Cereals
GRILL MENU Celery Containing Crustaceans Molluscs Mustard Peanuts Seasame
Gluten

Sulphur
Dioxide

Cocktails

Taylor-Burton Affair, Iconic gin, butterfly pea tea, lemon, gomme syrup, Parfait Amour liqueur

Rosemary Lemon Martini, Ketel One rosemary-infused vodka, lemon juice, Limoncello, gomme syrup

Nibbles

Savoury Doughnut, chilli jam, onion crumb

Nocellara Marinated Olives

Fennel & Garlic Salami, cornichons, pickled onions

Mark's Bakery Cotswold Crunch Sourdough Cobb, Netherend Farm butter May Contain

Lupin

May Contain May Contain May Contain
Nuts Peanuts Sesame

Salt & Pepper Squid, chilli jam, garlic aioli

Starters
Thai Crab Risotto, lemongrass, makrut lime, green chilli

May Contain
Wheat

Hot Smoked Chalk Stream Trout, dill, buttermilk, kholrabi and pickles

Ham Hock & Parsley Terrine, apple compote, cornichons, pickles, toasted sourdough

Aged Beef Tartare, Billy's farm egg yolk, Worcestershire sauce, cornichons, shallots, chive

Burrata & Summer Tomato Salad, olive, pickeld shallot and shiso

== =

Summer Garden Green Salad, cherry tomato, quinoa, onion, garden leaves

WY ETH
Faroe Island Salmon, citrus gallate, samphire, Provencal tomato sauce

Roast Cod Loin, hummus, hazlnut and parsley, grilled leeks

North Sea Halibut, tenderstem broccoli, coconut, cashews, tellicherry sauce

Harissa Spiced Aubergine, tabbouleh, feta

BBQ Glazed Beef Short Rib, ranch dressed hispi cabbage, James's fries

Pea Ravioli, pea puree, roquette, Italian style hard cheese, mint oil

Free Range Chicken Supreme, sticky pork belly, braised baby gem lettuce, english peas

From The Grill
70z Fillet

80z Sirloin

160z Chateaubriand

Sole Meuniere, whole on the bone, lemon, brown butter, capers, parsley, new potatos

West Country Lamb Rack, rosti potato, kofta, date and orange puree, english peas and broadbeans

Sides
James's All-Butter Mash Potato

Chunky Chips

Waldorf Salad, apple, celery, blue cheese, walnuts, grapes

Herb Buttered Garden Vegetables

Parmesan Roquette Salad

Glazed Carrots, maple & cider glaze

Summer Tomatoes, basil and hazlenut pesto, pickled shallot

Sauces

Green Peppercorn

Chimichurri

Beauvale Blue Cheese

House Bearnaise
Puddings

Knickerbocker Glory, flavours of peach melba & limoncello

Dark Chocolate Delice, cherry and hazlenut

Bowl of English Strawberries, vanilla syrup, clotted cream

Exotic Coconut Parfait, pineapple, mango & Malibu

Sharing Cinnamon Churros, dulche de leche, hot chocolate fudge sauce & vanilla Chantilly

House Sweet Treats, bonbon, macaron, pate de fruits, fudge

Local Cheeses, crackers, chutneys, jelly
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