
 
 

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. 

  
 
 
 

COCKTAIL S  

House negroni           £11 
Whiskey sour           £11 
French 75           £13 ½  
Apple & elderflower cooler (non-alcoholic)       £7 
 

NIBBLES   

Otis & Belle sourdough, Netherend butter       £4 
Taramasalata, toasted sourdough        £6½ 
Nocerella olives           £4 

 
STARTERS  

Broccoli & stilton soup, O&B sourdough                                 £9½ 
Creamed wild mushrooms, toasted brioche, walnut pesto, shallot & watercress salad    £11½ 
GL54 game terrine, caramelised onion chutney, O&B sourdough toast    £10  
Roasted beetroot, blue cheese, candied pecans, bitter leaf salad     £9 ½  
Half pint of shell-on Atlantic prawns, O & B sourdough & butter, Marie Rose sauce  £11 ½  
Seaweed cured Loch Duart salmon, winter salad of fennel, radicchio, grapefruit   £11 

 

 SUNDAY ROASTS 

All served with double spud, seasonal vegetables, cauliflower cheese, Yorkshire pudding 
 
Mushroom & celeriac pie, mushroom & shallot gravy         £19 ½  
Free range chicken breast, sage & onion stuffing       £21 
Norwegian Skrei cod, chive & wholegrain mustard sauce      £22 
Grass-fed Herefordshire beef sirloin & braised chuck         £23 
Braised shoulder of lamb, mint sauce                     £23 
 

DESSERTS  
Black treacle & date steamed pudding, clotted cream      £9 ½  
Lemon posset, forced rhubarb compote, ginger cake                                                         £9 ½ 
Dark chocolate delice, whipped mascarpone, blood orange puree     £10 ½ 
A selection of ice cream and sorbet                   £3 ½ per scoop 
 
Vanilla & clotted cream, chocolate or salted caramel ice cream | raspberry sorbet 
 
A selection of artisan cheeses   1 cheese for £8 | 2 cheeses for £10 | 3 cheeses for £12 
 
12-month old Montgomery cheddar | Driftwood goat’s cheese | Colston Bassett stilton 


