
mInI Plates
Bread basket, Netherend Farm butter & Cotswold Gold oil | £3*
Marinated olives | £3   Garlic flat bread with hummus | £3*

small Plates
Today’s home-made soup | £8 (v)

Home-made bread with Gloucestershire netherend butter

Gressingham confit duck leg | £11
Puy lentil and pancetta fricassée, port wine glaze

Pressed ham hock and smoked chicken | £10
Black pudding crumb, apple jelly, pickled apple, calvados apple purée

Thai-spiced crab and fish cakes | £10
Cilantro coriander & avocado aioli, asian pickled slaw

Curried cauliflower pakora | £9 (v)
Red pepper and chickpea hummus, mint yoghurt, pomegranate

English burrata and heritage tomato salad | £9 (v)
Balsamic pearls, basil purée, charcoal crisp, toasted pine nuts

maIn Plates
Fish of the day | £ Market price

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

Grilled fillet of stone bass | £20
White bean & cherry vine tomato ragout, charred broccoli, salsa verde

Gloucester Old Spot pork ribeye steak | £22*
sweet potato mash, smoked bacon savoy cabbage, tewkesbury mustard sauce

Roasted autumn squash and Wigmore cheese risotto | £18 (v)
Poached free-range egg, sun blushed tomatoes, pine nut pesto

Sri Lankan vegetarian curry | £18 (v)
Chickpeas, sweet potato, peppers, coconut tomato sauce, saffron pilaf rice, garlic naan

Grafton Farm shoulder of lamb | £22
slow-braised rolled lamb shoulder, potato dauphinoise, wilted spinach, lamb jus

Chargrilled 8oz Herefordshire beef sirloin steak on the bone | £26 (£6 supplement)
Vine tomatoes, portobello mushroom, balsamic shallot, triple-cooked chips & peppercorn sauce

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.
* = can be made without gluten, (v) = vegetarian



PuddInG Plates
Buttermilk and mint panna cotta | £9

matcha green tea dust, meringue shard, ‘g&t’ sorbet

Saffron-poached pears | £9
Caramel sauce, ginger biscuit, salted caramel ice cream

Chocolate | £9
Bitter chocolate and orange tart, frozen yoghurt, raspberry compôte

Vegan caramelised rice and jaggery pudding | £8
Blood orange sorbet, passion fruit and pineapple salsa, candied pistachios

Selection of ice creams or sorbets (3 scoops per portion) | £7

Local cheese platter | £15 (£5 supplement) (v) *
may Hill Green soft, alex James’ Blue monday, Worcester 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 Selection
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.

* = can be made without gluten, (v) = vegetarian

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


