
Bar Menu



Hot Beverages
Café americano or café au lait £2.50 per cup

Café latte, café mocha or cappuccino £2.95 per cup

Espresso £2.50 per cup

Cafetiere of coffee £2.95 per person

Hot chocolate £2.95 per cup

Hot chocolate with whipped cream £3.20 per cup

Pot of Tetley tea £2.50 per person

Choice of Twinings infused teas £2.50 per person

Sandwiches & Baguettes
Please choose from white or brown
bloomer bread or a baguette. Sandwich Baguette

Mature Cheddar cheese with sweet pickle (v) £4.95 £5.95

Marinated vegetables with cream cheese (v) £4.95 £5.95 

Tuna mayonnaise and cucumber £5.25 £6.25

Oak smoked salmon with crème fraiche £6.25 £7.25 

Chicken, avocado and mayonnaise £5.75 £6.75

Ham, watercress and mayonnaise £5.25 £6.25

All sandwiches are served with salad garnish and crisps.
Why not add chips instead of crisps for £1.50?

Speciality Sandwiches
Vegetable melt: open ciabatta topped with chargrilled £7.95
vegetables and melting brie (v)

Tiger prawn: prawns cooked in garlic butter served £9.50
in a baguette with crisp baby gem lettuce

Club sandwich: chicken, bacon, lettuce, tomato £8.95
and melting cheese toasted triple decker

Spicy beef: Thai flavoured strips of beef in a coconut £9.50
cream served in a crispy baguette

All sandwiches are served with salad garnish and crisps.
Why not add chips instead of crisps for £1.50?

Appetisers
Selection of breads: onion baguette, sundried tomato baguette and
chorizo bastocini served with olive tapenade and an olive oil and
balsamic dip

Hummus with ciabatta (v)

Green and black olives (v)

Sun-blushed tomatoes (v)

Pan-fried chorizo served warm

Why not order a selection of appetisers whilst you look 
at the menu or to accompany your drink?

All £2.95 each.

Starters Small Large 

Freshly made soup of the day £4.95
served with warm bread (v)

Antipasto platter consisting of mozzarella, olives, £5.75 £8.75
sun-blushed tomatoes, chargrilled artichokes, 
courgettes, peppers and aubergine served with 
pesto dressing (v)

Wild mushroom and shallot ragout served on  £5.95
toasted ciabatta (v)

Home-made cod and prawn fish cakes with caper £5.95
and chive mayonnaise and salad leaves

Smoked salmon roulades filled with a cucumber,  £6.95 £11.95
gherkin and dill salad with lemon crème fraiche  

Fresh mussels cooked in a chilli, lime, spring onion £7.25 £12.25
and coconut cream sauce served with fries

Rustic pork pâté with red onion jam and £4.95
crisp French bread

Salads Small Large

Caesar salad with baby gem lettuce, Parmesan £5.25 £8.95
shavings, croutons and Caesar dressing (v)

Prawn and avocado salad with lemon and dill £6.25 £10.95
crème fraiche

Chicken Caesar salad with chargrilled chicken fillet, £6.25 £10.25
baby gem lettuce, Parmesan shavings, croutons, 
anchovies and Caesar dressing

Warm chorizo, sun-blushed tomato, olive and  £6.25 £10.95
rocket salad with balsamic dressing

Burgers Regular Double

Chargrilled chicken fillet: tender chicken £9.50 £11.50
fillet in a bun with chips, salad garnish 
and coleslaw

Classic burger: beef burger in a bun with £9.50 £11.50
chips, salad garnish and coleslaw

Go classic or why not add your favourite 
toppings for an extra 95p each?

• Melted cheddar • Caramelised onions • Onion rings

• Melted stilton • Jalapeno peppers • Grilled bacon

• Melted brie • Chargrilled peppers • Tomato salsa

• Fried mushrooms

The Main Event
Four egg omelette with chips and salad £9.50
Choose from plain, mushroom, cheese, or ham

Madras vegetable korma served with basmati rice £9.95
and a poppadom (v)

Mediterranean vegetable tart topped with goat’s cheese £10.95
served with buttered new potatoes and 
vegetables of the day (v)

Tempura battered hake served with mushy peas and chips £10.95

Home-made cod and prawn fish cakes served with a £10.95 
large side salad, chips and a cream sauce

Seafood risotto served with garlic ciabatta and side salad £12.25

Red Thai chicken curry served with basmati rice and £10.95
a poppadom

Lamb and mint sausages with mash potato, savoy cabbage £10.95
and redcurrant sauce

From the Grill
Chargrilled chicken fillet with garlic and herb butter, £11.50
side salad and chips

Chargrilled rump steak £14.25

Chargrilled sirloin steak £17.50

Chargrilled rib-eye steak £18.50

All steaks are served with grilled tomato, field mushrooms fried in garlic
butter and chips.

Why not add your favourite sauce to your steak for an extra £1.95 each?

• Creamy stilton • Pink peppercorn 
• Diane • Caramelised red onion

Side Orders
• Rocket and Parmesan salad • Mixed salad 

• Fresh vegetables of the day • Wilted baby spinach

• Baby bok choi • Ratatouille

• Honey roasted root vegetables • French beans

• Buttered new potatoes • Creamed potatoes

• Chips • Cheesy chips

All £2.95 each.

Desserts 
Seasonal fresh fruit salad £4.50

Banana and butterscotch ice cream with tuile biscuits £5.25

White chocolate cheesecake with orange and cinnamon syrup £5.50

Vacherin filled with Chantilly cream and mixed berries £5.95

Vanilla panna cotta with mango and passion fruit compote £5.25

Warm chocolate brownie with vanilla ice cream £5.95

Cheese & Biscuits 
Oxford Blue, Cotswold Organic Blue Brie, Mini Cerney Goat’s
Cheese, Mature Cheddar, Oxford Isis and Camembert served with
grape chutney

Choose three cheeses for £6.95 or try all six for £9.95.

£9.95 2 course lunch menu
Or 3 course for only £12.95 

To Start 

Main Course 
• Omelette and chips • Home-made fishcakes (large)
• Any large salad • Thai chicken curry
• Tempura hake and chips • Lamb and mint sausages and mash

Desserts
• Choose any dessert or hot beverage

All of our meals are cooked freshly so some dishes may take a little longer to prepare.

Bar Menu Available from 10.00am - 10.00pm
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•Any appetiser
•Soup of the day with 
warm bread

•Caesar salad or chicken
Caesar salad (small)

   (v) Denotes suitable for vegetarians. All prices are inclusive of VAT at the current rate, but exclude service, which is at your discretion.
Please ask to speak with a Manager if you have any questions regarding allergies and GM foods.

• Home-made fishcakes (small)
• Rustic pork pâté with 

onion jam
• Prawn and avocado salad (small)


