
 

 

 

Sample February Menu 

Olives, Tapenade & Grilled Ciabatta £3.95; Quail Scotch Eggs £3.25; 

A Bowl of Shell-On Prawns with Garlic & Herb Mayonnaise £5.25; 

Fried Whitebait £4.25; Spicy Chorizo Sausages £3.25; Thai Crab Cakes with Chilli Jam £5.25 

STARTERS 

Crisp Goat’s Cheese Parcel, Roasted Beetroot & Tossed Leaf Salad............................................... £7.50 

Devilled Lamb Kidneys on Fried Bread ............................................................................................ £8.00 

Twice Baked Arbroath Smokie & Montgomery Cheddar Cheese Souffle .......................................... £7.95 

French Bean, Roasted Carrot & Jerusalem Atrichoke Salad, Spiced Lentil Dressing  ....................... £7.50 

Organic Calcot Beef Shin ‘Yorkie’ with Mustard Sauce ..................................................................... £7.95 

Portabello Mushroom on Toast, Feta Cheese & Watercress Salad ................................................... £7.50 

A Plate of Oak Smoked Salmon & Trout with Horseradish Crème Fraiche ........................................ £9.75 

STARTERS OR LIGHT MAIN COURSES 
AMPLE GENEROUS 

English Charcuterie Platter, Piccalilli & Gherkins ............................................................... £8.95 ... £13.50 

Plum Tomato & Caramelised Red Onion Tart, Tallegio & Rocket ...................................... £7.95 ... £10.95 

Warm Cornish Crab & Leek Tart with Rocket & Frissee Salad ........................................... £8.95 ... £10.95 

Smoked Chicken Ceasar Salad with Croutons & Shaved Parmesan ................................. £8.00 ... £9.75 

Grilled Halloumi Cheese, Polenta & Wood Roasted Mediterranean Vegetables ................ £7.95 ... £9.95 

Crispy Duck Confit Salad, Sweet & Sour Dressing ............................................................ £9.75 ... £12.50 

Half Shell Baked Scallops, Prosuittio & Gruyere Gratin ..................................................... £10.50 . £14.25 

Salmon & Smoked Haddock Fishcake with Dill Butter ....................................................... £7.25 ... £11.95 

MAIN COURSES 

Grilled Salmon Fillet, Crushed Saute New Potatoes, Onions, Roast Peppers, Salsa Verdi ............. £15.00 

Free Range Gloucestershire Sausages with Onion Gravy & Creamy Mash .................................... £11.75 

Steak & Kidney Pudding (with Calcot Organic Beef) ....................................................................... £14.75 

Chunky Crispy Beer Battered Cod with Calcot Chips & Proper Tartare Sauce ................................ £14.25 

Cornish Fish Pie ............................................................................................................................ £15.00 

Crispy Roasted & Braised Pork Belly, White Beans, Chorizo & Tuscan Cabbage ........................... £15.50 

Grilled Calves Liver, Smoked Bacon, Caramelised Shallots ........................................................... £15.75 

Char-Grilled Aged Scottish Sirloin or Rump Steak 

 with Fried Onion Rings, Garlic & Tarragon Butter .... £18.75/£16.75 

Roast & Confit Free Range British Chicken, Bread Sauce, Bacon & Dauphinoise Potatoes ............ £15.00 

Lamb Hot Pot, Root Vegetables & Crispy Potatoes, Pickled Red Cabbage .................................... £15.50 

Venison Steak ‘au Poivre’ with Rosti Potato ................................................................................... £15.50 

 

Main Courses are accompanied by your choice of one side dish: 

Home Made Chips; Buttered New Potatoes; Mashed Potatoes; Vegetable of the Day 

Braised Red Cabbage; Broccoli; Minted Peas; Green Salad; Tomato & Rocket Salad 

Additional Portions £3.25 each  


