
 

Aperitifs 

Millesimato Prosecco (125ml)                  £5.25                                                  

Cotswold Vodka Bloody Mary                   £5.70             

Cotswold Vodka, Lemon and Tonic      £5.20                                  

Krohn White Port (50ml)          £4.50   

 

                                     Starters 

Homemade Soup of the Day-   

Spinach, Potato & Roasted Garlic   £5.50  

 

Sharing Board- Diced Napoli Salami,  Olives, Roasted 

Peppers & Cherry Tomatoes, Local Bread & Stainswick 

Rapeseed Oil with Balsamic  £9.50  

 

Fresh Mussels cooked with leeks, bacon, 

Cider & cream      £7.95           

                          

Wye Valley Asparagus Topped with a Poached Pusey 

duck Egg and Hollandaise                                    £7.50                                                                                                                              

                                                

Spinach and Goats Cheese Croquettes with Beetroot 

Relish                                                                        £6.95 

                                                                                  

Warm Ham Hock Salad with Green Beans, New Potatoes, 

Caramelised onion and Honey Mustard Dressing                                                            

 

Warm Salad of Coleshill Organics New Season Carrots & 

Beetroots with Rocket, Toasted Hazelnuts and sherry 

vinegar dressing     £7.25 

 

Smoked Salmon ‘Scotch Egg’ with Arlington White 

Eggs, served with a dill & lemon mayonnaise        £7.50 

 

 

 

 

 

 

Mains 
Fish and Chips, Deep Fried in our own Beer Batter with 

Hand Cut Chips and Tartar Sauce            £12.95 

 

Baked Halloumi & Chickpea Balls cooked in a rich 

tomato sauce, served with homemade flatbreads & 

Rocket salad              £13.50 

 

Marinated and Grilled lamb Chops with Greek style 

salad, olive & chilli dressing, warm jersey royals £18.25 

 

Locally Made Pork Sausages with Mash potato & onion 

jus                      £12.95 

 

Pan Fried Whole Plaice with a Prawn and Lemon Butter, 

served with Jersey Royals             £17.25 

             

Rose Harrisa Marinated Breast Chicken with a Crunchy 

Carrot, Raisin, Pomegranate Salad,  Herb & Tahini, New 

Potatoes                                                                   £16.95 

 

Pan Fried Fillet of Hake with crushed jersey royals, 

samphire and lemon, parsley & caper butter         £16.95 

  

Oven roasted Pork Fillet with fondant potato, sautéed 

baby gem broad beans & pancetta, creamy tarragon 

sauce               £17.95 

 

   

 

Nibbles 
Crunchy Satay Coasted Broad Beans                £2.50 

Marinated Mixed Olives                             £3.50 

Home Roasted Sweet Chilli Cashews          £3.60 

Salted Peanuts (approx. 100g)     £2.00 

Crispy Duck Seasoned Peanuts     £2.00  

Home Roasted Rosemary and Rock Salt Cashews           £3.60 

Locally Made Bread with English Butter   50p per person   

 

 

Steaks 
Char-Grilled English Rump    £18.95 

 

Char-Grilled Challow Sirloin – from our farming friend 

Lin Blackwell herd at Challow Hill farm near Wantage. 

This Sirloin is from a Dexter crossed with and Irish 

Moilled (rare bread cow).              £25.50     

  

 

Our Steaks are served with Hand Cut Chips, Roasted 

Tomato, Mushroom and a Garlic & Parsley Butter 

 

 

 

Side Orders 

Hand Cut Chips     £3.50 

Seasonal Vegetables     £3.00 

Mixed Salad      £3.00 

Crunchy Onion Rings    £3.00 

New Potatoes      £3.00 

 


