ROSE

Glass 175ml Carafe

Chiaretto di Bardolino | Veneto, Italy 7.5 20

Whispering Angel | Cotes de Provence, France 11.50 30

SPARKLING

Glass 125m1
Wild Life Botanicals | 0.5%, Cornwall 6.5
Cremant de Limoux | Tholomies, France 7.5
Hundred Hills Preamble No. 2 | Oxfordshire 12

Veuve Clicquot | Reims, France

PORT & PUDDING WINE

Glass 60m]
Sauternes Reserve | Dulong 50cl, France 3.5
Disznoko | Tokaji Late Harvest, 50cl, Hungary 5
Fonseca Bin 27 | Reserve Port, Porto, Portugal 6
Taylors | 20 Year Old Tawny Port, Portugal 10
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DRAUGHT

Rosa Blanca 3.4% | 5.5 Estrella Galicia 4.6% | 6.5 Hoffmeister 5% | 7
Lucky Saint 0% | 6 Weston Vintage Cider 5.2% | 5.5
1906 Reserva 6.5% | 7.5 Parlour Brewing Hotstepper Hazy Pale Ale 4.5% | 6
Murphys Irish Stout 4% | 5.75  Guinness 4% | 6.5

REAL ALE
Deuchars Ipa 3.4% | 4.5 Butcombe original 4% | 5 Bass 4.4% | 5.30

BOTTLED BEER

Deya Magazine Cover 440ml 4.2% | 7 Jubel 330ml 4% | 6
La Chouferre Cherry Beer 330ml 5% | 7.5 Alhambra Reserva Roja 7.2% | 7
Trappist Rochefort Dubbel 330ml 8% | 6

FINE CIDER

Little Pamona Table Cider 70cl 6.8% | 12
Little Pamona Hard Rain Hot Pink Cider 70cl 3.4% | 10

NO/LO

Below Brew Wild Juice Chase IPA 0.5% | 5.5
Kicking Goat 0% Cider | 5.5  Guinness 0% | 6

SOFT DRINKS

Fever Tree Ginger Beer or Grapefruit Soda | 3.75
Still, Sparkling Water | 2.50 | 4.50
Coke, Diet Coke, Coke Zero 330ml | 4

RED

Glass 175m!

Whale Metlot | Western Cape, South Africa 7.5
Alpino | Montepulciano d'Abruzzo 2024, Italy 8.5

Terra Occitana | Pinot Noir 2024, Pays d’oc, France 9.5

Punto Alto | Malbec, Mendoza, Argentina 10.5
Letargo | Rioja Crianza, Spain 11.5
Le Vieux Logis | Cotes du Rhone Villages, France 12

Long Barn | Zinfandel, California

Domaine Patrick Tranchand | Fleurie ‘Ponci’é, France
Chiateau Louvie | Saint-Emilion Grand Cru, France
Zio Nando | Barbera d"Alba, Piedmont, Italy

Chateau de Valois | Pomerol, Bordeaux, France

WHITE
Glass 175m]
Cara Amica | Pinot Grigio, Italy 7.5
Octerra | Chardonnay/Viognier, France 8.5
Wairau River | Sauvignon Blanc. NZ 9.5
Lumiere de Garrigue | Picpoul de Pinet, France 10.5
Trittenheimer | Riesling, Mosel, Germany 11.5

Masseria dei Carmelitani | Gavi di Gavi, Italy
Domaine Crochet | Sancerre, Central Vineyards, France

Pouilly Fuisse | Burgundy, France
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SMALL PLATES

Grilled Tiger Prawns, Sriracha Mayo | 13
Smoked Duck Breast, Crispy Egg, Beetroot, Pea Shoots | 11
Smoked Tartare, Beef Dripping Toast | 15
Crayfish, Watercress, Smoked Trout, Pickled Apple | 13
Pea & Truffle Scotch Egg, Charred Piccalilli | 8

Buttermilk Chicken, Tonkatsu Sauce | 10

BLACKBOARD SPECIALS

Please see our list for today on the blackboard

SUNDAY ROASTS

Available every Sunday from 12-5
See blackboards for meat options & prices

12.5% discretionary service charge — card payments only.

MAINS
Cheese Burger, Bacon Jam, Smoked Mayo, Tomato, Chips | 18
Haddock, Butter Beans, Salsa Verde, Hispi Cabbage, Miso | 19
Pork Chop, Romesco Potatoes, Charred Broccoli | 20

Octopus, Chickpeas, Courgette, Cherry Tomato, Pickled Shallot | 28

Venison Haunch Steak, Cous Cous, Almonds, Tomato, Whipped Feta | 21

Spiced Cauliflower Steak, Spinach, Chilli | 18

SIDES | 55
Fries | Hispi Cabbage, Miso | Honey Mustard Carrots
Green Beans, Chili, Garlic | New Potatoes with Rosemary Salt
DESSERTS

Lemon Tart, Créme Fraiche | 12
Sticky Toffee Pudding, Butterscotch Sauce, Ice Cream | 10
Salted Caramel Chocolate Pot | 10
Cheeseboard, Oatcakes | 14

Please ask our staff if you have any specific allergies — due to the small & busy nature of our kitchen —
we are unable to confirm if any of our dishes are 100% allergen free.



AFTER DINNER DRINKS

Pallini Imoncello, Italy | 6
Cream Whisky Liqueur, Cotswolds, England | 6.5
Maxime Trijol VSOP, France | 7
Cider Brandy 10 Year, Somerset, England | 7
Janneau VSOP Armangnac | 6
Vecco Amaro Carpano | 7.5
Shanky’s Whip, Whisky Liqueur, Ireland | 7

Illegal Mezcal Reposado | 7.5

SHERRY

Gutierrez Colosia Amontillado | 6.5
Gonzallez Byass Nectar Pedro Ximenez | 5

Fernando de Castilla Oloroso | 5

WHISKY

Dewat’s 8yo Caribbean Cask | 4 Arran 10yo | 6 Singleton 12yo | 6
Laphroaig 10yo Sherry Cask | 7 Nikka Taketsuru | 7.5
Cotswold Foundet’s Choice Cask Strength | 8

COCKTAILS

Mezcal Paloma | 9

mezcal, grapefruit soda & lime

Raspberry & Rhubarb Collins | 0% Collins | 9
raspberry gin, rhubarb, lemon & soda

Spiced Jalapeno & Dill Margarita | 9
spiced tequila, triple sec, agave syrup, dill, limes

Old Fashioned | 9

bourbon & angostura bitters

Oxfordshire Marmalade Breakfast Martini | 9

gin, triple sec, lemon juice, marmalade

Aperol | 0% Aperol Spritz | 9
aperol, sparkling wine & soda

Rossini | 0% Rossini | 9

crémant, strawberry

Negroni | 9

campari, sweet vermouth & dry gin

Amaretto Sours | 9

amaretto, lemon juice, bitters

Pimms | 7.5

pimms, lemonade, cucumber & lemon

HOMEMADE SOFTS

Elderflower Pressé | 4 Lemon or Lime Pressé | 4
Strawberry Lemonade | 4 Rhubarb Lemonade | 4

Other classic cocktail choices available upon request.



