
B A R  &  L O U N G E
M E N U



H O T  &  C O L D  D I S H E S

Mature Cheddar Cheese on Sourdough Ciabatta [v]	 15 
Tomato chutney, caramelised red onion, sea-salted crisps	

Fish Finger Sanger	 16 
Brioche roll, crispy capers, dill ketchup, lemon mayonnaise, sea-salted crisps	

Prawn Cocktail Brioche Roll	 18 
Marie Rose, baby gem lettuce, dill, gherkins, sea-salted crisps	

Rump Steak Sanger	 18 
Brioche roll, caramelised onion, rocket, Parmesan, sweet mustard ketchup, sea-salted crisps	

Lygon Arms Wagyu Beef  Burger	 24 
Crispy onion ring, Monterey Jack cheese, streaky bacon, tomato chutney, aioli, chunky chips	

Fish & Chips	 23 
Mushy peas, Hampshire watercress, tartare sauce, lemon	

Classic Prawn Cocktail	 22 
Marie Rose, lemon, toasted brown bread & Netherend Farm butter	  

Hampshire Game Terrine	  18 
Damson & plum conserve, pickles, toasted sourdough	

S M A L L  P L A T E S  &  N I B B L E S

Nocellara Olives [v] 	 6

Cotswold Sourdough [v]	 8 
Mark’s Bakery crunch cobb, Netherend Farm butter	  

Dorset ‘Real Cure’ Black Truffle Salami	 15 
Cornichons, pickled onions	

Salt & Pepper Squid	 14 
Aioli, red pepper jam	   

 
The Lygon Sausage Roll		                10 
Mustard, relish, pickles	  	

B A R  &  L O U N G E  M E N U
Served 12:00pm - 9:00pm



P U D D I N G S 	

Black Forrest Knickerbocker Glory	 12  
Griottine cherries, chocolate brownie, vanilla ice cream, cherry sorbet, almonds	

Prune & Armagnac Tart	  12 
Rum caramel, boozy ice cream 	

Blackberry & Honeycomb Pebble [pb] 	 12

Sharing Vanilla ‘Choux’   	 16 
Fudge chocolate sauce	  

House Sweet Treats 	 10 
Bonbon, macaron, pâte de fruits, fudge	  

Local Cheeses	 18 
Rye crackers, chutneys, jelly	

B A R  &  L O U N G E  M E N U
Served 12:00pm - 9:00pm

[pb] Plant-based    [v] Vegetarian

Scan here or ask a member of  the team for food allergen information. Should you have any dietary 
requirements or allergies, please notify one of  the team members before ordering.

All prices are inclusive of  VAT, a discretionary service charge of  12.5% will be added to your bill.



C H A M P A G N E  A N D  S P A R K L I N G 	 1 2 5 M L 	 B O T T L E

0001	 France, Laurent-Perrier Héritage	 16	             90

0002	 France, Laurent-Perrier ‘Rosé’	 22	            130

1004 	 Adria Vini ‘Le Dolci Colline’ Prosecco, Veneto Italy	 10	             48

3023	 England, Nyetimber ‘Classic Cuvée’	 19	             98

3049	 England, Nyetimber Cuvée Chérie Demi-Sec	 20	            105

3025	 England, Nyetimber Rosé		              110

0004	 France, Laurent-Perrier Vintage		              160

0003	 France, Laurent-Perrier Blanc de Blancs		              185

0006	 France, Laurent-Perrier Grand Siècle		              255

0085	 France, Billecart-Salmon Rosé		              190

0086 	 Champagne France, Champagne Bollinger La Grande Année		              335

0087 	 Champagne France, Champagne Dom Perignon		              440

0088 	 Champagne France, Champagne Krug Grande Cuvée,		              510

Laurent-Perrier is celebrated for its style and the consistency of  its quality. Blending is the art of  
champagne, and it is this that creates the characteristic Laurent-Perrier elegance and finesse.



W H I T E  W I N E 	 1 2 5 M L 	 1 7 5 M L 	 2 5 0 M L 	 B O T T L E

6105	 South Africa, Cape Coast,	 8	 10	 13	 31 
	 Wild Garden Chenin Blanc	

1100	 Italy, Novità Pinot Grigio	 7	 9	 12	 31

2102	 Spain, Galicia,	 12	 14	 19	 56 
	 Bodegas Martín Códax Albariño

7255	 New Zealand, Marlborough,	 11	 13	 16	 48 
	 Bishop’s Leap Sauvignon Blanc

0166	 France, Burgundy	 14	 18	 26	 73 
	 Christophe Camu Chablis	

0306	 France, Languedoc, 	 10	 12	 14	 40 
	 Belardent Picpoul de Pinet	

R E D  W I N E 	 1 2 5 M L 	 1 7 5 M L 	 2 5 0 M L 	 B O T T L E

4951	 Chile, Central Valley, 	 8	 10	 13	 35 
	 Tierra Antica Cabernet Sauvignon

2500	 Spain, 
	 Bodegas Ondarre Rivellana Tinto Rioja	 9	 11	 15	 40

0500	 France, Burgundy, 
	 Boutinot ‘La Reine de l’Arenite’ Fleurie	 13	 17	 25	 65

4550	 Argentina, Mendoza, Pannunzio Malbec	 12 	 14	 19	 53

0513	 France, Haut-Médoc,	 13	 17	 25	 62 
	 Château du Moulin Rouge Cru Bourgeois

7665	 New Zealand, Marlborough, 	 13	 17	 25	 60 
	 Pā Road Wines Pinot Noir

R O S É  W I N E 	 1 2 5 M L 	 1 7 5 M L 	 2 5 0 M L 	 B O T T L E

0430	 France, James Martin, Syrah Rosé	 12	 14	 19	 54

0450	 France, Provence, 	 11	 13	 16	 45 
	 Château De Berne ‘Esprit’ Rosé

1404	 Italy, Puglia, 	 13	 17	 25	 65 
	 Tormaresca ‘Calafuria’ Rosato

S W E E T  W I N E 	 		  7 5 M L 	 B O T T L E

3805	 Hungary, Oremus Tokaji Noble Late Harvest Furmint (500ml)		  15	 95



W H I T E  W I N E 	 B O T T L E

0100	 France, Pays d’Oc, James Martin Chardonnay Marsanne	 59

0198	 France, Burgundy, Maison Roche de Bellène ‘Vieilles Vignes’ Chardonnay	 56

0315	 France, Loire, Château de Chasseloir Muscadet Sèvre-et-Maine Sur Lie	 44

0339	 France, Loire, Domaine Millet Roger Sancerre Sauvignon Blanc	 65

0394	 France, Languedoc, Grandiose Sauvignon Blanc	 34

1157	 Italy, Puglia, Tormaresca Chardonnay	 51

1159	 Italy, Puglia, Boccantino ‘Appassito’ Fiano	 38

1169	 Italy, Sardinia, Sini ‘Terra e Mare’ Vermentino	 54

1178	 Italy, Piemonte, Fontanassa Terra Bruna Gavi di Gavi	 46

1184	 Italy, Sicilia, Colomba Bianca ‘Kore’ Grillo	 45

2100	 Spain, Aragon, Bodegas Paniza ‘Dama D Roca’ Garnacha Blanca-Carinena	 35

2190	 Spain, Bodegas Torres Natureo Muscat 0.0% ABV	 30

2220	 Portugal, Alentejo, Herdade do Esporão ‘Monte Velho Branco’ Antão Vaz	 47

3110	 England, Kent, Simpsons Wine Estate ‘Gravel Castle’ Chardonnay	 57

3112	 England, Kent, Chapel Down Bacchus	 58

3294	 Hungary, Tokaji, Szepsy ‘Hun’ Furmint	 62

7310	 New Zealand, Waipara, Mount Brown Pinot Gris	 43

7311	 New Zealand, Marlborough, Lake Chalice ‘The Falcon’ Riesling	 49

R O S É  W I N E 	 B O T T L E

2490	 Spain, Torres “Natureo” Rosé 0.0% ABV	 32

0940	 England, Folc Rosé	 75



R E D  W I N E 	 B O T T L E

0501 	 Corbières, France, James Martin Syrah 	 62

0513 	 Bordeaux, France, Château Rocher-Calon Montaigne Saint-Emilion 	 61

0549 	 Bordeaux, France, Château Talbot 4ème Cru Classé Saint-Julien 	 165

0552 	 Bordeaux, France, Esprit de Pavie 	 65

0645 	 Burgundy, France, Maison Roche de Bellène ‘Vieilles Vignes’ Pinot Noir 	 59

0751 	 Rhône, France, Cellier des Princes ‘Les Vignes Du Prince’ Grenache 	 43

0791 	 Languedoc, France, Grandiose Merlot 	 35

1579 	 Toscana, Italy, Castelli del Grevepesa ‘Chianti Classico Riserva Castelgreve’ 	 55

1665 	 Puglia, Italy, Tormaresca ‘Nèprica’ Negroamaro 	 53

1672 	 Puglia, Italy, Boccantino Susumaniello-Primitivo 	 41

1681 	 Sicilia, Italy, Cantine Colomba Bianca ‘Kore’ Nero d’Avola 	 48

1682 	 Setúbal Peninsula, Portugal, Vinhas de Pegões Touriga Nacional 	 46

2655 	 Alentejo, Portugal, Espaço Rural ‘Bojador Tinto’ Monastrell 	 39

3501 	 London, England, Blackbook Winery ‘Nightjar’ Pinot Noir 	 63

3610 	 Eger, Hungary, Ulmus ‘Egri Bikavér’ 	 59

6520 	 Swartland, South Africa, Swartland Winery ‘Founders’ Pinotage	  33

7500 	 Marlborough, New Zealand, Allan Scott ‘Estate Black’ Pinot Noir 	 51

2590 	 Spain, Torres “Natureo” Syrah Cabernet Sauvignon 0.0% ABV	 32



H A W K S T O N E  B R E W E R Y 	

D R A U G H T 	 1 / 2 P I N T 	 P I N T

Hawkstone Premium Lager 4.8% ABV	 3.65	 7.25 

B O T T L E D 		  3 3 0 M L

Premium 4.8% ABV		  7

Pils 3.8%  ABV		  7

IPA 4.8% ABV		  7

Hawkstone Cider 4.8% ABV		  7

N O R T H  C O T S W O L D  B R E W E R Y 		  5 0 0 M L

Shagweaver 4.5% 		  7.25

Windrush 3.6% 		  7.25

Cotswold Best 4% 		  7.25

Hung Drawn ‘n’ Portered 5% 		  7.25

C I D E R 		  5 0 0 M L

Oldfield Medium Dry 4.8%  ABV		  7

Oldfield Medium Sweet 4.8%  ABV		  7



S I G N A T U R E  C O C K T A I L S 	

Broadway Sour 	 18 
Cotswolds Single Malt Whiskey, honey syrup, lemon, egg white	

Cromwells Last Word 	 18 
Iconic London Dry Gin, Chartreuse, Luxardo Maraschino, lime	

Paloma Spritz 	 16 
Ocho Tequila, rhubarb syrup, lime, topped with Double Dutch Pink Grapefruit Soda	

Iconic Martini 	 16 
Iconic London Dry Gin, Lillet Blanc, apricot brandy, stirred down on ice	

Hedgerow 	 15 
Cotswolds Gin, Courvoisier VS, apple juice, lavender syrup	

Pisco Pollen	 15 
Pisco, egg white, lemon & honey, shaken on ice	

Quince around the Wold 	 18 
WoodBros Vodka, Quince, Lillet Blanc	

Wallis Garden Fizz	 18 
Elderflower, sugar, Courvoisier VS, Prosecco	

G I N 		  2 5 M L

	 Iconic London Dry	 7 
	 Our handcrafted London Dry Gin takes you on a sensory journey 
	 through an eclectic blend of  botanicals, inspired by the beautiful and 
	 unique characteristics of  our hotels, each as distinctly individual as our guests.

Sipsmith Sloe		 5

Wood Bros Single Estate	 6

Hendricks		  6.5

Chase GB		  6.5

Bathtub		  6.5

The Botanist 		 6.5

Sipsmith		  7

Cotswolds		  7

Chase Pink Grapefruit	 8

Chase Rhubarb & Bramley Apple	 8

Chase Marmalade	 8

Monkey 47 Schwarzwald	 10

Garden Swift Dry	 10



V O D K A 	 2 5 M L

Wood Bros Single Estate	 6

Edwards 1902 Rhubarb	 6

Black Lion 	 6

Ketel One Citroen 	 6

Ketel One	 6

Absolut Vanilla 	 6

Chase	 7

Belvedere 	 7.5

Grey Goose 	 7.5

R U M 	 2 5 M L

Havana Club 7yr 	 6

Bacardi 	 6

Captain Morgan Dark 	 6

Captain Morgan Spiced 	 6

Brugal 1888 Reserva 	 7

Mount Gay XO 	 10

T E Q U I L A 	 2 5 M L

Ocho Blanco 	 6

Don Julio Gold 	 11

Patron Anejo 	 14

C O G N A C 	 2 5 M L

Courvoisier VS 	 6

Courvoisier VSOP 	 9

Courvoisier XO 	 22



W H I S K Y / W H I S K E Y 		  2 5 M L

J. Walker Black Label 	 Speyside 	 6

Wild Turkey 101 Proof  	 US 	 6

Jamesons	  Ireland 	 6

Black Bush 	 Ireland 	 6.5

Glenmorangie 	 Highlands 	 7

Glenfiddich 	 Speyside 	 7

Makers Mark 	 US 	 7

Bulleit Bourbon 	 US 	 7

Bulleit Rye	  US 	 7

Highland Park 12yo 	 Highlands 	 7

Glenlivet 	 Speyside 	 8

Laphroaig 	 Islay 	 8.5

Caol Ila 12yo 	 Islay 	 9

Glenkinchie 	 Lowlands 	 9

Ardbeg 	 Islay 	 9

Dalwhinnie 	 Highlands 	 9

Cotswolds Distillery Single Malt 	 England 	 9

Cotswolds Distillery Founders Choice 	 England 	 11

Oban 	 Highlands 	 19

Bowmore Whisky 12yo 	 Islay 	 7.5

Bowmore Whisky 15yo	 Islay 	 14

Bowmore Whisky 18yo	 Islay 	 22

Bowmore Whisky 22yo Aston Martin Masters Selection 	 Islay 	 67

Macallan Double Cask 12yo 	 Speyside 	 12

Macallan Sherry Oak 12yo 	 Speyside 	 13

Macallan Double Cask 15yo 	 Speyside	  22



L I Q U E U R  &  V E R M O U T H 	 2 5 M L 	 5 0 M L

Cotswolds Cream Liqueur	 4.5

Lillet Blanc	 6

Cointreau	 6

Kahlua 	 6

Tia Maria 	 6

Drambuie 	 6

Disaronno 	 6

Frangelico 	 6

Grand Marnier 	 6

Fernet Branca 	 6

Southern Comfort 	 6

Pernod 	 6

Baileys		  6

Noilly Prat Dry		  6

Martini Extra Dry		  6

Martini Bianco		  6

Martini Rosso		  6

Luxardo Maraschino		  6

Antica Formula Carpano Vermouth 		  11

S H E R R Y  &  P O R T 	 	 5 0 M L

Tio Pepe		  5

Harvey’s Bristol Cream		  5

Croft Original		  5

Taylor’s LBV, Port 		  6

Quinta da Pedra Alta Pedra No.03, Port		  8	



S O F T 	

Double Dutch Indian Tonic Water 	 3.75

Double Dutch Skinny Tonic Water 	 3.75

Double Dutch Cucumber & Watermelon Tonic Water 	 3.75

Double Dutch Pomegranate & Basil Tonic Water 	 3.75

Double Dutch Elderflower Tonic Water 	 3.75

Double Dutch Ginger Ale 	 3.75

Double Dutch Ginger Beer 	 3.75

Double Dutch Soda Water 	 3.75

Double Dutch Lemonade 	 3.75

Appletiser 	 4

Coke	 4

Diet Coke	 4

J U I C E 	

Apple 	 4.5

Orange 	 4.5

Tomato 	 4.5

Pineapple 	 4.5



S P A R K L I N G 	 B O T T L E

3091	 England, Wild Idol Sparkling	     75

3092	 England, Wild Idol Sparkling Rosé	     75

W H I T E  W I N E 	 B O T T L E

2190 	 Spain, Bodegas Torres Natureo Muscat 0% ABV	     30

R O S É  W I N E 	 B O T T L E

2490	 Spain, Torres ‘Natureo‘ Rosé 0.0% ABV	     32

R E D  W I N E 	 B O T T L E

2590	 Spain, Torres ‘ Natureo ‘ Syarh-Cabernet Sauvignon	     32

L O W  &  N O  B E E R 	 3 3 0 M L

Becks Blue	   5

UNLTD IPA  [ve] [gf]	   7

UNLTD Lager [ve] [gf]	   7

L O W  &  N O  S P I R I T S 	 2 5 M L

Seedlip 108                                                                                                                                     6.5

Z E R O  A L C O H O L

M O C K T A I L S 	

Hugo’s Driving								                   8 
Elderflower, apple, soda & mint	

Strawberry Thyme								                   8 
Strawberry purée, lime, gomme, thyme, topped with soda	

The Sicilian								                   7 
Lemon, gomme, basil, topped with Double Dutch pomegranate & basil tonic	

Flirty Shirley								                   8 
Grenadine, cherry, topped with Double Dutch ginger beer	



[ve] Vegan    [gf] Gluten-free

C O F F E E 	

Americano 	 4.95

Cappuccino 	 4.95

Latte 	 4.95

Flat White 	 4.95

Espresso 	 3/4.25

B I R C H A L L  T E A 	

Classic 	 4.95

Earl Grey 	 4.95

Green 	 4.95

Lemon Verbena 	 4.95

Peppermint 	 4.95

Chamomile 	 4.95

Red Berry 	 4.95



If  you require allergen information, please ask a member of  our hospitality team who will be 

delighted to assist you. For health and safety purposes, we cannot guarantee that any food products 

do not contain traces of  nuts as they are not prepared in a nut-free environment. Feel free to talk to 

our team members to discuss your requirements.

WEIGHTS AND MEASURES ACT, 1985

Most of  our spirit measures are single (25ml). It is not possible to guarantee continuity of  all vintages 

and shippers in this wine list and in some cases a suitable alternative may be served. All wines from 

the European Community countries in this list, unless shown under the heading table, are quality 

wines from specified regions. It is against the law to sell or supply alcohol to, or on behalf  of, a 

person under the age of  18 years. All prices include VAT and a discretionary 12.5% service charge 

will be added to your bill.


