
 

Starters 

 A selection of Tapas – see separate menu 

Spiced root vegetable soup with sourdough or soup of the day - see specials board - 9 

King scallops, celeriac, apple and truffle dressing - 16 

Sticky pork belly bites in a soy, sesame and ginger glaze with pickled ginger - 14 

Winter salad of poached pear, Cotswolds blue cheese and candied walnut with radicchio - 10 

The Main Event 

Venison casserole, chive mashed potatoes, red cabbage and curly kale - 23 

Pan roasted fish of the day - see specials board 

Ribeye steak, braised shallots, garlic and chilli tenderstem broccoli, home-made chunky chips, with peppercorn 

sauce or garlic butter - 29 

Warm salad of butternut squash, celeriac, tenderstem broccoli and black truffle - 18 

Sweet Potato and spinach coconut curry with rice and flat bread - 18 

Hawkstone beer battered fish and chips, chunky chips, tartare sauce and minted pea - 18 

Pie of the day served with potatoes and seasonal vegetables - 18 

Haloumi Burger with lemon aioli, served with coleslaw and salad or fries - 16 

Joiners Arms beef burger with cheese, smoked streaky bacon and pickles, served with fries and coleslaw -18 

Hook Norton Pork and Sage Sausages, luxurious mash and onion gravy - 15 

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. 



 

 

 

 

 

 

 


