BAR & LOUNGE MENU

Small Plates and Nibbles

Nocellara Marinated Olives

Celery

Cereals
Containing
Gluten

Dorset ‘Real Cure’ Black Truffle Salami: cornichons, pickled onions

Mark's Bakery Cotswold Crunch Sourdough Cobb, netherend butter

Salt & Pepper Squid, chilli jam, garlic aioli

Lygon Sausage Roll
Hot & Cold Dishes

Mature Cheddar Cheese on Sourdough Ciabatta, tomato chutney, carmalised red onion, sea-salted crisps

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

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

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

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

Fish & Chips, Mushy peas, tatare sauce, lemon, Hampshire watercress

Caesar Salad: baby gem, anchovy, herb crouton

Chicken Caesar Salad: baby gem, anchovy, herb crouton

Pea Ravioli, Pea puree, roquette, Parmesan, mint oil
Puddings

Strawberry Eton Knickerbocker Glory, Meringue, shortbread, vanilla ice cream, Chantilly, almonds




Bread & Butter Pudding, White Chocolate, Whiskey, vanilla ice cream, honeycomb

Biscoff & Caramel Cheesecake (pb)

Sharing Rhubarb & Custard Choux

House Sweet Treats, Bonbon, Macaron, Pate de Fruits, Fudge

Local cheeses, Rye crackers, chutneys, jelly




Crustaceans

Molluscs

Mustard

Peanuts

May Contain
Lupin

May Contain
Nuts

May Contain
Peanuts




May Contain




Seasame

May Contain
Sesame

Sulphur
Dioxide




May Contain
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