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MIXED PITTED
OLIVES \/
FOCACCIA,
BRIOCHE &
SOURDOUGH
BREADS

Balsamic vinegar, oils
and “Netherend
Farm” Gloucestershire
salted butter

v

CHICKEN LIVER &
PORT PARFAIT
Apple & cider brandy
chutney, toasted
brioche

SWEET & STICKY
PORK BELLY BITES
Cantonese BBQ
sauce, grilled
tenderstem, pickled
shallots

CRISPY FRIED SQUID
Roasted garlic aioli,
sun-dried tomatoes

MINTED PEA &
WATERCRESS SOUP
Crispy bacon lardons,
croutons, sourdough
and “Netherend
Farm” Gloucestershire
salted butter

CREAMY GARLIC
MUSHROOMS
Gran Levanto Italian
cheese, toasted
focaccia

BREADED
WHITEBAIT Tartare
sauce, lemon wedge




CRISPY COATED
HALLOUMI SALAD
Roasted red peppers,
asparagus, spinach,
mint, toasted
hazelnuts, orange &
maple dressing

CHICKEN &
STREAKY BACON
CAESAR SALAD
Croutons, gem
lettuce, anchovies,
Caesar dressing

v

v

ROSEMARY &
GARLIC WHOLE
BAKED CAMEMBERT
Red onion marmalade,
sourdough & focaccia

v

v
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THE “NIBLEY”
CHICKEN

Mushroom, bacon &
tarragon sauce, green
beans, honey

glazed carrots, sautéed
new potatoes

v

PAN-SEARED DUCK
BREAST

Served sliced with
Dauphinoise potatoes,
tenderstem broccoli,
roasted beetroot,
shallot purée, red
currant jus

120Z ROASTED
PORK CHOP
Roasted new
potatoes, asparagus,
charred hispi cabbage,
Dijon sauce

BEER BATTERED
FISH & CHIPS
Peas, salad garnish,
tartare sauce

CHEF'S “PIE OF THE
DAY” - CHANGES,
PLEASE ASK
Short-crust pastry pie
of the day, fresh
market vegetables,
mashed potato and
gravy on the side

PAN-FRIED SALMON
FILLET

On a bed of tagliatelle,
green beans, roasted
cherry tomatoes,
pesto cream sauce

LASAGNE AL
FORNO

Salad garnish, garlic
bread




HONEY GLAZED
WILTSHIRE HAM
Brace of fried eggs,
coleslaw, salad,
seasoned chips

BEETROOT, FETA &
ROASTED WALNUT
RISOTTO

Served with garlic
bread

PRIME BRITISH BEEF
BURGER

Crispy bacon, melted
cheddar cheese,
caramelised onions,
lettuce and tomato, in
a brioche bun with
onion rings and
seasoned chips

BUTTERMILK FRIED
CHICKEN &
CHORIZO BURGER
Gem lettuce, tomato,
roasted garlic aioli, in
a brioche bun with
seasoned chips

SPICED FALAFEL &
SWEET POTATO
BURGER

Halloumi. roquette,
tomato, cucumber,
lemon tahini sauce, in
a brioche

bun with seasoned
chips

100Z GAMMON
STEAK

Pineapple, fried egg,
tomatoes, peas and
chips

ALL STEAKS

28 Day dry-aged
premium British
steaks, field
mushroom, roasted
tomato, peas,
seasoned chips

STILTON SAUCE

PEPPERCORN &
BRANDY SAUCE




BEARNAISE SAUCE

SIDE DISHES
SEASONED CHIPS

CHIPS & MELTED
CHEESE

ONION RINGS

GARLIC BREAD

CHEESEY GARLIC
BREAD
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COLESLAW

N

SWEET POTATO
FRIES

DAUPHINOISE

TENDERSTEM
BROCOLLI

CAULIFLOWER
CHEESE

CIABATTA &
SANDWICHES
BRITISH STEAK &
STILTON

FISH FINGERS &
TARTARE SAUCE

N

N
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BACON, CHEDDAR
CHEESE &
MUSHROOM
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HALLOUMI,
ROASTED RED
PEPPERS & PESTO
MAYO

TUNA
MAYONNAISE &
CUCUMBER

HONEY GLAZED
WILTSHIRE HAM &
CHEDDAR CHEESE

CRISPY BACON,
MELTED BRIE & RED
ONION JAM

CHICKEN, BACON,
GEM LETTUCE &
CAESAR DRESSING

S S S S S

JACKET
POTATOES
BACON, CHEDDAR
CHEESE &
MUSHROOM

HONEY GLAZED
WILTSHIRE HAM &
CHEDDAR CHEESE

TUNA
MAYONNAISE

BAKED BEANS &
CHEESE
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FIXED PRICE
MENU

Please see Main
Menu allergen info

where relevant,
PLUS....

CREAMY SAUTEED

GARLIC / ‘/ / ‘/
MUSHROOMS

HOT CHOCOLATE

FUDGE CAKE \/ \/

SUNDAY LUNCH
ITEMS Please see
Main Menu allergen
info where relevant
PLUS




ROAST SIRLOIN OF
BEEF

ROAST LOIN OF
PORK

ROAST LEG OF
LAMB

ROAST BREAST OF
TURKEY

S S S S
S S S S

WALNUT, LENTIL &
CRANBERRY NUT
ROAST

S S S S S
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PIGS IN BLANKETS
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CHEF'S CHEESECAKE
OF THE DAY
“Marshfield Dairy”
vanilla ice-cream

Allergens vary, please ask for today’s details

CLASSIC ETON MESS
Whipped double
cream, meringue
pieces, seasonal
berries, strawberry
sauce, fresh mint
garnish

BLOOD ORANGE &
RHUBARB POSSET
Macerated rhubarb,
almond biscotti

BELGIAN
CHOCOLATE &
WALNUT TART
Raspberry compote,
Marshfield Farm “Very
Vanilla” ice-cream

WHITE
CHOCOLATE &
BISCOFF BISCUIT
BLONDIE

Chocolate soail,
Marshfield Farm
“Salted Caramel” ice-
cream

APPLE & SUMMER
BERRY CRUMBLE
Custard or
“Marshfield Dairy”
vanilla ice-cream

CHEESEBOARD

A selection of British
& Continental
cheeses, crackers, red
onion jam & butter




“BOOZY”
AFFOGATO
“Marshfield Dairy”
salted caramel J \/ \/
ice-cream, double
espresso & Frangelico,
crushed Biscoff biscuit

“Marshfield Dairy” Ice- J J
Cream & Sorbet
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