
   
 

  

 

 
 
 
 

 
 
 
 

STARTERS & SHARERS 
 

Heritage Tomato & Burrata Salad (v) £7.5 
With Smoked Balsamic & Wood-Fired Croutons 

Padron Peppers £7 

Charcoal Grilled, Dressed in Olive Oil & Sea Salt 

Pork Arancini £7 
Mint Aioli 

Truffle & Parmesan Chips £6 

 
 
 
 

PIZZAS 
 

Artisan Sourdough Pizzas, Hand-Stretched and Baked in our Wood-Fired Oven using Local and 

Seasonal Cotswold Produce. 
 

Smoked Pancetta £16.6 
Wood fired sourdough with confit red onions & watercress 

Slad Mushroom Special £14 

Four Mushrooms with Hickory and Blue Cheese 

Bianca £14 

Bocconcini, Crushed garlic oil & Shredded basil 

Margarita £14 
With Italian Tomato Sauce and Mozzarella 

 

 
 
 
 



   
 

  

 

 
 
 
 
 
 

FROM THE FIRE GRILL 
Prepared on our bespoke char grill & served with kitchen garden salads 

 
Dry-Aged Long Horn Beef Steak £25.5 

Brushed with Rosemary Butter, Served with Bone marrow butter 

Free Range Chicken Supreme £14.5 

Cherry tomato, Toasted Almonds, 

Miso Aubergine Steaks (vg, gf) £10 
With Black Garlic Molasses 

Sticky BBQ Spareribs £14 

Uley Pork Ribs, Marinated, Braised and Char Grilled 

 

 
 
 

DESSERTS  
 

Grilled Fig with Baked Yogurt £8 

Plumb Purée, Berries, Crushed Honeycomb 

Homemade Ice Creams & Sorbets £2.5 

Ask Your Server About Today's Flavours (Priced Per Scoop) 

40 Minutes Cheese Selection £15 

Choice of 3 of our Selection of Local Cheeses (less than 40 minutes' drive away) 

with Bath Biscuits, Apricot & Ginger Preserve & Fresh Berries. 

 

Local Cheeses:  Pitchfork Cheddar, Burford (Award Winning), Smoked Cheddar (Award Winning), Bath Blue, 

Dorstone Goats Cheese 
 
 


