|

DESSERTS

Chocolate Marquise (398 Kcal) £14
rich chocolate mousse, yogurt sorbet

Pear Soufflé (v) (437 Kcal) £12
vanilla ice cream

Prune & Armagnac Tart (v) (1034 Kcal) £10
créme anglais

Sticky Date Pudding (ve upon request) (1025 Kcal) £10
miso caramel, vanilla coffee ice cream

White Chocolate & Whiskey Bread & Butter Pudding (v) (1368 Kcal) £11
honey ice cream

Sharing Tarte Tatin (v) (2148 Kcal) £30
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SELECTION OF BRITISH CHEESES

Homemade crackers, seeded stout bread, homemade chutney, quince purée (917 Kcal)

Doddington Northumberland — England — cow's milk — unpasteurised

Doddington is made using a hybrid of cheese-making technigues, Parmesan, Cheddar

and aged Gouda, yet cheese maker Maggie's original main influence was Red Leicester!

Using fresh milk straight from the family’s cows, the cheese is handmade every day on their farm.
It is then aged for over a year to allow the strength and crystalline nature to develop.

When matured it develops sweetness with a sharp savoury finish.

Roll Right Gloucestershire — England — cow's milk — pasteurised

A mellow, buttery, ‘washed-rind’ cheese that expresses the rich and diverse clover pasture of
Chedworth’'s Manor Farm. It is based on the classic French cheese Reblochon and encircled in a
spruce band that helps hold it together and adds a piney note to the cheese.

Ragstone Herefordshire England — goat’s milk — pasteurised
A soft, matured goat's cheese with a densely fudgy texture and lactic, lemony flavours reminiscent
of créme fraiche.

Colston Basset Stilton Nottinghamshire — England — cow's milk — pasteurised

Rich and velvety smooth. Sweet, with mineral tones and winey spice. Made under the watchful eye
of Billy Kevan, only the fourth Head Cheesemaker of the dairy since 1920, and a watchword for
consistency. Colston Basset Stilton is the only remaining, exclusively hand-ladled Stilton.
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Should you have any allergies or intolerances, please advise a member of the team who will be happy to discuss them with you.
Please note, our dishes are prepared in a kitchen where allergens are present, and we cannot guarantee any allergen-free dishes.
A discretionary 12.5% service charge will be added to your bill.

Gouter — Assainonner — Regouter
CARBON FRIENDLY DINING
The optional £1.23 on your bill guarantees that a life-changing GiftTrree will be planted, to help counter balance the carbon Ta Ste . Sea SO n . Ta Ste Ag a | n

footprint of your meal and lift people out of extreme poverty. www.gifttrees.com #ichangedtheplanet




BLOODY MARYS
Bloody Mary £11

Ketel One Vodka, Big Tom spiced tomato juice,
lemon juice, celery stick

Red Snapper £11
Switch out the vodka for Tanqueray London

Dry Gin to elevate the salty, tangy, spicy notes

with a hint of botanical on the finish

Bloody Maria £11
Give Vodka the boot and take a Mexican detour
with Casamigos Blanco Tequila

Virgin Mary £8
When you want the savoury, spicy, salty and tangy
hit without the booze, order our classic Virgin Mary

CLASSIC COCKTAILS
AUE£12

Pornstar Martini

Smirnoff Vanilla Vodka, Passoa, passion fruit puree,
vanilla syrup, lime juice, fresh ripe passion fruit,
Prosecco

Espresso Martini
Ketel One Vodka, espresso coffee, Kahlua, pure cane
sugar syrup, coffee beans

Long Island Iced Tea

Captain Morgan White Run, Gordon’'s Dry Gin,
Ketel One Vodka, Casamigos Reposado Tequila,
Cointreau, pure cane sugar syrup, lemon juice,
Coca-Cola

Cosmopolitan
Smirnoff No.21, Cointreau, cranberry juice, ime
juice, orange zest

French 75

Gordon’s Dry Gin, Laurent Perrier La Cuvée Brut,
pure cane sugar syrup, lemon juice, lemon zest
Mojito

Captain Morgan White Rum, mint leaves, pure cane
sugar syrup, lime juice, soda water, lime wedge

Daiquiri
Captain Morgan White Rum, pure cane sugar syrup,
lime juice, lime zest

Old Fashioned
Bulleit Bourbon, pure cane sugar syrup, angostura
bitters, orange zest

Should you have any allergies or intolerances, please advise a member of the team who will be happy to discuss them with you.
Please note, our dishes are prepared in a kitchen where allergens are present, and we cannot guarantee any allergen-free dishes.

Aperol Spritz
3 parts Prosecco, 2 parts Aperol, 1 part soda water,
orange wedge

Whispering Angel Rosé Spritz
Ciroc Vodka, Whispering Angel Rose, soda water,
grapefruit liqueur, grapefruit wedge

St. Germain
St. Germain elderflower liqueur, Prosecco, soda
water, lemon twist, edible flowers

SIGNATURE EIGHT
AU£14

Metropolitan Martini

Gordon’s Dry Gin, St Germain elderflower liqueur,
jasmine liqueur, blood orange, gomme syrup, lime
juice, vegan foam, gold dust

Metropolitan Negroni

Tanqueray 10 Gin, Amaro Santoni, Amaro
Montenegro Vermouth, ltalicus bergamot liqueur,
orange zest,

Amaretto Sour
Apple Ciroc, Disaronno, Frangelico hazelnut liqueur,
Briottet Creme de Cacao liqueur, lime juice, foam

Metro Mai Tai

Captain Morgan White Rum, Kraken Spiced Rum,
Wray & Nephew Overproof Rum, bergamot & peach
ligueur, almond syrup, pineapple, orange & lime
juice, plum bitters

Mike’'s Ranch Water
Grand Marnier, Casamigos Reposado Tequila, soda
water, lime juice, ime wedge

Hennessy Honey Highball
Hennessy V.S. Cognac, honey syrup, fresh lemon
juice, soda, garnished with lemon twist

Spicy Margarita

Casamigos Blanco Tequila, Cointreau, spicy syrup,
ginger ligueur, lime juice, fresh chilli — also available
without the spice

Forever 21

Grey Goose Vodka, St. Germain elderflower liqueur,
strawberry puree, apple & lime juice, pure cane sugar
syrup, Frankin & Sons raspberry lemonade, fresh
raspberries, mint sprig

A discretionary 12.5% service charge will be added to your bill.
Over 18s Only | Challenge 25 Policy in Operation. Take Time To Think. Visit begambleaware.org | bedrinkaware.co.uk

THE JOSPER GRILL

All our steaks are served with chips and malt-glazed onion.
The meat is dry-aged for a minimum of 28 days which naturally improves the taste and texture.
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the most tender cut of beef, very lean and comes from the lower-middle of the back (1608 Kcal)

100z Ribeye

generous marbling of fat, which renders the most tastiest of steaks (1703 Kcal)

Lamb Cutlets
Dijon mustard, herb crust (863 Kcal)

Surf & Turf (add-on to Josper Grill plates)
king prawns, garlic butter (522 Kcal)

SAUCES

Chimichurri (ve) (187 Kcal) £4
Bearnaise (v) (430 Kcal) £4
SIDES

Dripping Chips £5
(v upon request) (205 Kcal)

Mac ‘n’ Cheese (v) (778 Kcal) £9
Baby Leaves (ve) (129 Kcal) £8
James’ Mashed Potato (v) (243 kcal) £7

£50
£55
£48
£23
Hollandaise (v) (428 Kcal) £4
Peppercorn (165 Kcal) £5
Star Anise Carrots (v) (242 Kcal) £7.50
English Autumn Greens £7
(can be ve) (307 Kcal)
peas, baby gem, pancetta
Creamed Spinach (v) (827 Kcal) £7.50
Bone Marrow & Pickled Shallots £18.50

(712 Kcal)

Should you have any allergies or intolerances, please advise a member of the team who will be happy to discuss them with you.
Please note, our dishes are prepared in a kitchen where allergens are present, and we cannot guarantee any allergen-free dishes.

A discretionary 12.5% service charge will be added to your bill.
Over 18s Only | Challenge 25 Policy in Operation. Take Time To Think. Visit begambleaware.org | bedrinkaware.co.uk




STARTERS

House Sourdough (can be v)
lashings of local cultured butter, beef dripping and malt vinegar juices (920 Kcal)

French Onion Soup (v)
cheddar, gruyere croute (817 Kcal)

Dressed Crab

lemon mayonnaise, toasted rye bread (530 Kcal)

Our Scotch Egg
fruity HP sauce, celeriac (555Kcal)

Orkney Scallops
Bury black pudding, apple and cider (1372 Kcal)

Prawn Cocktail
rye bread (745 Kcal)

Confit Tomato Quiche
tomato and mature cheddar (1079 Kcal)

Venison Pastrami Skewer
beetroot, red cabbage kimchi (860 Kcal)

Celeriac Pastrami Skewer (ve)
beetroot, red cabbage kimchi (860 Kcal)

Butternut Risotto (v)
brown butter, toasted almonds, black garlic (695 Kcal)

MAINS

Yorkshire Pork Chop
honey, mustard (1242 Kcal)

Half Chicken

salsa verde, buffalo sauce, onion rings (1511 Kcal)

Lancashire Hot Pot
braised lamb neck and kidney, lamb fat potatoes (1154 Kcal)

Market Fish of the Day

"Muniere” or “vin au beurre” (1011 Kcal)

Braised Beef Short Rib
crispy hispi cabbage, ranch dressing (1650 Kcal)

Beef & Ale Suet Pudding
braised beef shin, local ale (1238 Kcal)

Butter Pie
smoked cheddar sauce, chives and onion soubise (1580 Kcal)

Should you have any allergies or intolerances, please advise a member of the team who will be happy to discuss them with you.
Please note, our dishes are prepared in a kitchen where allergens are present, and we cannot guarantee any allergen-free dishes.

A discretionary 12.5% service charge will be added to your bill.
Over 18s Only | Challenge 25 Policy in Operation. Take Time To Think. Visit begambleaware.org | bedrinkaware.co.uk
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NON-ALCOHOLIC COCKTAILS
Classic Serves — All £8

Glamour Star Martini

Everleaf Forest non-alcoholic aperitif, passion fruit
puree, vanilla syrup, passionfruit juice, lime juice, Wild
Idol non-alcoholic sparking wine.

Cosnopolitan
Everleaf Forest non-alcoholic aperitif, cranberry juice,
lime juice, pure cane sugar syrup, orange zest

Nojito

Everleaf Marine non-alcoholic aperitif, pure cane sugar
syrup, lime juice, mint leaves, soda water, lime wedge,
mint sprig

Virgin Daiquiri
Everleaf Forest non-alcoholic aperitif, lime juice, honey
syrup, lime zest

Virgin Strawberry Daiquiri
Everleaf Mountain non-alcoholic aperitif, ime juice,
strawberry puree, lime zest

Signature Serves AL £10

Virgin Metropolitan Martini

Tanqueray 0.0% non-alcoholic gin, jasmine syrup,
blood orange syrup, lime juice, elderflower cordial,
pineapple juice, gold dust

Virgin Spicy Margarita
Everleaf Marine non-alcoholic aperitif, lime juice, agave
honey, spicy syrup, ginger syrup, fresh chilli

Nogroni

Tanqueray 0.0% non-alcoholic gin, Lyre's aperitif rosso,
Gifford rhubarb syrup, Everleaf Mountain, Monin bitter,
orange zest

Forever 16

Everleaf Mountain non-alcoholic aperitif, elderflower
cordial, strawberry puree, apple & lime juice, pure cane
sugar syrup, Franklin & Sons raspberry lemonade, fresh
raspberries, mint sprig.

BOTTLED BRITA WATER

700ml
Still £3.50
Sparkling £3.50

BEER & CIDER

BOTTLED

Stella Artois Unfiltered
Corona Extra
Budweiser
Hoegaarden

Camden Hells

Corona Cero

Mahou

Pacifico Clara

Koppaberg Mixed Fruit

Koppaberg
Strawberry & Lime

DRAUGHT

Stella Artios

Corona Extra
Budweiser

Camden Pale Ale
Guinness

Koppaberg Crisp Apple

Koppaberg
Strawberry & Lime

SPIRITS

SINGLE MALTS
Glenmorangie
Glenfiddich
Singleton
Talisker

BLENDED

Jameson

Chivas Regal
Johnnie Walker Black
Johnnie Walker Blue

ABV

5%

4.5%
4.5%
4.9%
4.6%
0.0%
4.8%
4.5%

4%
4%

ABV

4.5%
4.5%
4.5%
4.0%
4.2%
4.0%
4.0%

330ml
£5.25
£5

£5

£5.50
£5.85
£4.85
£5.50
£5.50

500ml
£6.40
£6.40

Half Pint

£3.20 £6.10
£3.30 £6.40
£3.05 £5.80
£3.55 £6.80
£3.60 £6.90
£3.10 £5.95
£3.10 £5.95

Age 25ml
10yo £7
12yo £7
12yo £7
10yo £8

Age 25ml

£6.50

12yo £7

£7
£23

Should you have any allergies or intolerances, please advise a member of the team who will be happy to discuss them with you.

A discretionary 12.5% service charge will be added to your bill.
Over 18s Only | Challenge 25 Policy in Operation. Take Time To Think. Visit begambleaware.org | bedrinkaware.co.uk

Please note, our dishes are prepared in a kitchen where allergens are present, and we cannot guarantee any allergen-free dishes.




BOURBON

Jack Daniel's

Bulleit Bourbon
Woodford Reserve
Gentleman Jack
Bulleit Rye

Woodford Double Oak

GIN

Gordon's

Gordon'’s Pink

Bombay Sapphire
Tanqueray London Dry
Didsbury Peach & Rose

Didsbury Strawberry and
Sicilian Lemon

Tanqueray Royale
Hendrick’s
Tanqueray No.10
Monkey 47

VODKA

Smirnoff No. 21 Red
Smirnoff Vanilla
Ketel One Vodka
Ciroc

Ketel One Citroen
Ciroc Apple

Ciroc Red Berry
Ciroc Pineapple
Grey Goose

RUM

Captain Morgan Dark
Captain Morgan White
Captain Morgan Spiced
The Kraken Black Spiced
Havan Club 7yo

Wray & Nephew Overproof

25ml
£7
£7
£7.50
£8
£8
£10

25ml
£6

£6
£6.50
£6.50
£6.50
£6.50

£6.50
£7.50
£7.75
£8

25ml
£6.25
£6.50
£7

£7
£7.25
£7.25
£7.25
£7.25
£8

25ml
£6
£6
£6
£7

£7
£7.50

TEQUILA & MEZCAL
Cazcabel Coffee

El Jimador
Casamigos Blanco
Casamigo Reposado
Casamigos Anejo

BRANDY & COGNAC
Hennessy VS Cognhac
Hennessy VSOP Cognac
Hennessy XO Cognac

LIQUEURS

Malibu Coconut Rum
Limoncello

Cointreau

Baileys Irish Cream
Pimm's No. 1
Chambord

Disaronna Amaretto
St Germain Elderflower Liqueur
Kahlua Coffee Liqueur
Sambuca
Jagermeister
Southern Comfort
Grand Marnier

AFTER DINNER DRINKS
Espresso

Cappuccino
Latte

Macchiato

Hot Chocolate
Selection Of Teas

LIQUEUR COFFEES
Jameson

Hennessy

Baileys

Tia Maria

25ml

£6.50
£6.50
£6.50
£7.50
£8.75

25ml
£6.75
£9
£20

50ml
£5

£5
£5.50
£5.50
£5.50
£5.75
£5.75
£5.75
£5.75
£5.75
£6

£6
£6.50

£2|£3
£3.50
£3.50
£3.50
£4

£3

AU £9

Should you have any allergies or intolerances, please advise a member of the team who will be happy to discuss them with you.

Please note, our dishes are prepared in a kitchen where allergens are present, and we cannot guarantee any allergen-free dishes.

A discretionary 12.5% service charge will be added to your bill.
Over 18s Only | Challenge 25 Policy in Operation. Take Time To Think. Visit begambleaware.org | bedrinkaware.co.uk
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Gouter — Assaisonner — Regouter
Taste — Season — Taste Again



