
  

V - Vegetarian, VE - Vegan, VEA – Vegan option available, GFA - Gluten Free Available. Ask for our Daily Specials . 
Allergens (contains/ may contain): C: Crustaceans • CE: Celery • D: Dairy • E: Eggs • F: Fish • P: Peanuts • G: Gluten • L: Lupin •  

N: Nuts • MO: Molluscs • MU: Mustard • S: Soya • SD: Sulphur dioxide • SE: Sesame seeds  
If dining outside, please make a note of your table number when ordering at the Bar. Many of our dishes can be adapted to suit your diet - please 

just ask a member of staff. Some of our food contains allergens. If you have a food allergy or intolerance, please speak to a member of staff for 
more information. GM soya oil in use. For more information on our local suppliers please visit thefleeceinn.co.uk.   

Thank you. 01386 831173 

 

SUNDAY menu 
 

 
 

 

 

Nibbles 

Cotswolds Marks sourdough, salted butter GFA VEA D G                                     6.5 

Mezze board, olives, feta, peppers, hummus, chargrilled artichokes, Mark’s sourdough VEA GFA SE D SD G                    13/26  

Crispy corn ribs, buffalo sauce, lime VE GF SD S                6.5 

Honey salted & chilli pork belly bites GF D CE S          7 

 

 

Starters & Salads 

Local summer vegetable soup, salted butter, Mark’s sourdough VEA GFA CE D G      7 

Heritage tomato, olives, red onion, feta, lettuce, balsamic, Cotswold Gold rapeseed oil GF VEA D SD                  8.5/15 

Charred halloumi, chilli jam, pinenuts, roast pepper, radicchio & watercress, lemon oil GFA D SD G            8.5/15 

Chicken salad, avocado, egg, sweetcorn, cucumber, tomato, gem, mustard dressing GF E SD MU                        10/17 

Crab and prawn arancini, lemon mayonnaise, wild rocket & parmesan C CE D E G      12 

Mustard & cider ham hock terrine, pickled vegetables, rye & caraway sourdough GFA CE M G SD     9 

 

 

Sunday RoastS  

Yorkshire pudding, roast potatoes, carrot, swede, Drinkwater’s buttered greens & Fleece gravy  GFA D S G 

 

Sirloin of Cotswold dry aged 30-day matured beef, cooked medium to rare GFA      20 

Loin of Gloucestershire Old Spot pork, crackling, stuffing GFA                   18.5 

Nut roast, roast potatoes, carrot, swede, buttered greens VEA N D                  18.5 

Roast of the Day – please see our specials board         19 

 
 

 

Award winning Fleece Pies 

Dry-aged Longhorn steak & local ale SD G CE E D S          20 

Butternut squash, spiced lentil VE G SD CE S          19 

All served with seasonal buttered greens, Fleece gravy, roast potatoes  VEA SD D S   

           
 

 



  

V - Vegetarian, VE - Vegan, VEA – Vegan option available, GFA - Gluten Free Available. Ask for our Daily Specials . 
Allergens (contains/ may contain): C: Crustaceans • CE: Celery • D: Dairy • E: Eggs • F: Fish • P: Peanuts • G: Gluten • L: Lupin •  

N: Nuts • MO: Molluscs • MU: Mustard • S: Soya • SD: Sulphur dioxide • SE: Sesame seeds  
If dining outside, please make a note of your table number when ordering at the Bar. Many of our dishes can be adapted to suit your diet - please 

just ask a member of staff. Some of our food contains allergens. If you have a food allergy or intolerance, please speak to a member of staff for 
more information. GM soya oil in use. For more information on our local suppliers please visit thefleeceinn.co.uk.   

Thank you. 01386 831173 

SUNDAY menu 
Scan here to find out more 

about our local suppliers: 

 

 

 

 

MAINS 
 

Beer battered haddock & triple cooked chips, peas, tartare sauce GF D SD S F              20 
 

Chipotle & lime cauliflower steak, crispy chickpeas, summer salad, woodfire pepper sauce VE GFA D SD              19 

Fish of the day, samphire, crushed lemon potatoes, lobster sauce GF F MO D SD C S             23.5 

Fleece Burger, streaky bacon, aged cheddar, pickles, BBQ sauce, rainbow slaw, fries GFA D E SD G DFA                 20 
 

Pea, spinach, edamame bean plant-based burger, feta, red pepper chutney, baby gem, rainbow slaw, fries    19 
VEA DFA GFA SD E G D S  

            Add to any burger: Bacon 2     Stilton 2    

 
               

Sides 

Hand cut triple cooked chips or skin on fries GF VE S   4.5          Add Stilton or cheddar D   2 

Fully Loaded fries – hot honey pork belly, aged cheddar, crispy onions, BBQ sauce GFA D S G    9.5 

English peas & tenderstem broccoli  VEA GF D   5 House salad, vinaigrette VE GF SD S MU   5  

Fleece honey-glazed honey carrots GF S DF    5.5 Cauliflower cheese V D G MU   4.5 

 
 

Desserts 

Seasonal crumble, clotted cream ice cream VEA GFA D DFA        9 

Sticky toffee pudding, vanilla ice cream, caramel sauce V SD G D E       9 

White chocolate mousse, poached Bretforton strawberries, pistachio V GF N D E      9.5 

Lemon posset, raspberries, shortbread crumb V G E         9 

Cheese board:  Hereford Hop V, Worcester Blue, Slack Ma Girdle V 
Quince jelly, sticky pickle, grapes, celery and crackers GFA D SD CE N                             13.5       
 

Nose of cheese & 50ml glass of port GFA SD          10  

Selection of ice creams & sorbets GFA VEA D E SD        Per Scoop 3 
 

Hot Drinks  
Americano  3.2     Espresso / Double         1.9 / 2.4  Cappuccino   3.5  
    

Latte    3.5  Breakfast Tea    2.2      Fruit and Herbal Tea  2.2 


