
SMALL PLATES/BAR SNACKS
Gordal olives (V)
Sourdough & Cotswold Crunch bread for two, smoked brown butter 
Salt Pig charcuterie, bread, pickles
Artichoke and pear tartlet, salad 
Cornish crab, celeriac and apple on sourdough crumpet
Pork and ’nduja Scotch egg, BBQ sauce

£4.50
£5.50
£9.00
£6.50
£9.00
£9.00

Soup of the day and sourdough bread
Game terrine, pickled damsons, toast
Porthilly Mussels, cockles and clams, bacon and cider cream
Heritage beetroot tarte tatin, chicory, candied walnuts, whipped blue cheese 
Plough beer-cured trout, pickled radish and cucumber, pumpkin and dark rye toast
Cold Aston Partridge breast, red cabbage slaw, grain mustard dressing

STARTERS
£8.50

£10.50
£11.00
£9.50

£11.00
£10.00

MAINS
Potato gnocchi, roasted pumpkin, grilled king oyster mushrooms, winter chanterelles, crispy kale,
tarragon oil 
Plough beer-battered haddock and chips, crushed minted peas, tartare sauce and grilled lemon
Longhorn beef burger, smoked Cheddar, bacon jam, pickled red onion, English mustard aioli,
lettuce, tomato, demi-brioche bun and fries
Venison loin, shoulder ragù bonbon, fondant potato, braised red cabbage, honey-roasted carrot
Sharing pie for two, roasted root vegetables, braised red cabbage, creamy mash and gravy

£22.00

£19.00
£21.00

£29.00
£18.00pp

FROM THE CHARGRILL
8oz Dry-aged Dexter bavette steak, caramelised shallot, potato dauphinoise, bone marrow and
bordelaise sauce
8oz Dry-aged Dexter ribeye steak, grilled King oyster mushroom, garlic butter, salad, chips
Choice of sauce: peppercorn, Béarnaise or blue cheese

£27.00

£32.00

SIDES
Creamy mashed potato, Koffmann’s Chips or fries, Potato dauphinoise, Roasted root veg, 
Braised red cabbage.

£5.00

DESSERTS
Chocolate delice, chestnut ice cream, coffee and chocolate sauce
Mulled apple and quince frangipane tart, brown butter ice cream
Choux au craquelin, poached pear, honey sabayon, apple and pear sorbet, honeycomb
Steamed lemon sponge, cranberry and port compote, cardamom-infused custard
Barkham Blue cheese, quince paste, fruit cinnamon and honey loaf

£9.50
£9.50
£9.50
£9.50

£10.50

Please inform a member of staff of any allergies or dietary requirements before ordering.
An optional 12.5% service charge will be added to your bill
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