
For dietary requirements and food allergies, please ask one of our team members for assistance. 
(v) Denotes that the dish is suitable for vegetarians and (vg) denotes vegan. Vegan, gluten free & lactose free products and variations available, please ask for details. 
Service charge is not added to the bill, unless the group is 6 people or more when a discretionary 10% service charge is added to the bill. Prices are inclusive of VAT.

Soup Artisan sourdough bread (v)

olives Gordal, verdial, 
zorzaleña, cornicabra, cuquillo (v)

Valencia almonds, 
Habis, Kikos (v)

Artisan Sourdough bread
Farmhouse butter (v)

Risotto of the day (v)

The Cottage club sandwich Three-
tiered toasted, chicken, bacon, lettuce, tomato, mayo

Chicory Jamón Ibérico salad 
Berkswell sheeps cheese, pickled butternut, honey, 
hazelnuts

Starters

The Cottage Café

£6

£3 £4.50£3

10oz Hereford rib-eye steak & Triple cooked chips 
Béarnaise or chimichurri sauce

£29

Sides                                                                                                                                                                                                                        
All £4

£10

£9

£10

Main EventSandwiches 
& Salads

Fish finger sandwich Breaded Cornish 
hake, tartare sauce on granary & rye bread

£10

Classics
Fish & chips Beer battered hake, triple 
cooked chips, tartare sauce, pea & mint

£19

Triple cooked chips (v) Charred courgettes, ponzu dressing (v)

Garden salad, new potatoes, peas, green beans (v) Garlic & mint new potatoes (v)

Spring greens, bacon, lemon zest Heritage carrots & golden beetroot (v)

Miso cured mackerel, apple, grape, 
radish, pickled cucumber

Duck liver parfait, rhubarb, smoked 
bacon, almond purée, sourdough 

£10£9

                                                                                                      

Tempura courgette flower, 
sheep’s curd, wild garlic, pine nuts, smoked aubergine 
purée, nasturtium pesto, orange dressing (v)

£8

Garden salad Poached egg, new potatoes, 
heritage tomatoes, peas, green beans, herbs, asparagus 

£10

Seared rainbow trout, golden beetroot, 
fennal, raddish, chicken sauce, chives, fennel purée

£24

Hay & malt glazed chicken, 
cauliflower, cheese purée, braised leeks, romanesco 
cauliflower, smoked lemon & thyme pommes anna

£18

Parsley gnocchi, griolle mushrooms, peas, 
broad beans, gem lettuce, glazed onions, watercress, 
pinenuts, parmesan (v)

£18

£19Shepherd's pie, lemon & thyme
braised lamb shoulder, garden peas, parmesan mash, 
celeriac crumb, dressed summer vegetables

The Cottage


