray 5
Aperol Spritz 9.5 Monkey 47 9.5
Bloody Mary 10 | Jug 20 Deaths Door 8
Cosmopolitan 12 Sibling 7.5
Edinburgh Rhubarb & Ginger 4.3
DRAUGHT LAGER & CIDER Brockmans 7
Peroni 4.7% 5.5
Asahi 5% 5.3 WHISKY 25ML
Cotswold IPA 5.4% 5.1 Jack Daniels 4.5
Cotswold larger 5.2% 5.1 Makers Mark 4.5
Amstel 4.1% 4.5 Woodford Reserve 5.7
Guiness 4.2% 5 Jura 10yr 8.5
Stowford Press 4.5% 4.2 Glenfarclas 10yr 5
Glenfiddich 12yr 7.25
BOTTLED BEER & CIDER Balvennie Double Wood 12yr 5.6
Budweiser Budvar 5% 4.5 Balvennie Caribbean Cask 14yr 8.6
Corona 4 Cragganmore 12yr 4.9
Annings Pineapple & Grapefruit Cider 5.5 Highland Park 12yr 4.9
Peroni GF 4.2 Lagavulin 16yr 9.3
Peroni zero 4.2 Talisker 10yr 7.8
Chivas Regal 12yr 4.1
CASK ALE Famous Grouse 4.1
Butty Bach 4.5% 4.5 Jamesons 4.5
HPA 4% 4.4
SOFTS
VODKA 25ML Fever Tree Tonic Water 2.6
Finlandia 4 (regular, slimline, mediterranean,

Belevedere 7.5
Grey Goose 7

RUM 25ML
Kraken Spiced 5
Bacardi 4.1
Mount Gay 5
Malibu 4
Sailor Jerry 4.1

BRANDY 25ML

Shipwreck 6.8
Janneau Armagnac VSOP 6.8
Courvoiser VS 5
Martell VS | VSOP 5| 5.8
Calvados 5.3

TEQUILA 25ML
Café Patron 7

Please let the team know of any allergies or intolerances. Unlike most of our competitors, we don't get cheeky with service charges, believing this
should be left to reward good service. Be assured any gratuity left will be passed directly to the staff via a fair distribution system - Thank you.

elderflower, lemon, aromatic)
Appletiser 3.3
Frobishers Apple & Mango Juice 3.3
Frobishers Pineapple | Tomato Juice 3.3
Cranberry Juice 3.3
Orange Juice 2
Apple Juice 2
Belvoir Raspberry Lemonade 3.3
Fever Tree Ginger Ale 2.6
Fever Tree Ginger Beer 3.3
Coca Cola 2.6
Diet Coca Cola 2.6
Coca Cola Zero 2.6
Lemonade 2.5
Lime & Soda 1.6

TASTING BOARD
Any of four beers, ciders or ales on draught 6



