DINNER

SNACKS
Nocerella Olives £55  White Anchovies £z
B Pickled shallots
Padron Peppers SR
_ Charred Flat Bread HYSRY
"Mark’s Bakery" Sourdough £9.50

Baba ghanoush
Cotswold butter or whipped lardo

STARTERS
Scallops L£17%  Burrata £14.5
Hazelnut butter, peas, watercress cream Peas, broad beans, mint & lemon oil
Kedgeree Arancini £13%°  Lamb Sweetbreads e
Smoked haddock, quail egg, Morels, bobby beans,
curried mayonnaise wilted spring greens
“Smith’s” of Worcestershire £155  Woodfired Beetroot £14.5
Smoked Eel Aja blanco, green chilli,
Green apple, capers, cider & brown smoked almond
butter dressing
MAINS

Lamb Rump £325°  Roast Cod £270
Cannellini beans, salsa verde, Clam chowder, lardons, wilted spinach
charred broccoli

Wood Fired Octopus 290

. , "1 50

Drinkwater’s Warm Summer AR gpmmon eondleiie potsiess.
Vegetable Salad red pimento, heritage tomatoes,
Candied pecans, Oxford blue cheese, burnt lemon & garlic dressing
hot honey butter

Spatchcock Poussin £28.0
Cotswold Brie £19.°°  pates, caramelised lemon,
& Apple Butter Tart crushed truffle & parmesan potatoes
Potato salad, asparagus, wild garlic . ) _

' ’ Chargrilled Ribeye £38.3

Skin on chips, wild mushrooms,
black garlic chimichurri

SIDES
Skin on Chips £5%  Charred Broccoli £6.5°
. B Garlic, toasted almond

Crispy Crushed Potatoes £6.5°
Truffle, parmesan Salad Leaves £50

Mint, lemon oil

PUDDINGS

Profiteroles £95°  Elderflower Panna Cotta ISORE
White chocolate, pistachio & raspberries Oxford gooseberries, lemon & poppy

seed shortbread
Chocolate Torte L

« » , 00
Miso caramel, peanut brittle, Merry May Honey” Baklava Tart ~ £10.
vanilla ice-cream Vanilla cream, blood orange sorbet

Cotswold Cheeses iS50

Selection of local cheese,
grapes, quince, biscuits

Some of our food and drink may contain nuts and other allergens. If you have any special dietary
requirements, please speak to a member of our restaurant team who can advise you on your choice.
Please note that a discretionary 10% service charge will be added to your final bill.



