
If you would like further information concerning any allergens that our dishes may contain then please 
ask your server who will be happy to assist 

 
  

 
 
 

All our dishes are homemade to a high quality, with 
locally sourced ingredients where possible. Our main 
farms for fresh produce are within the Pershore and 
Evesham area with our steaks being sourced from  

Stratford-upon-Avon. 
 

 
 
 

 

 

 
 
 
 

If you are on a Dinner, Bed & Breakfast rate then please choose one 
dish from each course. The items with a * next to the price will incur the 

following surcharges:  
 

                                             Starter  £3.75 
Main             £5.25 
Dessert         £3.75 

 

 



 

 

 

 

 

  

STARTERS 

 

 

Soup of the Day (V)  

Herbed Croutons    

     

 

    £5.70 

Goats’ Cheese and Walnut Mousse (V) 

Roasted Beetroot and Pickled Beetroot Gel  

    £6.90 

Chicken Liver Pate 

Onion Marmalade, Toasted Croutons 

  £6.95 

Roasted Garlic and Confit Tomato Tarte Tatin (VE) 

Balsamic Reduction, Rocket Salad 

   £7.45 

  

  

SALADS 
      

 
 
 
 
Starter 

      
 
 
 
 
Main 

 

Chicken Caesar Salad                                                        

Baby Gem Lettuce, Smoked Bacon Croutons, 

Parmesan, Caesar Dressing  

     
£6.95 

    
£13.95 

Rump Steak Salad                                                     

Watercress, Confit Cherry Tomatoes, Red Onion, 

Beetroot Vinaigrette 

£7.95 £15.50 
 



 
    
 

                            SIDES 

 
Triple Cooked Chips £3.50 

 
Creamed Peas & Bacon £3.50 

Side Salad £3.50 Seasonal Vegetables                                              £3.50 
 
 

MAIN COURSES 

 

 

 

 

Chicken Supreme  

Creamed Peas, Smoked Bacon, Vegetable Chips  

 

 

£17.50 

Spinach, Ricotta & Seafood Tortellini 

White Wine, Garlic, Cream              

£15.50 

Spiced Cauliflower (VE)  

Parmentier Potatoes, Rocket Salad, Pickled Cucumber, 

Radish Salad  

£14.95 

Rump Steak 8oz (GF) * 
 

Triple Cooked Chips, Roasted Mushroom, Baked Tomatoes, 

Watercress 

£21.50 

Pan-Seared Rump of Lamb * 

Sautéed Leeks, Lyonnaise Potatoes, Redcurrant Jus 

£20.50 

  



 

  

                                                         
 

 
  

 
 

 

 

 

 

 

 

                        DESSERTS 
 

 

 

 

Vanilla Panna Cotta  

Forest Berry Compote, Earl Grey Shortbread 

Biscuit  

£6.95 

Sticky Toffee Pudding  

Cream Glaze, Toffee Sauce  

£6.95 

Warm Chocolate Brownie 

Chocolate ‘Soil’, White Chocolate Ice-Cream 

£6.95 

A Selection of British Cheeses  

Chutney, Biscuits 

£8.75 

  
 
 
  


