Lunch

BOWER SOUR £8 ELDERFLOWER SPRITZ £8
Cotswolds Distillery gin Sauvignon Blanc
pink grapefruit, aquafaba elderflower liqueur, soda, on ice
SNACKS all £3.25
SPICED NUTSvggf MIXED OLIVES vg gf ROAST CHORIZO HUMMUS & CRUDITES vg gf
STARTERS
BEETROOT CARPACCIO £7.50 SCOTCHEGG £8 SEARED SCALLOPS £9.50
whipped chive goat cheese duck, chorizo, Cotswolds chicken curried cauliflower purée
pistachio v gf relish, spiced ketchup gf pickled cauliflower, curry oil gf
SALADS all £7
VEGETABLE NICOISE CLASSIC CAESAR SUPERFOOD
green beans, baby gem baby gem, croutons quinoa, beetroot, broccoli, avocado
egg, tomato parmesan, anchovies gfo butternut squash, broad beans
onion, olives v gf toasted sunflower seeds vg gf

add grilled chicken, sea bass fillet or halloumi £6

MAINS
RIGATONI CARBONARA £10 TRUFFLERISOTTO £14 THAIGREEN MUSSELS £7.50| 14.50
smoked pancetta, parmesangfo  wild mushrooms, summer truffle from St Austell Bay
add chicken +£6 parmesan v gf Cornwall gf

SANDWICHES & FLATBREADS

served with triple-cooked chips, sage & garlic fries or mixed salad

CHORIZO FLATBREAD £12 GOAT CHEESE FLATBREAD £11
tomato, red onion salted onion, oregano v
CLUB SANDWICH £12.50 SHORT RIBBURGER £14
chicken, bacon, egg, tomato, baby gem bacon, cheese, slaw
on ciabatta gfo on a brioche or gluten free bun gfo
VEGGIE CLUB SANDWICH £10 VEGGIE BURGER £13
roast vegetables, mozzarella, pesto, rocket falafel, harissa mayo, slaw
on ciabatta v gfo on coriander flatbread v
SIDES all £3
TRIPLE-COOKED CHIPS vg TRUFFLE MAC & CHEESE v SEASONAL VEG vg gf
SAGE & GARLIC FRIES vg SLAW vg gf MIXED SALAD vg gf

All our ingredients are prepared in an environment containing allergens, please notify us before ordering of any dietary requirements.




