Sunday menu

served 12-3pm

Small Plates - £6 each or three for £15
Olives (GF/VE/V)

Bruschetta
chopped fresh tomato, red onion, olive oil on
toasted baguette rubbed with garlic

Calamari (GF)

garlic alioli & dressed leaves

Spicy Chicken Wings (GF)

wedge of lime & dressed leaves

Houmous (GF/VE/V)

homemade red pepper houmous with pitta bread

Baked Camembert (GFA/V)

crudités of carrot & celery with warm baguette

Jalapeno Bites (V)

with salsa

Honey & Mustard Sausages (GF)
hot ketchup dipping sauce

Light Lunch - £11
Caesar Salad (GF)

Chicken and bacon with Caesar dressing, anchovies
& Parmesan shavings

Greek Salad (GF/V/VEA)

Olives, feta & dressed leaves

Cotswold Ploughman’s (GFA/V)

Cotswold cheese, homemade pickles, warm baguette,
boiled egg, apple, celery & dressed leaves

add ham for £2.50

Sides

Garlic Bread (V) £5.5

Skin on Fries (GF/V/VE) £4
Sweet Potato Fries (GF/V/VE) £5
Halloumi Fries (V) £6.50
Cheesy Chips (GF/V/VE) £5.5

Roast of the day - £16

or..
Nutroast (V)

All are served with roast potatoes, chantenay
carrots, fresh greens, cauliflower cheese,
Yorkshire Pudding & gravy.

Family service vegetables for tables of five or
more.

Condiments of Horseradish, English mustard,
Dijon & Mint Sauce are available on request.

Main Course
Fish & Chips £15

skin on fries, homemade tartare sauce &
mushy peas

Ham, Egg & Chips £14

home baked ham with skin on fries, homemade

picallili & free range egg

Burgers...
toasted brioche bun with skin on fries

Beef (GFA) £15
Plant Based (GFA/VE) £14.5
Chicken (GFA) £14.5

Mediterranean
Vegetable Tart (GF/VE/V) £14.5

new potatoes & salad

GF - Gluten Free

V -Vegetarian

VE - Vegan

VEA - Vegan Available
GFA - Gluten Free Available

Please advise at time of ordering if you have any specific dietary
requests or allergies.



