
 
 

   
 

For dietary requirements and food allergies, please ask a member of our team for assistance.  All prices are inclusive of VAT. 

 

 
 

Starting Gate 

 

Homemade Soup of the Day - £7  
Warm Focaccia – (GFO) 

 

Scottish Mussels - £9  

Guinness & Smoked Bacon Cream, Warm Focaccia – (GFO) 

Gambas Prawn Pil Pil - £9 

Garlic Chilli Butter, Toasted Sourdough, Dill Oil – (GFO) 

Heirloom Tomato - £7 

Olive & Basil Sourdough Bruschetta, Rocket Pesto, Balsamic Reduction – (GFO) 

 

Gloucestershire Pork, Cider & Mustard Scotch Egg - £9 
Burnt Apple Puree, Parsnip Crisps  
 

 

Sharers 
 .    
Honey Roasted Camembert - £15 
Warm Focaccia, Red Onion Marmalade – (GFO) 

 
Grilled Flatbread - £9 
Coriander Yoghurt, Roasted Red Pepper Hummus, Marinated Olives – (VE) 
 
 
 
 

Charcuterie Board - £21 
Selection of Cured Meats, Marinated Olives, Manchego, Tomato & Mozzarella Salad,  
Warm Focaccia  

 

 

 

 

 

   

Mains 
 
Herefordshire Double Beef Burger - £18                         
Smoked Bacon, Smoked Cheese, Toasted Brioche Bun, Tomato Relish,  
Beef Tomato, Sliced Gherkin, Baby Gem, House Slaw & Fries    

 
Homemade Minted Lamb Burger - £18.50 
Creamy Feta, Balsamic Beef Tomato, Lollo Rosso, Toasted Brioche Bun, 
Coriander Yoghurt, Sweet Potato Fries – (GFO) 

 
Tandoori Chicken Kebab - £20 
Feta & Pomegranate Salad, Seasoned Fries, Grilled Flatbreads,  
Red Pepper Hummus, Coriander Yoghurt – (GFO) 

Herefordshire Beef Duo - £28 

Miniature Beef & Mushroom Pie, Fillet Medallion, Parsnip Puree, Horseradish 
Mash, Tenderstem Broccoli, Sauteed Kale Port Jus  

 
8oz Fillet Steak - £35 

Chunky Chips, Balsamic Cherry Tomatoes, Portabella Mushroom, Watercress, 
Truffle Butter – (GF) 

 
8oz Sirloin Steak - £30 

Chunky Chips, Balsamic Cherry Tomatoes, Portabella Mushroom, Watercress, 
Truffle Butter – (GF) 
 



 
 

   
 

For dietary requirements and food allergies, please ask a member of our team for assistance.  All prices are inclusive of VAT. 

 

 

 

Fresh From The Sea 

 

 

The Vegetable Patch 
 

Cauliflower, Chickpea & Potato Curry - £18 
Basmati Rice, Poppadom, Coriander Yoghurt – (VE) (GF) 

Wild Mushroom & Spinach Gnocchi - £18 

White Wine Cream, Parmesan Shaving, Rocket Pesto – (V) 

Vegan Burger - £17 

Melted Cheese, Toasted Brioche Bun, Tomato Relish, Beef Tomato, Sliced Gherkin,              
Baby Gem, Fries – (VE) 

 

 

Sides & Sauces 
Sweet Potato Fries £5 | Truffle Parmesan Fries £6 | Chunky Chips £5 | Seasonal Greens £5 | Beer Battered Onion Rings £5 

Peppercorn Sauce £3 | Red Wine Gravy £3 

 
 

The Finishing Line 
 

Chocolate Brownie - £7.50 

Chocolate Sauce, Pistachio Ice Cream (V) 

Lemon & Raspberry Posset - £7.50 
Meringue, Shortbread Biscuit (V) 
 
 

Trillionaires Tart - £7.50 
Celery, Red Onion Marmalade, Celery, Grapes, Cheese Biscuits (V) 

Half Baked Cookie Dough - £7.50 

Cookie & Cream Ice Cream, Chocolate Sauce – (V) 

 
Selection of Bennetts Farm Ice Cream & Sorbets - £7 
 (V) 
 
 

Trio of Cheeses - £10 
Celery, Red Onion Marmalade, Celery, Grapes, Biscuits (V) 

 
 

Beer Battered Cod & Chips - £18                                  Homemade Seafood Pie - £19 
Minted Crushed Peas, Homemade Tartare Sauce                                                               Cheesy Mash Potato, Seasonal Green Vegetables – (GF) 

 

Prosciutto Wrapped Cod Loin - £26                                                    
King Prawns, New Season Asparagus, Lemon & Herb Sauteed Potatoes,  
Rock Samphire, Chicken Butter Sauce, Dill Oil – (GF) 

 


