
mains
Salt baked beetroots, bubble and squeak, herb butter sauce
Fish pie, dressed green leaves 
Sausage & mash, Kelmscott Cumberland sausage, mash potato, onion gravy
Minute steak, crushed new potatoes, house salad 

desserts
Vanilla creme choux pastry, salted caramel fudge
Five Alls coffee panna cotta, amaretto crumble
Roasted pineapple, mango sorbet, coconut biscuit
Selection of Ice cream

We always try our best to use local produce. Our trout is from Bibury Trout Farm, Our beef is from Jesse
Smith Butchers, Our pork is from Kelmscott and our Sourdough is from Mark’s Bakery.

An optional 10% service charge will be added to your bill
Please ask a member of the team for our allergy information

Set Lunch Menu
2 courses £23
3 courses £30

starters
Nutty spinach pastry, mint yogurt
Lightly smoked trout pate, citrus, honey, sourdough toast
Black pudding sausage roll, piccalilli
Crispy duck salad, plum sauce, watercress

appetisers
Rosti potato, parmesan sauce
Warm sourdough, salted butter
Pickled vegetable skewers, lightly spiced
Salt & vinegar red mullet & sardines
Pork crackling, apple sauce

Sides
Tenderstem broccoli
Courgette, aioli 
New potatoes, herb crust
Skin on fries, house seasoning
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