
Smoked almonds (pb) (v) £5.00

Truffle popcorn (pb) (v) £3.25

Mixed olives (pb) (v) £5.00

Nocellara olives (pb) (v) £5.00

T O  S H A R E
Cobble Lane charcuterie for 2, Coppa, lomo, chorizo, fennel & garlic salami, olives, pickles, focaccia, sourdough bread & extra

virgin olive oil £21.00

S T A R T E R S
Celeriac soup, wild mushrooms (v) £7.75

Roasted Jerusalem artichokes, spiced lentils, zhoug, spiced prune (pb) (v) £8.25

Tunworth cheese custard tartlet, radicchio, fresh truffle £10.50

Pan-fried scallops, roast hazelnuts, cauliflower, truffle oil £14.00

Chicken, smoked eel & pistachio terrine, whipped onion butter, London Pride soda bread £11.25

M A I N S
Guinea fowl breast & thigh, Jerusalem artichoke & torched leek risotto, roasted celeriac, sherry jus £22.50

Roasted cauliflower, caramelised purée, pickled girolles, capers & lemon (pb) (v) £15.50

Catch of the day MVP

Roasted squash, courgette & spinach pithivier, Dorset Blue Vinny cheese, endive & walnut salad (v) £15.50

Chalcroft Farm beef burger, sticky brisket, Monterey Jack, burger sauce, triple cooked chips £16.50

Beer battered haddock, triple cooked chips, crushed minted peas, tartare sauce, lemon £16.00

Sirloin of beef, duck fat roasted potatoes, seasonal vegetables, truffled cauliflower cheese, veal gravy, Yorkshire pudding
£21.00

Roast cornfed chicken breast & confit leg, Yorkshire pudding, roast potatoes, seasonal vegetables, cauliflower cheese, gravy
£15.00

S I D E S
Braised leeks, hispi cabbage, peas (v) £4.25

Creamed mash, crispy onions, bone marrow jus £4.25

Autumn leaf salad (pb) (v) £3.25

Triple cooked chips (pb) (v) £4.25

Chargrilled long stem broccoli, toasted almonds (pb) (v) £4.50

Truffle cauliflower cheese (v) £4.00

Nicholas Orr
Head Chef

Allergen Info

If you have an allergy please talk to a member of our team. While a dish may not contain a specific allergen, due to the wide range
of ingredients used in our kitchen foods may be prepared in the presence of ingredients which do contain allergens. (v) vegetarian

(pb) plant-based

www.cotswold-inns-hotels.co.uk cotswoldinns cotswoldinns CotswoldInnsandHotels

Here at , we’re passionate about food. Our team of talented chefs,
using carefully sourced British ingredients, will bring you the best freshly-cooked dishes every time.



P U D D I N G S
Manjari cremeux, passion fruit, cocoa nibs (v) £8.25

Calamansi curd, pecan granola, blackberries (v) £8.75

Set lemon cream, rhubarb & ginger sorbet, poached rhubarb (pb) (v) £7.25

Baked Alaska to share (v) £15.50

Today's cheeses, artisan crackers, Granny Smith, celery, grapes, watercress, seasonal chutney (v) £12.25

Chalcroft Farm Beef Burger
Owton’s burgers are created from two separate cuts of meat and seasonings to ensure

the burger melts in the mouth.

Fuller’s Ice Creams by Laverstoke Park
Made from buffalo milk, this ice cream benefits from a higher nutrient content, higher

calcium levels than cow’s milk and high fat content creating a rich in flavour, creamy in
texture product.

Fuller’s Frontier Beer Batter
A light crisp batter created from the malts and grains of Fuller’s Frontier Lager that has

been milled into the flour.
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