
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 

 

 

L I G H T  B I T E S                                          

SOUP OF THE DAY  – 8.50  V  VE  GFA 
Chia Seed Sourdough Roll 

SOUP OF THE DAY  – 11.00  V                                         

Cheese Scone 

HALLOUMI FRIES  – 8.50  V 
Zaatar Yogurt, Sumac & Pomegranate, Chilli Jam 

SALT AND PEPPER SQUID –  9.50                            
Spring Onion, Sweet Chilli 

B A K E D  C A M E M B E R T  – 12.00  V 
Rosemary, Truffle Honey, Candied Walnuts 
& Chia Seed Sourdough Roll 

V  Vegetarian  VE  Vegan  GF Gluten Free  GFA Gluten Free Available 

Allergy information. Some of our foods may contain nuts and other allergens.  

If you have any special dietary requirements please speak to one of the team for more information. 

 

M A I N  M E A L S  

PADDOCK FARM DRY AGED STEAK SUB – 16.50 
Garlic Butter, Celeriac Remoulade, Crispy Shallots,  
Market Garden Salad & Chips 
GFA: Change Sub to Gluten Free Roll. Remove Crispy Shallots  

SMOKED HADDOCK BEIGNET  – 13.50 
Courgettes, Curry Velouté 

COTSWOLD  MARKET GARDEN  SQUASH AND 
SAGE TAGLIATELLE – 14.00 V                                          
O ld  Winchest e r,  Pine  N uts  

CRISPY FALAFEL  BURGER  – 15.50   V 
Smashed Avocado, Chilli Jam, & Halloumi in Mark’s Cotswold  
‘Semi Brioche Roll’, Sweet Potato Fries 
VE: Change Brioche to Sourdough Roll. Remove Halloumi 

S I D E S  

MARINATED OLIVES  – 4.00 V  VE  GF 

R U S T I C  C U T  C H I P S  – 4.50 V  

T R U F F L E  A N D  P A R M E S A N  C H I P S  –  5 . 5 0  

SWEET POTATO FRIES  – 5.00  V 
Za’atar, Harissa Mayonnaise 

B L O C K L E Y  B O A R D S  

C H A R C U T E R I E  – 13.50 
Selection of Artisan SaltPig Curing Company British Cured Meats, Borettane Onions,  
Sun Dried Tomato & Red Pepper Chutney & Chia Seed Sourdough Roll 

NEA L ’ S  Y A R D  C H E E S E  –14.00 
Templegall, Karst, Harbourne Blue, Frozen Grapes, Apple & Cider Chutney, Candied Nuts & Biscuits  


