THE HALFWAY

COCKTAILS

Hugo spritz £11
Aperol spritz £11
Tom Collins £1
Halfway caipirinha £12
French 75 £13%
NO&LO COCKTAILS

Pentire punch £8
Apple & elderflower cooler £8
Virgin mojito £8

WHILST YOU WAIT

Otis & Belle sourdough, salted butter £4
Chickpea hummus, confit garlic, Neal's Yard crackers £6
Taramasalata, Otis & Belle sourdough £8
Nocerella olives £4
STARTERS

Peaq, courgette & mint soup, O&B sourdough £9%
Isle of Wight tomatoes, burrataq, bitter leaves, pickled shallots £10%,
24-month-old Comte & Donnington ale rarebit on O&B sourdough toast £10%;
Charcuterie board, pickles, mustard £12%
Creamed wild mushrooms on toasted sourdough, hazelnut & truffle pesto, watercress £11%
Smoked salmon, creme fraiche, pickled cucumber, chicory salad £11%
MAINS

Double baked 24-month-old Comte cheese souffle, house salad £191
Celeriac & mushroom pie, mashed potatoes, braised red cabbage, mushroom sauce £21
Beer battered haddock, Koffmann chips, crushed peas, tartare sauce £19
Paddock Farm cheeseburger, O&B brioche bun, burger sauce, fries £21
Huntsham Farm pork sausages, mashed potatoes, buttered greens, shallot gravy £21%
Plat du jour - The Halfway “classic dish of the day” £16
Baked Cornish plaice, new potatoes, samphire, garlic & herb butter £24
Adam Tatlow's venison loin, Evesham tomato, courgette & venison haunch ragout £24
Flat iron chicken, green beans, chickpea & potato salad £19

FROM THE GRILL

All out meats are supplied by Paddock Farm in Lower Brailes, served with Koffman

fries, peppercorn sauce, shallot & rocket salad

250g beef ribeye £40
200g beef sirloin ¢from mMartin’s meats) £30
300g pork chop £24%Y,
SIDES

Dressed house salad | Koffmann chips | Koffmann fries | Buttered greens £4% each

A discretionary 10% service charge will be added to all bills | Prices include VAT
Please speak to a member of staff before ordering if you have any allergies or intolerances.



