
 



 

Starters  

Chef’s soup of the day served with rustic bread 
 

Thai flavoured crab cakes with chilli jam and crispy noodles 
 

Homemade potted pork pâté with chutney, grilled figs and tomato bread 
 

Main Courses 

Grilled 10oz Cotswold rump steak with traditional garnish and hand cut chips 
 

Pan roasted fillet of Scottish salmon  
with a shallot sauce, gratin potatoes and seasonal vegetables 

 

Stilton, mushroom and leek pie with seasonal vegetables  
and wholegrain mustard creamed potatoes (v) 

 

Desserts 

Tia Maria tiramisu 
 

Hot chocolate fondant with vanilla pod ice cream 
 

Vanilla and cardamom rice pudding with caramelised peaches 
 

Baked goats’ cheese and leeks on a toasted crouton,  
finished with balsamic glaze (v) 

 

Pan seared lambs’ kidneys and mushrooms in a rich Madeira sauce 
 

Chicken breast wrapped in prosciutto and served with a Dijon mustard sauce,  
sautéed potatoes and seasonal vegetables 

 

Chef’s Caesar salad with baby gem lettuce, tender chicken breast,  
crispy pancetta and poached egg 

 

Fresh fruit salad with Chantilly cream 
 

Apple pie topped with Cotswold clotted cream 

There is no service charge. Gratuities are left to the discretion  
of our guests and are distributed wholly to our staff. 

Fixed Price Menu 

2 courses: £16.50, 3 courses: £19.50 


