
MINI PLATES
Alex’s bread basket with Netherend Farm butter and Cotswold Gold oil  |  £3  |  v  |  vg*  

Marinated olives  |  £3  |  v  |  vg

SMALL PLATES
Spring soup |  £8  |  v  |  vg

Watercress, wild garlic, avocado, cucumber with toasted seeds

Gloucester Old Spot pork cheeks  |  £10
Confit cheeks pithivier with rhubarb compote

English asparagus & duck egg  |  £12  |  v
Truffle mayonnaise with Parmesan crumb

Spiced Devon crab cakes  |  £12
Smoked paprika aioli, pickled kohlrabi with fennel salad

Falafel & baba ganoush  |  £10  |  v  |  vg*
Chickpea dumplings, Greek yoghurt, mint with sesame oil

Spring garden salad  |  £8  |  v  |  vg
Heritage beetroot, shallot, confit tomatoes, spring herbs, hazelnut with balsamic dressing

Pan-seared Scottish king scallops  |  £15  |  £5 supplement
Pea purée, streaky bacon with Tewkesbury mustard dressing

MAIN PLATES
Fish of the day  |  £ Market price

Poached or grilled, new potatoes, seasonal greens with Café de Paris butter

Pan-fried Bibury trout  |  £22
Shellfish tomato nage, saffron potatoes, wild garlic with spinach

Spring cornfed chicken Two-ways  |  £20
Confit drumstick, roasted supreme, grilled asparagus, champ mash with mushroom sauce

Gloucester Old Spot pork belly  |  £22
18 hour, slow-cooked belly, purple sprouting with white bean cassoulet

Onion bhaji scotch egg  |  £20  |  v
Chickpea masala curry, tamarind sauce with pomegranate

Spinach & ricotta ravioli  |  £20  |  v
Confit tomatoes, pea purée, mascarpone with vegetarian hard cheese crisp

Grafton Farm rump of lamb  |  £30  |  £9 supplement
Goat’s curd potato croquette, broad beans, pancetta & baby gem fricassée with lamb jus

Chargrilled 8oz Herefordshire beef sirloin steak on the bone  |  £30  |  £9 supplement
Vine tomatoes, portobello mushroom, balsamic shallot, triple-cooked chips with peppercorn sauce

SIDE PLATES
Triple cooked chips / skinny fries / sweet potato fries  |  £4

Selection of seasonal vegetables  |  £4  |  v  |  vg 
Buttered local potato mash  |  £4  |  v

Mixed garden salad  |  £4  |  v  |  vg 



PUDDING PLATES
The lemon  |  £9

Yuzu mousse, confit lemon with white chocolate

Violet flower macaroon  |  £10  |  v
Vanilla bean cream, violet gel with mango sorbet

Mint & matcha green tea panna cotta  |  £9
Gin and tonic sorbet

Rhubarb & custard  |  £10  |  v
Poached rhubarb, vanilla set custard, almond shard with rhubarb sorbet

Chocolate  |  £10
Amaretto & Grand Marnier mousse, toasted hazelnut with mint ice cream

Local cheese platter | £15  |  £5 supplement  |  v
Cotswold organic Brie, Alex James’ Blue Monday, Hereford Hop, Rosary Ash goat’s cheese,  

home-made chutney, grapes, honeycomb, with artisan biscuits

Homemade petits fours  |  £5  |  v
Selection of four flavours

DINNER INCLUSIVE?
If you’re staying with us on a dinner, bed & breakfast rate, then 3 courses - plus tea or coffee  

- are included. Any supplement charges shown on the menu are extra.

We make just about everything in our kitchen. If you have a special dietary requirement or a particular allergy, 
please just let one of our team know.  v - vegetarian  |  vg - vegan  |  vg* - can be made vegan, please ask

LOVE THE FOOD & SERVICE?
If you feel like leaving a tip, then be assured that tips are shared fairly  

amongst all of the hotel’s team and paid directly to them.

SOMETHING HOT
Coffee & Hot Chocolate

Americano  |  £2.50
Cappuccino  |  £3.50

Latte  |  £3
Flat White  |  £3.50

Espresso  |  £2
Double Espresso  |  £2.75

Mocha  |  £3.50
Hot Chocolate  |  £3

Tea
Earl Grey  |  £2.50

English Breakfast  |  £2.50
Lapsang  |  £2.50

Darjeeling  |  £2.50
Green  |  £2.50

Triple Mint  |  £2.50 
Lemon & Ginger  |  £2.50 

Chamomile  |  £2.50
Rooibos  |  £2.50
Jasmine  |  £2.50

Berry & Hibiscus  |  £2.50

PUDDING WINE
Go on, try a pudding wine.

2017 Muscat de Saint Jean de Minervois, 
Domaine de Barroubio  |  £9.50

Imagine the golden sunshine of the Med on  
the muscat blanc à petits grains, creating a  

luscious wine – perfect with lots of puds – yum!

GO THE WHOLE HOG…
…with an after-dinner cocktail.

Caramel espresso martini  |  £9.50
After 8 cocktail  |  £9.50


