
Allergies? For information about the ingredients in any of our dishes, please ask to see our Allergen Menu. (gf) Gluten Free, (gfa) Gluten Free 

Available, (df) Dairy Free, (dfa) Dairy Free Available, (v) Vegetarian, (ve) Vegan, (vea) Vegan Available 

 
 

 

SUNDAY SAMPLE MENU 
 

Mixed Kalamata & Nocellara Olives (ve) £4.00  

Rustic Breads with Slow-roast Garlic, Olive Oil & Balsamic (v, gfa) £6.75 

Hummus, Za’tar Seasoning, Pitta Bread (ve, gfa) £6.50 
 

STARTER PLATES  

Baked Honey & Thyme Feta, Toasted Sourdough (gfa) £8.25 

Crispy Squid with Lime & Green Chili Salt, Thai Salad, Nam Prik (df) £8.75 

Cured Salmon, Pickled Cucumber, Crème Fraiche & Caper Salad (gf, dfa) £9.75 

Grilled Peaches, Crispy Parma Ham & Goats Cheese on Sourdough, Basil & Mint Pesto (gfa) £9.50 

Roasted Cauliflower, Green Lentils, Pickled Onion, Rocket, Tahini Sauce, Pumpkin Seeds (gf, ve, df) £8.00/ £14.75 (I come as a main too!) 

Add Grilled Chicken Supreme £5.00, Add Garlic & Chili Prawns £5.00 or Halloumi £5.00 
 

 

MAIN PLATES  

Sausage & Mash, Seasonal Greens, Onion Gravy (dfa) £15.75 

Beetroot, Carrot, Spinach, Edamame, Avocado & Quinoa Salad, Apple Cider Vinaigrette (ve, gf, df) £15.50 

Add Grilled Chicken Supreme £5.00, Add Garlic & Chili Prawns £5.00 

Sea Bream, Wilted Rocket, Tomato, Onion & Basil White Wine Sauce, Garlic Crostini (df) £22.50 

Sticky Slow Braised Pork Collar, Soy, Chili & Ginger Dressing, Jasmin Rice, Bok Choi, Asian Slaw (gf, df) £19.50  

Smoked Haddock, Mashed Potato, Poached Egg, Seasonal Greens, Wholegrain Mustard Sauce (gf) £17.00 

Courgette, Chickpea & Coconut Curry, Jasmin Rice, Mint Yoghurt, Naan Bread (gfa, ve, df) £15.50 

Add Grilled Chicken Supreme £5.00, Add Garlic & Chili Prawns £5.00 or Halloumi £5.00 

Ha”oumi” Burger, Relish, Tomato, Gherkin, Gem Lettuce, Brioche Bun, Thin Chips & Red Cabbage Slaw (v,gfa) £16.50  

Beef Burger, Cheese, Relish, Tomato, Gherkin, Gem Lettuce, Brioche Bun, Thin Chips & Red Cabbage Slaw (gfa) £16.50  

Add Bacon £1.50 

 

SUNDAY ROASTS  

Served with Roast Potatoes, Seasonal Greens, Roasted Carrots, Yorkshire Puddings & Gravy  

Roast Sirloin of Beef (dfa, gfa) £21.50 

Roasted Chicken Supreme £19.75 

Duo of Roast Sirloin of Beef & Roasted Chicken Supreme (gfa,dfa) £24.75 

Garlic Mushroom, Spinach & Caramelized Red Onion Wellington (v, vea) £18.50  
 

Cauliflower Cheese £6.00 | Pork, Sage & Onion Stuffing £5.00 
 

SIDES  

Beetroot, Carrot & Quinoa Salad £4.50 | Thai Salad, Nam Prik £4.50 | Greek Salad £4.50 | New Potatoes £4.50  

Green Beans £4.50| Thin Chips £4.50 | Thick Chips £4.50 | Bacon Mac & Cheese £6.75 | Halloumi Fries, Sweet Chili Mayo £6.75 
 

PUDDINGS 

Summer Fruit Pavlova (gf) £8.00  

Chocolate Brownie, Chocolate Sauce, Salted Caramel Ice Cream (gf) £8.00 

Lemon Posset, Gooseberry Compote, Elderflower Sorbet (gf) £8.00  
 

British Cheese Board, Grapes, Celery, Tomato, Chili & Onion Seed Chutney & Crackers (gfa)  

3 Cheese Board:  Rollright Cutting, Lanark Blue, Vintage Poacher £9.75 

5 Cheese Board: Rollright Cutting, Lanark Blue, Vintage Poacher, Sinodun Hill, Old Winchester £15.75 
 

Chiltern Ice Cream Company -3 scoops for £6.00  

Ice Cream: Sea Salted Caramel, Dark Chocolate, Madagascan Vanilla, Strawberries & Cream, Dark Chocolate Orange  

Sorbet (ve, gf, df): Lemon, Mango, Morello Cherry, Strawberry  
 

A scoop of Vanilla Ice Cream with a shot of Raspberry Gin Liqueur* £6.00  

*The liqueur is hand crafted in small batches back in Millie’s home village – enjoy a taste of the Cotswolds   
 

PERK UP YOUR COFFEE OR TEA   Why not enjoy a smidgen of Chocolate Brownie alongside your drink…(gf) £6.75 


