
 
Please inform us of any dietary requirements that you may have and the manager will be happy to advise you. 

A discretionary service charge of 10% will be added to tables of 8 or more. 

 

 
 

 
 
  

Chilli, garlic & lemongrass marinated olives £5 
 

 
Starters 

 
Celeriac soup, truffle cream (v) £6 

 
Chicken liver parfait, burnt orange, brioche £8 

 
Salmon rillettes, cucumber & radish, sourdough toast £9 

 
Wye Valley asparagus, soft poached egg, Hollandaise (v) £9 

 
Ham & parsley terrine, violet mustard & pickles £7 

 
Croustade of quail egg & hollandaise £8 

 
 

Mains 
 

Garden pea & wild garlic risotto, Old Winchester £15 
 

Smoked haddock, colcannon, soft poached egg, grain mustard £18 
 

Cod, brown shrimps, cucumber & capers, purple sprouting broccoli £21 
 

Creedy carver duck breast, cabbage & bacon, celeriac puree, duck fat chips £24 
 

Gloucester Old Spot pork chop, hispi cabbage, mashed potato, apple sauce £17 
 

Chicken, ham & wholegrain mustard pie, creamed leeks, mashed potato £16 
 

Duncombe Ale haddock & chips, crushed peas, tartare sauce £14.50 
 

Hereford burger, Monterey Jack cheddar, skin on fries £14 
 

8oz rib eye & chips, leaf salad & peppercorn sauce £25  
 
 

Sides £3.50 
Chips | Skin on fries | Leaf salad | blanched kale | Creamed potatoes 

 


