Lunch 12pm–3pm everyday | Dinner 5pm–8pm Fridays
Starters
Superfood salad of quinoa, broccoli, avocado, slow roasted tomato, shallot,
toasted almonds and pomegranate with lemon and herb dressing (v) £9.50
Curry spiced quail with grilled gem lettuce and cucumber yogurt £9.50
Grilled line-caught mackerel with tomato, shallot and caper salad £8.50

Artisan Cheeses £5.50 each

All served with apple chutney
and oatcakes

Linconshire Poacher: Cow, creamy
texture, nutty, tangy taste, unpasteurised
Montgomery’s Mature Cheddar:
Cow, deep savoury flavour, unpasteurised
Gorwydd Caerphilly: Cow, semi-hard,
unpasteurised

Mains

Cerney Ash: Goat, clean, fresh, citrus
flavour, unpasteurised

Steamed potato dumplings with artichoke puree, chanterelles
and Berkswell (v) £14.50

Winslade: Cow, earthy, meaty flavour,
soft, unpasteurised

Trio of fish and chips, mushy peas and tartare sauce £14.50

Admiral Collingwood: Cow, semi-hard,
rich, beer-washed, unpasteurised

Cumbrian pork chop with apple and mustard slaw £16.50

Sides £5.00 each
Steamed Jersey Royals

Shropshire Blue: Cow, nutty, creamy,
vegetarian rennet, pasteurised
St Duthac: Ewe, blue, creamy, salty,
vegetarian rennet, pasteurised

Chips
Spring greens

Desserts £6.50 each
Oak Church Farm strawberry and cream
Salted caramel and chocolate tart
Ice cream and sorbets
Please ask your server for our selection

The National Afternoon Tea
From 2.30pm

A selection of sandwiches including: Cornish smoked salmon and cream cheese;
cucumber and cream cheese; whipped ricotta, peas and asparagus toast; ham
and piccalilli toast.
Mini cakes and warm scones served with Peyton and Byrne preserves and
Devonshire clotted cream.
Served with your choice of bottomless tea or coffee £22.50

Champagne Afternoon Tea

With a glass of Jean-Peal Deville Carte Noir Brut NV, Reims, France £31.50

We understand that food allergies can present a serious concern for some of our customers. If you would like information on the allergen content of our foods, please speak to a member of staff who
will be happy to assist. A discretionary 12.5% service charge will be added to your bill. All prices are inclusive of VAT at 20%.

Coffee

Soft Drinks

Filter coffee £2.40
Espresso £2.40
Double Espresso £ 2.60
Americano £2.60
Flat White £3.00
Cappuccino £3.00
Latte £3.00
Macchiato £2.80
Double Macchiato £3.25
Mocha £3.25
Hot Chocolate £3.40

Handmade lemonade | £2.95

Tea
Black Tea | £3.00
English Breakfast
Assam 1st Flush
Ceylon Orange
Earl Grey Bluestar
Lapsang Souchong
Darjeeling
Venetian Rose
Decaffeinated
Green Tea | £3.50
Gardenia
Jasmine Chung Hao
Autumn Sencha
Organic Fog
Jade Cloud

Ginger lemonade | £2.95
Elderflower presse | £2.95
Blenheim mineral water |
Still or sparkling | 75cl | £3.25
Coke or Diet Coke | £2.95
Iced Tea | Please ask for our range
of flavours | £2.95

Beers & Ciders
Lager
Freedom Organic Lager 4.8% | £3.75
Pale Ale
Five Points Pale Ale 4.4% | £4.50
Stouts
Kernel Export 1890 Stout 7.2% | £5.75
Low Alcohol
Kernel Tabel Beer 2.9% | £4.25
Fruit and Honey
Bullbeggar Somerset Cider 6.0% | £4.25
Orchard Pig Reveller 4.5% | £4.25
Hallets Cider 6.0% | £4.50
Gosnells Mead 5.5% | £5.75

White Tea | £3.50
Snow White
Malawi White
Infusions | £3.50
Camomile flowers
Fresh mint
Peppermint
Fennel
Ayurvedic harmony
Pomegranate
Wild berries
Lemon & ginger rooibus
Nettle
Elderflower & ginger

We understand that food allergies can present a serious concern for some of our customers. If you would like information on the allergen content of our foods, please speak to a member of staff who
will be happy to assist. A discretionary 12.5% service charge will be added to your bill. All prices are inclusive of VAT at 20%.

