
WARM NEW POTATO, PEA & GEM SALAD         6            
 
GARDEN SALAD, SWEET MUSTARD DRESSING  6 

 

LIGHT BITES MAINS 
 

 

COTSWOLD SOURDOUGH 
 

WELSH RAREBIT 

GLOUCESTERSHIRE OLD SPOT 

SCOTCH EGG 
 
SEVERN AND WYE MACKEREL PATÉ   

CORNISH COD SCAMPI, SRIRACHA MAYO 

 

STARTERS 

 

MONTGOMERY CHEDDAR CHEESE 

SOUFFLE  

Parmesan & chives 
 

CHICKEN LIVER PARFAIT  

Pepper & chilli jelly, brioche 

 
THE BOOT SALAD  

Cavolo nero, parmesan, anchovy, poached 
Sherston egg, Autumn truffle, black garlic 
croutons  
 
HOT, SMOKED SALMON TART  
Dill & watercress, beetroot, crème fraiche 

 
ROAST CELERIAC SOUP  

Whipped oxford blue & hazelnut 

 
BEEF TARTARE  

Mustard sauce, game chips 

MAPLE & SMOKED CHILLI ROAST 

IRON BARK PUMPKIN 
Charred broccoli, savory lentils, sour cream, 
pomegranate 

 
DAY BOAT COD 
Cider batter, fries, crushed peas, tartar sauce 

 
STOKES MARSH BEEF BURGER 
Double Gloucester, fries, burger sauce 

 
BATHURST ESTATE FALLOW VENISON 
Creamed potato gratin, red cabbage, 
mushroom sauce  

 
8OZ STOKES MARSH FARM, 
RIBEYE STEAK 
Peppercorn sauce, fries 

 
LOCH DUART SALMON 
Fennel, samphire, horseradish crème fraiche 

 
CRISPY PORK BELLY  
Spiced hispi cabbage, swede mash, cider sauce 
 
 
 

 

SERVED FOR TWO 

 
 

 
BEEF WELLINGTON 
Parma ham, truffle mash, portobello 
mushrooms, Barnsley seasonal greens 

 

 
 

 

 

 

 

 

 

 

Please note that certain dishes do contain nuts or traces of nuts, please advise your server of any allergies.  

A discretionary service charge of 12. 5% will be added to your bill 

        TENDERSTEM BROCOLLI              6  

        MAC & SMOKED CHEDDAR CHEESE       6 

 FRIES 6 
 

7 

7 

6 

9 

12 

12 

14 

10 

12 

12 

12 
28 
 
 

22 

32 

34 
 

18 

17 

26 

70 

SIDES 

 


