
THE BAY TREE
SAMPLE BAR MENU

Served from 12noon to 2.30pm and 6pm to 9.30pm in the bar 
Also available in the restaurant at lunchtime only.

Starters  

Soup of the day (v)  7 

Baked Camembert with rosemary foccacia 8 

Game terrine, pickled wild mushrooms and walnut dressing  8.5

King Prawn and chorizo salad, lime chilli and coriander dressing  9.5

Warm salad of balsamic roasted peppers and fennel, butterbeans,  tomato, lentils,  
Maple dressing (v) 7.5

 

Sandwiches 
Choice of sourdough, ciabatta, bagel. All served with vegetable crisps and salad 

New York Deli - pastrami, emmental, gherkin, rocket, mustard mayo  9.5

Halloumi Grill - grilled halloumi, roasted peppers, wilted spinach,  tomato chutney  8.5

Steak Melt - seared rump steak, Roquefort cheese, red onion marmalade, rocket 11.5 

Avocado - crushed avocado, poached hen’s egg, sun blushed tomato, Hollandaise 8.5 

Smoked Salmon - smoked salmon, watercress, lemon chive mayo 9.5 

Salads

Superfood Salad - quinoa, mixed greens, red cabbage, mushrooms,  butternut squash,  
cherry tomatoes,  mixed seeds, house vinaigrette   10.5 
Add chicken or halloumi  3.5  
 
Tuna Nicoise - seared 6oz tuna steak, free range egg, new potatoes, capers,   
sun blushed tomatoes, baby spinach,  red onion, red wine vinaigrette 14.5

Platters  

Garden - roasted peppers, courgettes, aubergine, mixed pickles, paprika pitta, cinnamon 
butter bean humous, falafel, balsamic tofu (v) 18 
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Seafood - smoked salmon, crayfish Marie Rose, whitebait, king prawns,  
cockle tartare sauce, sourdough 22 

Burgers  

Bay Tree Burger - flame grilled 6oz beef burger, crispy pancetta, baby gem, tomato,  
pickles, triple cooked chips, aioli, rocket salad  16.5

Roasted mediterranean vegetable burger, grilled halloumi, sun-blushed tomato mayo,  
triple cooked chips rocket salad 14.5  

Main courses  

Beer battered Haddock, hand cut chips, crushed peas, tartare sauce  15.5

Maple glazed ham, free range duck egg, triple cooked chips, Bloody Mary ketchup  14.5

Beef casserole, rosemary and thyme dumplings  16.5

Venison sausages, wild mushroom mash, roasted root vegetables,  red wine jus  16.5

Butternut and black lentil shepherd’s pie, honey glazed carrots,  steamed greens 13.5 

8oz Sirloin steak, beef tomato, mushroom duxelle, triple cooked chips,  
served with garlic butter 23.5 

Sides  

Triple cooked chips 4  |  French fries 4  |  Mixed salad 4  |  Roasted root vegetables 4 

Desserts  

Rum and raisin crème brûlée, vanilla shortbread  7

Warm spiced apple tarte tatin, vanilla ice cream, toasted oats  7

White chocolate and mascarpone cheesecake, baileys ice cream  8

Bread and butter pudding with crème Anglaise 7

Selection of ice cream and sorbets  6.5

Trio of Cotswold cheeses, homemade chutney, crackers 9.5 


