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S TA R T E R S     

Mushroom veloute (M-E-SU-G) £8.50
Poached hens egg in a cup, wild mushroom velouté, 

chives, croutons and parmesan

Citrus cured salmon (F-E-SU)  £9.95 
Shaved fennel, avocado puree, quails egg

Grilled squid (F-MO-G-M-SU)  £8.95 
Marinated grilled squid and chorizo salad, courgette, 

semi dried tomatoes, rocket leaves and pepper coulis

Pressed ham hock (G-MU-SU)  £8.95 
Pressed ham hock, homemade piccalilli and ciabatta crisp 

Home smoked duck (G-E-M-MU-SU)  £9.95 
Beetroot couscous salad, duck confit “bon bon”, lamb’s lettuce

M A I N S

Farmed sea trout (F-CR-M-SU)  £21.00
Farmed sea trout, prawn crushed potato, spinach, 

braised fennel, samphire and prawn butter 

  

Roast loin of cod (M-F-CR-SU)  £22.00
Pan roast escalope of MSC Cornish cod fillet, 

clam and sweetcorn chowder, crispy kale

Beef (M-C-SU) £24.00
Braised blade of beef, smoked mash potato,  

lardons of bacon, shitake mushroom, braising liquor

Bovey Castle venison (M-C-SU-G)  £25.50 
Roast loin of Bovey Castle Estate venison, its own ragu, 

baby beets, wild mushrooms, juniper infused roasting juices

Pheasant (M-C-SU-G)  £23.95 
Pot roasted breast of locally shot pheasant, 

honey roasted root veg, soft polenta, Port wine jus

D E S S E R T S

Lemon (E-M-SU)  £6.95
Lemon and thyme crème brûlée, meringues, lemon curd 

and lemon sorbet

Apple from the vale of Evesham (G-E-M-SU)  £7.95 
Tarte tatin, crumble topped panna cotta, green apple sorbet

Poached pineapple (M-SU)  £7.00 
Pineapple poached at 40 degrees with lime, 

topped with a coconut ice

Malt chocolate (G-E-M-SU)  £8.00 
Malt chocolate mousse, chocolate cake, salted pretzel crumb, 

milk ice cream

Cheese board (G-M-C-MU-SU)  £12.50 
Selection of British and continental cheeses,  

with homemade chutney, grapes, celery and crackers

S I D E  O R D E R S  £3.50 EACH

Honey roasted root veg (M-SU)

Wilted garlic spinach (M-SU)

Polenta (M-SU)

Shoestring fries (SU)

Rocket and parmesan salad (M-SU)

Dinner is served between: 
5pm - 9.30pm Monday & Saturday,

6pm - 9.00pm - Sunday

Please ask a member of the team for our
vegetarian menu

All our food is cooked fresh to order. We recommend dishes 

marked with        if you are dining prior to a theatre performance. 

An optional service charge of 10% will be added to your bill.

Arden bread selection (M-G-SU) £3.95
Served with balsamic vinegar, olive oil, English butter

Marinated olives £3.00      

An optional service charge of +10% will be added to your bill

ALLERGEN INDEX

F-Fish, E-Eggs, L-Lupin, MO-Molluscs, S-Soy, M-Milk, C-Celery, MU-Mustard, G-Gluten, P-Peanuts, SE-Sesame, NU-Tree nuts, CR-Crustaceans, SU-Sulphur Dioxide
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