
s m a l l  p l a t e s 
 

Pork pie, house made ketchup 4.5

Padron peppers, smoked sea salt [pb][gf] 6 

Crispy squid, chilli sauce [gf] 9.5

Spiced aubergine, blistered cherry tomatoes, peas, goats cheese [v] 9.5

Citrus cured trout, pickled radish, horseradish [gf] 11

[pb]  Plant based  [v]  Vegetarian  [gf]  Gluten Free

Please let us know before ordering if you have any dietary or allergen 

needs An optional 12.5% service charge has been added to your bill 

A E R I A L 
R O O F T O P

all dishes arrive when ready

b b q

Sea bream fillet, salsa verde [gf] 14

Butterflied chicken, tomato and shallot dressing [gf] 11

Celeriac steak, remoulade [pb][gf] 9

Flat iron, chimichurri [gf] 18

Pork ribs, house made bbq sauce 11

s a l a d 

Roasted chicken, sourdough croutons, cos, crispy smoked bacon, buttermilk dressing 15  

+  Avocado 2 + English Fettle or Vegan Feta 3.5

p l a n t  b a s e d  s i d e s 
 

Skin on fries [gf] 5

Sweet potato fries [gf] 5.5

Garden salad, tomato, onion [gf] 5

Sprouting broccoli, chilli, almonds [gf] 5

Baby potatoes, rosemary salt [gf] 4.5

b u r g e r s

Atlantic shrimp burger, oak leaf lettuce, bloody mary mayo, skin on fries 17

Aged beef burger, bacon, pickled red onions, cheddar, tomato & skin on fries 17 

Mushroom & beetroot burger, slaw, smoked cheddar, spicy mayo, sweet potato fries [pb] 16

Olives 4Game Crisps 4 Truffle Nuts 5

b r u n c h  1 2 - 4 p m

Avocado on toast, poached St. Ewe egg, pickled radish, cherry tomato [v] 11 

Severn & Wye smoked salmon, baby spinach, chilli, poached St. Ewe eggs, hollandaise 12         

Buttermilk pancakes, strawberry, caramelised banana, candied almonds, maple syrup [v] 10.5 

Baked St. Ewe eggs, Cotswold spiced sausage, Winchester cheese, watercress 10


