
 
 
 
 

 

 

 

 

 

 

  

 

DESSERTS 

MAINS 

JESSE SMITH’S ROAST TOPSIDE OF BEEF 18.50 
yorkshire pudding, roast potatoes, roast parsnips 

honey roast carrots, seasonal vegetables of the day, cauliflower cheese 
 

JESSE SMITH’S ROAST CHICKEN SUPREME 18.00 
old spot sausage, back bacon & maple stuffing, yorkshire pudding, roast potatoes 

roast parsnips, honey roast carrots, seasonal vegetables of the day, cauliflower cheese 
 

ROAST PORK LOIN 18.00 
yorkshire pudding, roast potatoes, roast parsnips 

honey roast carrots, seasonal vegetables of the day, cauliflower cheese 
 

CRANBERRY & MAPLE PARNIP LOAF (vg) 16.50 
yorkshire pudding, roast potatoes, roast parsnips 

honey roast carrots, seasonal vegetables of the day, cauliflower cheese 
 

FOWEY MUSSELS (gf) 18.00 
cornish orchard cider, cream & leeks, with house fries 

 
TUSCAN BEAN STEW (v) 14.50 

burrata, orzo, cannellini beans, tomato, with pesto & bread for dipping 
 

CHEF’S CAESAR SALAD 14.50 
roast chicken breast or breaded chicken goujons with 

baby gem, rocket, cherry tomatoes, anchovies, parmesan, caesar dressing 
& mark’s cotswold bakery focaccia shards 

 
LAMB AND APRICOT PIE 17.50 

mashed potatoes & seasonal vegetables of the day 
 
 
 

 
 
 

PLEASE TELL YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY REQUIREMENTS 
 

 

(v) vegetarian   (vg) vegan   (gf) gluten free   (df) dairy free   
 

*can be made gluten free   **can be made vegan   ***can be made vegetarian      let us know if you have a 10% discount card 
 

SMALL PLATES/SHARERS 

CHOCOLATE BROWNIE (gf) 7.50 
vanilla ice cream, salted caramel, chocolate soil 
 
AFAGATO (gf) ** 6.50 
marshfield farm vanilla ice cream, espresso 

LEBANESE LAMB FLATBREAD 12.50 
slow cooked lamb shoulder, peppers, slaw 
feta, pickled chillies, pomegranate 
garlic & mint yoghurt dressing 
 
GLAZED PIGS IN BLANKETS 8.50 
two gloucestershire old spot sausages  
with honey & mustard glaze 
 
 

 

BURATTA & NDUJA HONEY 12.00 
FLATBREAD*** * 
soft mozzarella, nduja honey, pesto 
 
DUSTED SQUID 8.50 
saffron aioli, charred lemon, pea shoots 
 

OLIVES & FOCACCIA 7.00 
balsamic & olive oil 
 

LOTUS BISCOFF CHEESECAKE ** 7.50 
 
STICKY TOFFEE PUDDING 8.00 
marshfield farm vanilla ice cream 
 
 


