
Please see our specials board for a wider choice.
please note that our menu may change due to us sourcing fresh local ingredients 

starters
Soup of the day, local sourdough £4.5

Ham hock and smoked chicken terrine, fig chutney, toasted rye £6 

Home cured salmon gravalax, horseradish creme fraiche & pickled fennel £6.5 

Evesham asparagus, crispy hens egg, artichoke & wild galic butter £6.5

Mains 
8oz shorthorn rump steak, triple cooked chips, roasted shallot

Red wine sauce £16

Tamworth pork belly, black pudding, wild garlic mash & spiced apple £15

Cornish Hake, jersey royals, mussels and salsa Verdi £15 

Roasted celeriac and spelt risotto, Barkham Blue, marinated beetroot & celery £11

Beer battered fish and chips, crushed peas & tartar sauce £12.5

Hand made burger, beef tomato, pickles, Ogle Shield cheese, chips £12

Desserts 
Coconut panna cotta, poached rhubarb, orange crumble £5.5

70% dark chocolate brownie, caramelised banana, peanut butter ice cream £6.5

Sticky toffee pudding, treacle sauce, salted Caramel ice cream £5.5

Local English cheese, fig and apple chutney, biscuits £9

Sides £3.5
Hand cut chips, Drinkwater’s greens & toasted hazelnuts, jersey royal potatoes,

 

_____________________________________

Customers are advised to let our staff know if any food may cause allergic 

reaction prior to order
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