Menu
Food Allergies and food Intolerances, Please Speak to our Staff regarding any dietary requirements. All our food is made
fresh and can be adapted to your specific requirements

V Warm rustic bread & olives £5.50

Starters
V Soup of the moment
£6.00
Seven and Wye salmon
Wye Valley Asparagus, Saffron mayo, baby herb Salad

£7.50
Warm Smoked Chicken
With poached plums, pomegranate, bean sprout, coriander and sesame seed salad

£8.00
Truffle infused Goats cheese
Pickled Beetroot and spiced sponge, baby pears, pear puree and walnut crumb

£7.00
Local wood pigeon breasts
Creamed savoy cabbage and nutmeg, wild mushrooms on toasted Brioche and red
wine jus

£8.00
Home Smoked Mackerel Pate
With Melba toast red onion Chutney

£7.50
Ham Hock Terrine
Red onion Chutney. Garlic and herb croutons

£8.00
Pan seared Cornish scallops,
Pork tenderloin, cauliflower puree, sweet pickled cauliflower

£8.50

Main Dishes
B.B.Q cured 12oz Boston Rib
Buttered corn on the cob, triple cooked chips, coleslaw, mixed leaf salad

£18.50
Duo of Cotswolds lamb
Dauphinoise potatoes, garlic green beans, pea puree red wine sauce
£23.00
V Sweet Potato, Spinach, coconut and chick pea spiced infusion,
with mild spiced rice, Garlic and sun blushed tomato flat bread
£16.50
Oven Roasted Cod loin
Creamed spring greens and bacon lardons, asparagus, Broad beans,
red wine jus
£18.50
V Spinach butternut squash and feta cheese Cannelloni
Garlic and herb bread mix leaf salad
£14.50
Lemon and honey infused free range chicken breast
Spring onion and Sweetcorn Pancake, Cottage Kale, Red wine jus
£15.50
Pan seared seabass fillets
With summer Salad of pink pickled ginger, bean sprouts, confit
peppers, sun blushed tomatoes, croutons, mixed leafs and lemon oil
dressing
£18.50

Long Horn Rare Breed Steak’s
All Steaks are butchered in house using 35-day dry aged long horn rare
breed cattle.

Served with:
Confit cherry tomatoes, field mushroom and triple cooked chips,
6oz Fillet £22.50 10oz Sirloin £23.50 8oz Rib-eye £21.00
Sauces
Peppercorn, Stilton, Red wine sauce£ 3.50
Pub Classics
Gloucestershire Old Spot sausages, wholegrain mash, seasonal
vegetables onion gravy
£13.50
Haddock in Hobgoblin beer batter, mushy peas, crème fraiche
tartare & triple cooked chips
£14.50
Long Horn steak, ale and mushroom Pie, mash potato and seasonal
vegetables
£16.50
8 oz. Longhorn Beef Burger with bacon, cheddar cheese, tomatoes,
Baby Gem, burger sauce and skinny fries
£14.50
Side Dishes
Garlic chilli and ginger green beans
Triple cooked chips
Mixed green veg
Garlic and cheese ciabatta
Leaping lamb ale battered onion rings
Garlic and herb button mushrooms
£3.00 Each

