
 
 

Aperitif 

Prosecco Spumante, Italy – 125ml   £4.50 

Taittinger Brut Reserve, France – 125ml   £9.20 

Kir Royal - Chambord & fresh raspberry with a champagne top   £11.00 

French 75 - Gin, lemon & Cointreau with a champagne top, garnished with orange   £11.00 
 

 

To Start 

 
 

Ham hock £7.25 

Smoked ham hock terrine, celeriac remoulade, pickled mushroom, toasted brioche 

 
 

Scallops £10.75                                                                                                                                                                                                                                                                                                                      

Hand dived scallop, Yorkshire forced rhubarb, sauce maltaise 

 
 

Trout £7.95                                                                                                                                                                                                                                                                                                                   

Lightly cured Rainbow Trout, oyster emulsion, pickled cucumber 

 

Partridge £7.95 

Roasted on the crown, hot potato salad, bramble berries, pear, foraged vegetables 

 

Jerusalem artichoke £7.25 

Creamy veloute of Jerusalem artichoke and Wiltshire truffle, artichoke crisp, soft boiled quails egg 

(v) 

 

Oysters 

Native oysters supplied by New Wave Seafood, charred lemon, sweet chilli dressing 

 
 

To Follow 
 

 

Pork17.50                                                                                                                                                                                                                                                                                                                          

Tasting of Gloucester Old Spot pork, roast cutlet, black pudding, pressed belly served with savoy 

cabbage, onion mash, sage jus, toffee apple puree 

 

Mallard £16.95 

Pan roasted breast of Mallard, braised leg meat bubble & squeak, carrot & caraway puree 

 

Stonebass £18.50                                                                                                                                                                                                                                                                                                                    

Pan fried stone bass, braised salsify, chard onion petals, tomato beurre blanc 

 

Market fish stew £16.95 

Day boat caught fish & shellfish, saffron potatoes, seafood & vegetable broth, chargrilled 

sourdough, rouille sauce 

 

Beetroot £14.50 

Heritage beetroot risotto, goats curd, candied walnuts 

 

              Steak   £ market price 

Choose from one of our choice cut steaks supplied by Butts farm of Cirencester  

please ask a member of the service team for details 
 
 

Side orders   £3.50 

Honey roasted parsnips 

Minted heritage potatoes 

House dressed salad 

Braised red cabbage 

 
Some of the above dishes may contain one or more of the 14 food allergens. 

Please advise your server if you have any food allergies prior to placing your order. 
A 10% discretionary service charge will be added to your bill, the full amount of which goes to the team here at the hotel 


