
                             

                                     
                                                 Lunch Menu

Nibbles

Thai Spiced Cockles £2
Roasted Jumbo Chilli corn (v) £2
Mixed Marinated Olives (v) £2.25
Mixed Olives & Feta            £3.25

Starters 

Homemade soup of the day £4 (v) ●
Classic bruschetta, mixed leaves, tomato & red onion concasse, balsamic dressing £5 (v) ●
Free range duck liver pate, wholegrain toast, plum chutney £5●
Home cured salmon, mixed leaves, brown bread and butter £5
Fig, walnut and apple salad, balsamic vinaigrette £5 (v)

Mains

Red Thai chicken curry, bok choy, coriander pilaf £10 ●
Goats cheese salad, roasted beetroot & red pepper, balsamic dressing £9 (V) ●
Pumpkin risotto, creamy blue cheese, sage, soft poached egg £10 (v) ●
Classis Tuna Niciose, green beans, olives, tomato, quail egg £12
Seafood Chowder, crusty bread £11
Gloucestershire steak, locally reared, seasoned house fries, roast vine tomato
Sirloin £14.50
(Pepper sauce add £1.75)

Sides £2

Seasonal vegetables of the day
Seasoned house fries
Roasted sweet potatoes
Seasonal house salad
Cherry tomato, rocket and parmesan

Set Menu – choose from the items marked with a dot
                                  2 courses £10, 3 courses £13                                         

Sandwiches (all served on multigrain with 
salad and seasoned fries) £6

Crayfish, marie rose sauce
Vintage cheddar, red onion marmalade
Sandwich of the day, see board 


