
Sample Lunch  
 

 

STARTERS 
 

Rustic Bread Plate (v)   6.25 

Grilled wholemeal pitta breads, tzatziki sauce, marinated pitted olives  
 

Soup of the Day (ve*) (gf*)   8 
Served with a homemade toasted foccacia 

 

Evesham Asparagus (v*) (gf)   9 
Chargrilled asparagus, shaved parmesan, poached free range egg,  

truffle oil, rocket 
 

Risotto (ve*) (gf)   8.5 
Leek, pea + spinach risotto, vegetarian parmesan 

 

 Quesadilla   8.75 

Baked tortilla filled with BBQ chicken peppers + cheese, Asian slaw, mixed leaf 
 

Mussels (gf*)   9.75 
Steamed mussels, tomato + chilli sauce, toasted sourdough 

 

Breaded Brie (v)   7.5 
Panko breaded English brie wedges, plum + apple chutney, mixed leaf 

 

BROADWAY SALADS 
 

      Burrata (v*) (gf)   8.5  /  16 
Marinated courgette, radish, torn Burrata Italian cheese, plum tomato,  

mixed leaf, balsamic dressing 
 

Beetroot + Avocado (ve) (gf*)   9  /  16.5 
Honey roast beets + avocado salad, pumpkin + sunflower seed granola,  

smoked feta cheese, lemon vinaigrette 
 

 Broadway Caesar (v) (gf*)  8.5  /  16 
Gem lettuce, smoked bacon lardons, parmesan shavings, thyme croutons, 

Caesar dressing + anchovies 
**Add falafel bites (ve) (gf)  4.5    •    **Add lightly-spiced chicken   4.5 

 

 

 

MAINS 
 

Fish & Chips (gf*)   17.5 
Hook Norton ale battered fillet, chunky chips, 

crushed garden peas, homemade tartare sauce 
  

Seabass   21.5 
Pan fried seabass fillet, fennel, pea + prawn risotto, tomato + caper salsa, rocket  

   

Chicken Flatbread   18 
Crispy, lightly spiced chicken, toasted flatbread served open with  

pickled red onions, garlic mayonnaise, skinny fries, dressed mixed leaf 
  

Beef Pie   17.5 
Slow cooked Herefordshire beef + mushroom pot pie, red wine gravy,  
topped with puff pastry, mixed seasonal vegetables, sauteed potatoes 

  

Free Range Chicken   21.5 
Pan fried chicken supreme marinate in soya sauce, ginger garlic + chilli , 

 stir fry vegetables, egg noodles, fragrant broth 
  

Linguini (v)   16.75 
Mediterranean vegetables, linguini, pomodoro sauce, parmesan, rocket 

**Add lightly-spiced chicken   4.5 
 

Herefordshire Steak (gf)   22 
Chargrilled 6oz sirloin minute steak, roast plum tomatoes, flat mushroom,  

Skinny fries, peppercorn sauce, rocket 
  

Quiche of the Day (v)   16.5 
Roasted red onion, mushroom, spinach + cheddar cheese quiche, 

 potato + spring onion salad, mixed leaf 
 

 
(v) Vegetarian | (ve) Vegan | (ve*) Vegan available | (gf) Gluten free | (gf*) Gluten free available.  

*Please do notify us about any dietary requirements as some of the dishes may require amendments 
 

 



BROADWAY BURGERS  
All served with skinny fries and dressed leaves 

 

 Herefordshire Beef (gf*)   18 
Chargrilled 6oz 100% grass fed beef burger, smoked bacon, Croxton Mature cheddar cheese, 

homemade burger sauce, baby gem, plum tomato, brioche bun 
 

       Vegan Burger (ve) (gf*)   17 
Vegan quarter pounder burger, Asian slaw, Violife cheese, baby gem lettuce,  

toasted ciabatta, sweet chilli sauce 
 

 

 

 

DESSERTS 
Crumble (v)   8.5 

Warm apple + blackberry crumble with a cinnamon crumb, vanilla custard  
 

Rice Pudding (v) (gf)   8.5 
Vanilla + cinnamon rice pudding with caramelised banana 

 

     Brûlée (v) (gf*)   8.75 
Tonka bean crème brûlée, white choc chip cookie  

  

Pavlova (v) (gf)   8.5 
Soft baked meringue nest, vanilla Chantilly cream, fresh strawberry + kiwi 

 

Brownie (v)   8.75 
Warm double chocolate brownie, chocolate fudge sauce, malted milk ice cream 

 

         Homemade Ice Cream (v) (gf*)   7.75 
Please select three from;  

Ice creams;  Vanilla  •  Swiss chocolate  •  Strawberry  •  Cranberry 
Sorbets;  Mango •  Lemon + Lime  •  Raspberry 

 

Three Cotswold & British Cheeses (v*) (gf*)   12 
Served with apple chutney, celery, grapes + biscuits  

Choice of three from:  Rachel award winning goat’s cheese  •  Hereford Hop • 
Cornish Yarg  •  Cotswolds Blue brie  

 

(v) Vegetarian | (ve) Vegan | (ve*) Vegan available | (gf) Gluten free | (gf*) Gluten free available. *Please do notify us about any dietary requirements as some of the dishes may require amendments 

 

 (v) Vegetarian | (ve) Vegan | (ve*) Vegan available | (gf) Gluten free | (gf*) Gluten free available. *Please do notify us about any dietary requirements as some of the dishes may require amendments 

 

AUBREY ALLEN STEAKS 
 

One of best butchers in the country, awarded a Royal Warrant by the Queen 
Chargrilled 28 day dry aged, 100% grass fed Herefordshire suckler herd beef 

 

8oz Sirloin (gf)   33 

6oz Rump (gf)   22 
 

Served with roasted plum tomato, flat mushrooms, rocket, chunky chips or skinny fries 
 

Add green peppercorn sauce (gf)  2   OR  Add bordelaise sauce (gf)   2 

 

 

 

 

 

 

 

 

 

  

  

 

  

 

 

 

 

TREAT YOURSELF…  
Served from 12noon  till  4.30pm 

Carrot Cake (v)   5  •   Chocolate fudge cake (ve)   5 
White choc chip cookies (v)   4.5  •  Raspberry frangipane (ve) (gf)   5.5 

 

Cream Tea (gf*)   9.5 
Your choice of tea or coffee served with 2 freshly baked homemade scones 

with Devonshire clotted cream, strawberry jam  
  

Gin & Tonic Cream Tea (gf*)   16 per person 
Same as above but with a glass of Broadway’s gin and Fever-tree tonic 

 

Classic Full Afternoon Tea (gf*)   23 per person  
Tea or coffee, served with traditional finger sandwich;  

(Smoked salmon + cream cheese • Ham + mustard • Cheese + country chutney) 
Two freshly baked homemade scones, Devonshire clotted cream + strawberry jam  

+ Chef’s selection of sweet treats  
 

Aperol Spritz Full Afternoon Tea   26.5 per person 

Prosecco Full Afternoon Tea   28.5 per person 

Champagne Full Afternoon Tea   32.5 per person 

 

SIDE ORDERS (v*) (ve*) (gf*) 
Skinny Fries  4.5 – with cheese  5.5  |  Chunky chips  4.5 - with cheese  5.5  |  House salad  4  |  Cornish buttered new potatoes  4.5 

Green bean + smoked bacon lardons  4.5  |  Onion rings + roast garlic mayonnaise  5  

 
 

 


