
 

TO START  
 125ml Bottle 

Champagne. Gallimard NV Brut 11.95  57.95 

Prosecco. Di Maria, Spumante 8.95  33.95 

Kir Royale. Champagne and creme  

de cassis  12.95 

Peach Bellini. Peach purée, prosecco  10.95 

Aperol Spritz. Aperol, Prosecco, soda  

and orange slice 11.95 

English Garden. Elderflower,  

lemonade, apple juice, cucumber  6.95 

 

SHARING DISHES   
Smoked Almonds  4.95 

Rosemary & sea salt (8) 

Nocellara Olives 4.95 

Garlic, chilli, preserved lemon (13) 

Rustic Breads 6.95 

Confit garlic, pomodoro (1,13,14) 

Honey & Truffle Baked Camembert 16.95 

Focaccia, apricot & ginger chutney  (1,2,10,12,13,14) 

 
STARTERS  
Smoked Haddock, Cod & Dill Fishcake            10.95   

Poached egg, hollandaise (1,2,4,6,10,13) 

King Prawn Pil Pil 12.95 

Toasted focaccia, saffron aioli (1,3,6,10,13,14) 

Crispy Duck Salad 11.95 / 18.95 

Watercress, mouli, carrot, pineapple,  

Sesame & gochujang dressing (9,10,11,13) 

Beetroot & Horseradish Cured Salmon 11.95 

Beetroot carpaccio, radish, honey mustard dressing, 

Sourdough crispbreads 
(1,4,10,13,14) 

Burrata 10.95 

Heirloom tomatoes, crisp basil, basil oil, nduja crumb,  

music bread (1,2,13) 

Ham Hock & Parsley Terrine 10.95 

Piccalilli, cornichons, sourdough toast (1,9,10,12,13,14) 

Tandoori Chicken Skewers 11.95 / 17.95 

Cucumber & mint yogurt, mango slaw, coconut granola 
 (2,13) 

Chilli & Sea Salt Tempura Cauliflower 9.95 

Maple, ginger & sriracha sauce, coconut yogurt, crispy 

onions (1,10,13) 

BBQ Pork Ribs 10.95 

Watermelon, chilli, pickled ginger, spring onion, chipotle 

glaze 
(9,10,13,14) 

GRILL  
 

Baraset Chop Steak Burger 16.95 

toasted brioche bun, Emmental, chipotle mayonnaise,  

lettuce, beef tomato, red onion, pickles, fries  
(1,2,6,10,13,14) 

Add Smoked Bacon 1.50 

Chargrilled Prime Steaks  

From Stratford upon Avon’s well known Barry the 

Butcher, served with herbed tomato, rocket, watercress, 

parmesan, skin on fries or parsley buttered new potatoes. 

Dry Aged 10oz Sirloin, roast garlic & parsley 

butter 32.95 
(2,13) 

Dry Aged 10oz Rump peppercorn sauce 23.95 
(2,13) 

Centre Cut 7oz Fillet, bearnaise sauce 39.95 
(2,6,13) 

STOVE 
 

Dolcelatte Stuffed Chicken Breast 19.95 

Creamed leeks, rosti potato, crisp pancetta  (2,6,13,14) 

Slow Braised Pork Belly 20.95 

Roasted root vegetables, kale & almond pesto,  

dauphinoise  (2,8,13) 

Duo of Cotswold Lamb 26.95 

Roast rump of lamb & mini-Shepard’s pie,  

roast Provençal vegetable, green olive tapenade (2,4,12,13) 

Asparagus & Ricotta Tortellini 18.95 

Pea & truffle velouté, roasted asparagus,  

toasted walnuts  (1,2,6,8,12,13,14) 

Wild Boar & Chorizo Ragu             20.95 

Pappardelle pasta, lemon & garlic gremolata  (1,6,12,13,14) 

Wasabi & Sesame Crusted Tuna 24.95 

Pak choi, pickled ginger & chili, sweetcorn puree,  

charred sweetcorn salsa (1,4,9,10,11,13) 

Sweet Potato & Chickpea Tagine 18.95 

Tabbouleh, coconut yogurt, pomegranates, sweet potato 

crisps (1,13) 

Add Spiced Chicken  6 

Add King Prawns & Fish  6 

 

SIDES 
 

Parsley buttered new potatoes (2) 3.95 

Fries 3.95 

Truffle & parmesan fries (2,13) 4.95 

Tomato, rocket & parmesan salad (2,13) 3.50 

Pak choi, chili,  

pickled ginger, sesame (2,11,13) 4.50 

Green beans, sugar snaps, broccoli, herb butter (2) 3.50 


