To Start
Soup of the day with Hobbs House bread (v)

Chicken liver parfait, plum chutney, warm brioche

Smoked haddock and leek tartlet with clam chowder

Smoked chicken, bacon and red chard salad with a raspberry vinaigrette

Baked goats cheese with pear, pecan and rocket (v)

Dill marinated salmon, celeriac remoulade, capers and lime dressing £2.95 supplement
Antipasti plate, Parma ham, bresaola, sun blushed tomatoes, marinated olives, anchovy fillets and buffalo mozzarella £3.95 supplement
To Follow
Roast of the day with red cabbage, fine beans and roast potatoes
Steak and kidney pie, Lyonnaise potatoes

Confit duck with red cabbage, celeriac mash, red wine jus

Baked Bibury trout with capers and lime 

Roasted butternut squash, roasted vine tomatoes and goats cheese (v)
Braised lamb shank, parsnip puree, red wine £6.95 supplement
Sirloin steak, grilled tomatoes, mushrooms and hand cut chips with peppercorn, grain mustard or blue cheese sauce £9.95 supplement
Dinner inclusive guests are entitled to a three course meal

excluding drinks and supplements
One
On the Side
Hand cut chips

Creamed potatoes

Dauphinoise potatoes
Rocket and parmesan salad
Selection of seasonal vegetables
All £2.95 supplement
To Finish
Raspberry crème brulee with shortbread biscuit

Red wine poached pear, brandy snap, vanilla pod ice cream

Vanilla cheesecake, raspberries and strawberries

Treacle tart, Cornish clotted ice cream

Bread and butter pudding
Warm plum and frangipane tart, clotted cream
Lemon posset, cinnamon tuille biscuit
Sticky toffee pudding and caramel sauce

Chocolate tart, Marshfield honey and ginger ice cream
Rhubarb and apple crumble, pouring cream
Cheese and Biscuits
Leonard Stanley Mature Cheddar, Cerney Ash Goats Cheese, Oxford Blue and Simon Weaver’s Organic Brie with grape chutney and celery £3.95 supplement
Hot Beverages

Pot of Tea or Coffee 

£2.60 supplement
Espresso


£2.95 supplement
Cappuccino


£2.95 supplement
Hot Chocolate


£2.75 supplement
Two course dinner

£18.95
Three course dinner

£24.95
 To Start
Soup of the day with Hobbs House bread (v)

Prawn and crayfish cocktail
Warm chorizo salad with rocket and cherry tomato, olive toasted croutons, pine nuts and parmesan
Classic Caesar Salad
Wild mushroom, horseradish cream and puff pastry (v)

Dill marinated salmon, celeriac remoulade, capers and lime dressing £2.95 supplement
Antipasti plate, Parma ham, bresaola, sun blushed tomatoes, marinated olives, anchovy fillets and buffalo mozzarella £3.95 supplement
To Follow
Roast of the day with broccoli, carrots and roast potatoes
Lambs liver, smoked bacon, caramelised onions, sage mash and red wine
Slow cooked belly pork, black pudding, apple and sultana compote and vanilla jus
Sea bass with fennel and rocket salad, garlic mash and lemon butter sauce 

Risotto of sun blushed tomatoes, oyster mushrooms, basil oil and parmesan crisp (v)
Braised lamb shank, parsnip puree, red wine £6.95 supplement
Sirloin steak, grilled tomatoes, mushrooms and hand cut chips with peppercorn, grain mustard or blue cheese sauce £9.95 supplement
Dinner inclusive guests are entitled to a three course meal

excluding drinks and supplements 

Two
On the Side
Hand cut chips

Creamed potatoes

Dauphinoise potatoes
Rocket and parmesan salad

Selection of seasonal vegetables
All £2.95 supplement
To Finish
Raspberry crème brulee with shortbread biscuit

Red wine poached pear, brandy snap and vanilla pod ice cream

Vanilla cheesecake, raspberries and strawberries

Treacle tart, Cornish clotted ice cream

Bread and butter pudding

Warm plum and frangipane tart, clotted cream
Lemon posset, cinnamon tuille biscuit
Sticky toffee pudding and caramel sauce

Chocolate tart with Marshfield’s honey and ginger ice cream
Rhubarb and apple crumble, pouring cream

Cheese and Biscuits
Leonard Stanley Mature Cheddar, Cerney Ash Goats Cheese, Oxford Blue and Simon Weaver’s Organic Brie with grape chutney and celery £3.95 supplement
Hot Beverages

Pot of Tea or Coffee 

£2.60 supplement
Espresso


£2.95 supplement
Cappuccino


£2.95 supplement
Hot Chocolate


£2.75 supplement
Two course dinner

£18.95

Three course dinner

£24.95

To Start
Soup of the day with Hobbs House bread (v)

Cantaloupe melon and strawberry salad (v)
Salmon fishcake with apple and beetroot salsa
Pork, chicken liver and prune terrine with sour dough
Baked field mushrooms with chilli, garlic and buffalo mozzarella (v)

Dill marinated salmon, celeriac remoulade, capers and lime dressing £2.95 supplement
Antipasti plate, Parma ham, bresaola, sun blushed tomatoes, marinated olives, anchovy fillets and buffalo mozzarella £3.95 supplement
To Follow
Roast of the day with mange tout, cauliflower mornay and roast potatoes
Moroccan spiced lamb and apricot casserole with thyme and lemon cous cous
Coq au vin, roast shallots and braised rice
Grilled salmon, wilted spinach, leek mash and tomato and tarragon hollandaise 

Sage gnocchi, butternut squash puree, toasted pumpkin seeds (v)
Braised lamb shank, parsnip puree, red wine £6.95 supplement
Sirloin steak, grilled tomatoes, mushrooms and hand cut chips with peppercorn, grain mustard or blue cheese sauce £9.95 supplement
Dinner inclusive guests are entitled to a three course meal

excluding drinks and supplements
Three
On the Side
Hand cut chips

Creamed potatoes

Dauphinoise potatoes
Rocket and parmesan salad

Selection of seasonal vegetables
All £2.95 supplement
To Finish
Raspberry crème brulee with shortbread biscuit

Red wine poached pear, brandy snap and vanilla pod ice cream

Vanilla cheesecake, raspberries and strawberries

Treacle tart, Cornish clotted ice cream

Bread and butter pudding

Warm plum and frangipane tart, clotted cream
Lemon posset, cinnamon tuille biscuit
Sticky toffee pudding and caramel sauce

Chocolate tart with Marshfield’s honey and ginger ice cream
Rhubarb and apple crumble, pouring cream

Cheese and Biscuits
Leonard Stanley Mature Cheddar, Cerney Ash Goats Cheese, Oxford Blue and Simon Weaver’s Organic Brie with grape chutney and celery £3.95 supplement
Hot Beverages

Pot of Tea or Coffee 

£2.60 supplement
Espresso


£2.95 supplement
Cappuccino


£2.95 supplement
Hot Chocolate


£2.75 supplement
Two course dinner

£18.95

Three course dinner

£24.95
To Start
Soup of the day with Hobbs House bread (v)

Devilled lambs kidneys with rosemary focaccia
Grilled Cornish mackerel with rhubarb relish
Baby leaf spinach, mango, strawberry and pine nut salad (v)
Avocado, tomato and cream cheese tian with red pepper and basil oil (v)

Dill marinated salmon, celeriac remoulade, capers and lime dressing £2.95 supplement
Antipasti plate, Parma ham, bresaola, sun blushed tomatoes, marinated olives, anchovy fillets and buffalo mozzarella £3.95 supplement
To Follow
Roast of the day with broad beans and peas, baby ratatouille and champ potatoes
Braised shin of beef with horseradish mash
Toulouse sausages with champ potatoes and red onion gravy
Baked Cornish pollock with capers, lemon, herb croutons and creamed potatoes. 

Mushroom ravioli with mild garlic cream and parmesan shards (v)
Braised lamb shank, parsnip puree, red wine £6.95 supplement
Sirloin steak, grilled tomatoes, mushrooms and hand cut chips with peppercorn, grain mustard or blue cheese sauce £9.95 supplement
Dinner inclusive guests are entitled to a three course meal

excluding drinks and supplements 

Four
On the Side
Hand cut chips

Creamed potatoes

Dauphinoise potatoes
Rocket and parmesan salad

Selection of seasonal vegetables
All £2.95 supplement
To Finish
Raspberry crème brulee with shortbread biscuit

Red wine poached pear, brandy snap and vanilla pod ice cream

Vanilla cheesecake, raspberries and strawberries

Treacle tart, Cornish clotted ice cream

Bread and butter pudding

Warm plum and frangipane tart, clotted cream
Lemon posset, cinnamon tuille biscuit
Sticky toffee pudding and caramel sauce

Chocolate tart with Marshfield’s honey and ginger ice cream
Rhubarb and apple crumble, pouring cream

Cheese and Biscuits
Leonard Stanley Mature Cheddar, Cerney Ash Goats Cheese, Oxford Blue and Simon Weaver’s Organic Brie with grape chutney and celery £3.95 supplement
Hot Beverages

Pot of Tea or Coffee 

£2.60 supplement
Espresso


£2.95 supplement
Cappuccino


£2.95 supplement
Hot Chocolate


£2.75 supplement
Two course dinner

£18.95










