While you wait
Selection of fresh breads, dipping oil with balsamic vinegar and butter
gluten free option available

£3.50

Marinated olives

£2.95

Starters
Soup of the day served with crusty bread. v

£5.95

Buffalo mozzarella, rocket and grilled artichoke salad
with roasted red peppers, sun-blushed tomatoes, olives and roquito peppers. v

£5.95

Baked goats cheese on a salad of rocket, toasted walnuts,
mini roquito pepper and sun blushed tomato with herb croutons. v

£6.95

Wild boar terrine served with a fig relish, toasted bread and dressed mixed leaves.

£6.95

Roasted, confit pork belly with black pudding bonbons, cider apple chutney,
crackling straws and mixed leaves.

£6.95

Fish platter of smoked salmon, dressed crayfish, herring salad,
smoked salmon pavé, gravlax and a salmon tartare.

£8.95

Seafood stew of; scallops, prawns, mussels and squid,
served in a creamy, Thai inspired sauce with rice noodles.

£9.75

Sharing board for two - Trio of French sausages, served hot with pickle,
dressed mixed leaves and fresh crusty bread.

£12.00

Children
Soup of the day with crusty bread
Fish and Chips with peas
Chicken nuggets and chips
Children’s burger with mixed salad
Gloucester Spot Sausage, mashed potatoes and carrots

£5.50
£7.50
£7.50
£7.50
£7.50

Prices include VAT at 20%. Service Charge Not Included except for parties of 6 or more where a
discretionary 10% is added – all tips go directly to staff.
Please let us know if you have any allergies.
For the comfort of other diners please refrain from using mobile phones in the dining room. Thank you.

Mains
8oz beef burger served with chips and mixed leaves.

£12.00

Accompany this dish with cheddar cheese for a supplement of £1.00, or bacon for £1.50

Moules Marinieres with fresh crusty bread.

£13.75

Chicken Curry served with basmati rice and coriander naan bread
with a mango chutney and a mint raita.
This dish is available as a vegetarian option for £12.00 v

£13.75

Pan fried fillet of chicken with a wild mushroom ragout
on a bed of chive mashed potatoes and a tarragon jus.

£13.95

Fresh fillet of cod in a crispy homemade beer batter
served with chips, peas and a red onion tartare sauce.

£13.95

Vegetarian option of the day. v

£14.50

Cassoulet of roasted duck and chorizo with fresh herbs.

£14.50

Pan seared fillet of fresh fish (please ask for options) served with Provençal new potatoes,
mange tout, roasted cherry tomatoes on the vine and mixed leaves and lemon beurre blanc.

£14.50

Confit smoked duck leg tagine, aromatic couscous with minted yoghurt sauce.
This dish is available as a vegetarian option £12.00 v

£14.95

Portuguese style hanging skewer served with new potatoes
and grilled vegetables with garlic or minted sauce.

Lamb
Chicken

£16.95
£14.00

Medallions of venison and hare, with fondant potatoes, seasonal greens,
pickled walnuts, redcurrants, a parsnip puree and a rich red wine sauce.

£18.75

Roasted rack of lamb and a tomato and herb polenta, served with
grilled courgette, roasted peppers, cherry tomatoes and a minted lamb jus.

£18.75

Steak served with chips, roasted cherry tomatoes and mushrooms.

Sirloin Steak 10oz
Ribeye Steak 10oz

add Rose Peppercorn Butter or Garlic Butter

£18.95
£19.95
£1.00

Minted petit pois
Buttered new potatoes
Chips or French fries

£2.50
£2.50
£3.25

Sides
Dressed, mixed leaf salad
Honey glazed carrots
Mashed potatoes
Sautéed, buttered green beans and shallots

£3.00
£2.50
£2.50
£3.00

Prices include VAT at 20%. Service Charge Not Included except for parties of 6 or more where a
discretionary 10% is added – all tips go directly to staff.
Please let us know if you have any allergies.
For the comfort of other diners please refrain from using mobile phones in the dining room. Thank you.

