
 

All prices include VAT at the standard rate. 
Some of our food and drinks may contain nuts and other allergens. Please speak to us before placing an order   

Our Heritage Inspired Menu                          12pm - 9pm  
 
 

N I B B L E S   

Pork Scratching’s        £5 
Apple Sauce, Watercress 

 
Mixed Olives      £4 Baked Camembert       £15.95 

   Garlic, Rosemary, Maple syrup, Sourdough  

 
 

   

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
M A IN S  

Beef & Guinness Stew £17.95 
Served with Parsnip, Carrot Bubble & Squeak and homemade soda bread 

Wiltshire Glazed Ham £14.95 
Brace of Sherston Eggs, Chunky Chips  

Uley Beer Battered Fish & Chips £17.95 
Garden Peas, Chunky Chips, Tartare Sauce, Seaweed Salt 

Old Spot Sausage & Mash £16.95 
Mashed Potato, Caramelized Onions, Gravy & Market Greens 
Vegetarian option available 

 
   Beetroot Risotto with goats’ cheese              £17.95 
   Toasted hazelbut & watercress             

  
 

Our Heritage  

P I E  O F  T H E  D A Y  

Beef & Guinness                                             £15.95 
British beef braised in Guiness with caramalised onions  
& rich gravy,  
 
Saag aloo Vegan Pasty   £15.95 
White onion, spices, red lentils, spinach, chilli flakes 
 and vegetable stock  
 

Served with Mashed Potato or thick cut chips, 
garden peas &gravy 

 
 

S T E A K S  &  G R I L L  

8oz Beef Burger                                                                    £16.95 
Melted Monteray Jack Cheese in Brioche Bun,  
Burger sauce, Lettuce, Tomato & Pickle, Skin on Fries 
 
Black & Blue Burger                                                                       £17.95 
Black Pudding, Melted Stilton in Brioche Bun,  
Burger sauce, Lettuce, Tomato & Pickle, Skin on Fries 

8oz Rump Steak                                                                    £22.95 
Confit Tomato, Watercress and shallot Salad, 
Flat Mushroom &Chunky Chips 

Peppercorn Sauce         £2.50 
Blue Cheese Sauce           £2.50 
 
 

S I D E S  

Chunky Skin on Chips                                      £4.50 

Skin on Fries                                                             £4.00 

Chunky skin on Cheesy Chips                          £5.50 

Rosemary Roasted New Potatoes                     £3.50 

Market Vegetables                                            £4.50 

Cider Battered Onion Rings.                            £3.95 

 
 

 

O u r  F o o d  J o u r n e y…  
 

All our Meat is locally reared and supplied by award winning 
Jesse Smith’s Butchers in Tetbury. Fruit and vegetables are 
supplied by local suppliers within 30 miles. Dairy and cheeses 
are sourced by our chef using the best locally produced in the 
area. Our fish is supplied a bit further away from the waters of 
Brixham, Devon. 

 

All prices include VAT at the standard rate. 

Some of our food and drinks may contain nuts and other allergens. Please speak to us before placing an order so that we can advise you on your choice. Our kitchen and bar handle all allergens 
and use shared equipment, so unfortunately, we cannot guarantee to be trace free. Our vegan recipes are prepared with vegan ingredients, but these may still contain traces of all 

allergens.

S T A R T E R S      
   

    
Creamy Garlic wild Mushrooms   £8.25 
Grilled Sourdough,Watercress 
 
Chicken Liver Pate    £8.95 
Red Onion Jam, Toasted Sourdough 
 
Celeriac Soup     £7.50 
Pickled Apples, Crushed Hazelnuts, Toasted Sourdough 

  
 

S A N D W IC H E S  ( s e r v e d  u n t i l  3 p m )  
Served on White or Granary Bread, Dressed leaves & Crisps 

Wiltshire Honey Roast Ham                      £7.95 
Beer Mustard 

Somerset Mature Cheddar                          £7.50 
   Tomato Chutney 

Hot Smoked Salmon                                   £8.50 
   Crème Fraiche , chives & Pickled cucumber 


