
 

 

Sunday Lunch  

Starters 

Try our superb tapas menu  

House-made soup (vg)  - 8 

British charcuterie, sourdough toast, pickles  (serves 2) - 18  

Garlic roasted Camembert, Calabrian hot honey, warm sourdough (v) (serves 2) - 16  

The Main Event 

All served with roast potatoes, heritage carrots, a selection of vegetables, cauliflower & cheese, yorkies  

Hook Norton topside beef - 24 

Dingley dell roast pork -  20  

A free range quarter roast chicken - 19 

Root vegetable & spinach strudel (ve) - 19  

Roast butternut squash risotto (vg) - 18  

And to Finish 

Sticky date pudding, caramel sauce and clotted cream ice cream - 9 

Warm blondie, blackberry compote and Chantilly cream - 9 

Warm chocolate fondant with a raspberry sorbet - 9 

Selection of Cotswolds cheese, oat cakes and chutney -14 

Selection of ice creams and sorbets, two scoops - 9, extra scoops please add - 3 

 

Please speak to a member of staff for all dietary requirements and food allergies. Some dishes may contain nuts.  

A discretionary 12.5% service charge will be added to tables of 6 or more. 



 

 

 

 

 

 

 


