
MInI Plates
Alex’s bread basket with Netherend Farm butter & Cotswold Gold oil | £3

Marinated olives | £3
Garlic flat bread with hummus | £3

sMall Plates
Today’s home-made soup | £8

Home-made bread with Gloucestershire netherend butter

Gloucester Old Spot pork cheek pithivier | £10
Home-made piccalilli & tewkesbury mustard dressing

Heritage tomato and soft mozzarella | £9
aged balsamic, basil pesto & rocket leaves

Thai spiced crab and fish cakes | £10
Cilantro coriander & avocado aioli

Immunity booster salad | £9
Grilled halloumi, Cheltenham beetroot, orange, grapefruit, blueberries, bergamot & lemon dressing

MaIn Plates
Fish of the day | £ Market price

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

Roasted cornfed chicken | £20
Potato fondant, confit leeks, white wine mushroom sauce, Parmesan & nut crumble

Gloucester Old Spot pork belly | £22
18-hour slow-cooked belly, crackling popcorn, tenderstem broccoli, apricot purée & herb mash potatoes

Spinach & ricotta ravioli | £18
Confit tomatoes, pea purée, mascarpone, vegetarian cheese crisp

Sri Lankan summer vegetables, chickpea & coconut curry | £18
Green beans, cauliflower, peas, new potatoes, peppers, coconut tomato sauce, saffron pilaf rice & garlic flat bread

Grafton Farm shoulder of lamb | £22
slow-braised rolled lamb shoulder, rosemary confit potatoes, ratatouille vegetables & lamb jus

sIde Plates
Selection of seasonal vegetables | £4

Buttered local potato mash | £4
Triple-cooked chips / skinny fries / sweet potato fries | £4

Mixed garden salad | £4

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.

Many dishes can be adapted to be vegan or made without gluten products.



PuddInG Plates
English strawberry cheesecake | £8

Philadelphia cheese, strawberry compote & strawberry sorbet

Our take on classic peach melba | £8
Poached & fresh peaches, raspberries, coconut sorbet with a sugar almond shard

Chocolate | £8
amaretto & Grand Marnier mousse, toasted hazelnut with mint ice cream

Selection of ice creams or sorbets (3 scoops per portion) | £7
topped with summer berries & a brandy snap

Local cheese platter | £15 (£5 supplement)
Cotswold organic brie, alex James’ Blue Monday, Hereford hop, rosary ash goat’s cheese,

home-made chutney, grapes, honeycomb & artisan biscuits

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

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.

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.

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.

Many dishes can be adapted to be vegan or made without gluten products.

Details of dishes may be subject to change due to market availability.


