To start

Leek and potato soup, crispy local rabbit, Burford quails egg £6
Cotswold chicken liver parfait, hazelnut, orange, fig, brioche £7
Kelmscott ham hock, sweetcorn, beetroot, tomato foccacia £7
Crispy north Cerney goat’s cheese, salsify, pumpkin, celeriac, Shipton mill toast £6
Whitebait, smoked paprika, lime mayo £6
Bibury trout, cucumber, horseradish, cavalo nero, celery £7
Mains
Bibury lamb two ways, shoulder and cutlet, sauté potatoes, local root vegetables, redcurrant sauce £19
Coln valley smoked salmon, fondant potato, creamed leeks, parsnips £17
Fairford pheasant Kiev, bubble and squeak, baby leeks, garlic foam £16
Roasted Sirloin, fat chips, onions wood mushrooms, sauce bavaroise £16
Kelmscott Crisp pork belly, parsley polenta, swede, turnip, rosemary jus £18
Roasted red pepper, roule custard, rocket and walnut rissole £15
Puddings
Baileys pannacotta, coffee cream, walnut biscotti £7
Hot Chocolate fondant, honeycomb ice cream, chocolate truffle £8
Three English cheeses, homemade Cotswold chutney, crackers £9
Trio of great British puddings (Jam roly poly, bread and butter pudding, sticky toffee) £7
Créme Bruleé £6
Vanilla and lemon Poached pear, granola, almond cream £7

Petit fours £6



