
	

	
LUNCH	MENU	

	

If	you	have	any	allergies,	please	inform	your	waiter	or	waitress.	
GF	=	Gluten	Free	 	 GFO	=		Gluten	Free	Option	Available	 	 V	=	Vegetarian	 	 VO	=	Vegetarian	Option	Available	 	 VG	=	Vegan	 VGO	=	Vegan	Option	Available	

	

Starters	

Seasonal	Soup	with	Homemade	Hooky	Stout	Treacle	Bread	(GFO	VG)	£5	

Mushroom	Bruschetta,	Tomato,	Rocket,	Parmesan	&	Aged	Balsamic	(GFO)	£6	

Buffalo	Chicken	Wings,	Blue	Cheese	Dressing	&	Celery	£7	

Asian	Style	Calamari,	Chilli	Lemon	Aioli	&	Watercress	Salad	(GFO)	£8.50	

Basque	Prawn	Pil	Pil	£9	(GFO)	

Salads	

Goat’s	Cheese	Salad	with	Beetroots,	Golden	Raisins,	Toasted	Walnuts,	Sweet	Potato	&	French	Dressing	(GFO	VGO)	£13	

Warm	Pesto	Chicken	Salad	with	Roasted	Peppers,	Pine	Nuts,	Croutons,	Olives,	Balsamic	&	Parmesan	(GFO)	£14	

Gourmet	Sandwiches	(served	with	fries)	

7oz	Rump	steak	sandwich	on	Char	Grilled	Ciabatta	with	Horseradish	Mayo,	Rocket,	Tomato,	Crispy	Onions	&	Fries	(GF)	£15	

Cod	Goujon	Tortilla	with	Spicy	Mayo,	Cucumber	Salad	&	Chilli	Lime	Oil	£12	(GFO)	

Grilled	Chicken	on	Toasted	Ciabatta,	Sweet	Peppers,	Mozzarella	Cheese,	Sundried	Tomato	&	Crispy	Onions	£13	(GFO)	

Bistro	Mains		

9oz	Burger	on	Brioche	Bun	with	Cheese,	Roast	Tomato,	Spicy	Mayo,	Baby	Gem,	Crispy	Onion	&	Fries	(GF)	£13	

Teriyaki	Brown	Rice	Bowl,	Corn,	Scallions,	Beets,	Pine	nuts,	Broccoli,	Cauliflower,	Sesame	Seeds	&	Tomato	Salsa	(GF	VG)	£12	

Oxford	Sausages,	Creamed	Mash	&	Caramelised	Onion	Gravy	£13	

Prawn	Linguine	with	Garlic,	Tomato,	Olive	Oil,	Chilli,	Parsley	&	White	Wine	£18	

Cotswold	Ale	Battered	Cod	with	Chunky	Chips,	Medley	of	Peas	&	Homemade	Tartar	Sauce	£15	

Grilled	Pork	Chop	with	Mustard	Mash,	Carrot	Puree,	Seasonal	Vegetables	&	Red	wine	Jus		£18	(GFO)	

Sweets	

Salted	Caramel	Chocolate	Brownie	with	Raspberry	Ice	cream	£6	

Blueberry	Crème	Brûlée	&	Shortbread	Biscuit	£6	

Rich	Sticky	Toffee	Pudding	&	Caramelised	Sauce	£6	

Carrot	Cake	&	Fresh	Cream	(GFO)	£5	

Mixed	Berry	Crumble	with	Crème	Anglaise	&	Vanilla	Ice	Cream	£6	

Eton	Mess	£6	


