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To Start 
 

Crispy Eggs Florentine            £6.95 
Crispy poached free-range egg on a bed of sautéed spinach and bacon lardons, with a cherry          
tomato compote.    
 

Pantry Soup             £6.50 
Either classical, or modern, made from seasonal ingredients. Please ask. Served with freshly 
baked Oxford Sour Dough baguette.  (often V ) 
 

Cod Pearls              £7.25 
Three bites of boneless Cod, on a bed of celeriac puree, with a nutty vinaigrette over micro leaf 
salad.   V   GF  
 

Blue Coats              £6.75 
Two large pan-fried cup mushrooms topped with local Barkham Blue and Blue Shropshire 
cheeses. All coated with a pesto crust and served on a red pepper and fennel garlic dressing. V   
 

Bill and Ben Bread  (Serves 2)           £4.95 
Rosemary and sea salt Focaccia bread, melted garlic butter and basil olives.  V   
 

Langostino Bruscetta        Starter £7.95  Main £14.50 
Shell-off King prawns sautéed in garlic butter, served hot on toasted Rosemary and Sea Salt  
Focaccia with cherry tomatoes and a rich Pesto dressing. 
 

Vegetarian Bruscetta        Starter £7.25  Main £12.50 
Char grilled courgette, red onion, peppers, and cherry tomatoes, sautéed in garlic  butter. Served 
hot on toasted Rosemary and Sea Salt Focaccia with a mixed leaf salad, chunky hummus and 
Pesto.  V 

*************** 

Burgers 
English Steak Burger           £11.95 
Steak burger topped with a cooked Portabello mushroom and Stilton cheese. Finished with        
country style relish and gherkins.  
 

Chicken Burger             £11.75 
Butterflied chicken supreme marinated in a Cajun rub, then cooked in Garlic butter. Topped with 
Cheddar cheese and Tomato chilli jam.  
 

Vegan Burger            £10.50 
Home-made vegan burger, stacked with cooked mushroom, avocado slices and tomato chilli jam. 
 

*All the burgers are served with chunky chips, a white bap and a salad garnish* 

SHOULDER OF MUTTON 



Main Meals  
 

Chicken Coo             £13.50 
Chicken, ham, chorizo, red peppers and onion casserole with a puff pastry lid. Served with 
winter vegetables. 
 

The New Alternative Shoulder          £13.50 
Marinated Pork shoulder, precision slow cooked, then pan fried to finish. Served with a          
mandarin and soya sauce and sweet potato mash.   GF  
 

Seafood Between the Sheets           £11.95 
Fresh salmon, smoked haddock and prawns laying between sheets of lasagne and a light          
seafood velouté, finished with Cheddar cheese. Served with green salad. Please note, this dish 
takes a minimum of 20 minutes to cook. 
 

Shoulder of Mutton            £15.95 
Slow roasted for 7 hours in rosemary, red capsicum, onions and red wine, with the juices           
infused into the gravy. Served with seasonal vegetables and creamed potato. 
 

Farmyard Fracas            £12.50 
Lamb’s liver and smoked bacon pan–fried then finished with home made red wine gravy,           
shallots and buttered mash. Served with vegetables. 
 

Tantalising Tagine            £13.75 
Moroccan style tagine of mutton leg, flavoured with red lentils, apricots, chillies and               
cinnamon. Served with a wild rice medley and dressed side salad.   GF      
 

Highland Fling             £21.95 
Dry cured Ribeye steak, pan-fried to order, and served with home-made whisky and              
peppercorn sauce, chips and salad.  GF      
 

River & Orchard             £16.95 
Gressingham duck breast, slow cooked at 65 degrees for 6 hours, then pan-seared to finish.    
Complimented with a roast almond, sour cherry and Balsamic sauce. Served with new potatoes 
and seasonal vegetables.  GF  
 

Leaves Between the Sheets           £12.25 
Crumbled Feta cheese, beetroot slices, pine nuts, fresh rocket and spinach leaves layered          
between sheets of lasagne, a rich tomato sauce and a creamy cheese sauce. Served with a 
dressed mixed side salad.  V 
 

Modern Mutton Shepherds Pie          £12.50 
Braised cubes of mutton, slow roasted in a gluten free tomato and pepper sauce. Topped with 
sweet potato mash and complemented with minted pea puree.   GF  

 

***************** 

To Finish 
 

Choose from our deliciously tempting dessert menu, or freshly filtered coffees, or  full range             
of teas. 

 

***************** 


