[image: ]                                    Snacks
Homemade Sourdough focaccia 7| Preserved lemon olives 5    Barwhillanty Estate venison Scotch egg 8

To Start
Onion soup, Wensleydale rarebit 9
Kames Bay cured trout, cucumber, grilled lemon emulsion 13
Wildman’s of Airton charcuterie, house pickles 12
Roasted artichokes, chive sour cream, preserved lemon 9
Crispy Barwhillanty Estate pheasant, smoked garlic aioli 11

Mains
Grace Farm shin of beef & Thwaites Original pie 23
Wild Boar Sausages 19
Fish and Chips 22
Delica squash, gnocchi, wild mushrooms 18
Taste Tradition beef burger, cheddar sauce, maple glazed bacon 22

From the Grill
All Served with chips, grilled hispi cabbage, black garlic emulsion, bearnaise
Rare breed salt-aged 10-ounce sirloin steak 42
Monkfish tail, gremolata 32
Gloucestershire Old-Spot pork chop, sage and cider glaze 32

Sides 
 BBQ greens & seasonal vegetables 6 | Loaded hispi cabbage, black garlic emulsion, bacon 7  | Dripping chips 6 |
Puddings
Sticky toffee pudding 9 
Chocolate brownie  9
Yorkshire cheese selection form Courtyard Dairy, oat biscuits, date chutney, quince 13


Please let your server know about allergens, intolerances, or dietary requirements.  Please be aware Game dishes may contain shot, for more information please ask your server.  An optional 10% service charge will be added to your bill, all of which goes to our amazing staff

Our chefs make home-cooked food with ingredients from local farmers, fishmongers & makers who know their craft. We celebrate the seasons in our dishes & the place we’re lucky enough to call home.
Check the daily specials boards around the inn for what’s fresh today.
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