
P L E A S E  L E T  T H E  T E A M  K N O W  O F  A N Y  A L L E R G I E S  O R  I N T O L E R A N C E S .

A  D I S C R E T I O N A R Y  1 2 . 5  %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L  

T H E  B R A S S E R I E

Sides   Charred Tenderstem (V)
All 6   Hazelnut Pesto

  Honey Glazed Parsnips (V)
  Smoked Butter - Lemon Thyme

  Fennel & Citrus Salad  (V)
  Sesame Dressing

Triple Cooked Chips (V)
Sea Salt

Roasted New Potatoes (V)
Sour Cream - Chive 

Baby Gem Salad (V)

To Share  Local Sourdough  (V) 7.5
  Ampersand Butter

Warm Pork Pie  9.5
Homemade Brown Sauce

Cheltenham Beetroot     (V) 8.5
Hummus - Dukkha - Coriander

Cured Meats   13
Aioli - pickles

Cottage   

Knightwick Fillet Steak  39.95

Classics
  
  Classic Beef Burger   24.95
  Tomato Relish - Triple cooked chips

  Butternut Squash Tagliatelle  (V)        23.95

  Feta - Crispy Sage

Grilled Catch Of The Day 28.95
New Potatoes - Samphire - Caper Butter

Pork Chop Schnitzel 26.95
Roasted Apple Puree - Pickled Cabbage

To Start          Soup Of The Day (V) 11.5
Make Large   +9 

    Smoked Salmon   14.5
   Lemon - Rocket - Creme Fraiche

  Cashel Blue Cheese Salad  (V) 13.5
  Mustard Dressing - Pecans - Grapes  

Game Terrine   14.5
Poached Prunes - Toasted Brioche

“Mushrooms On Toast”  (V) 14.5
Arlington White Poached Egg - Tarragon

Dessert    Tiramisu   10.5
  Mascarpone Ice Cream

10.5

Chocolate Delice   10.5
Clementine - Olive Oil

Spiced Apple Crumble    11.50
Homemade Cinnamon Icecream

Night Cap Espresso Martini   12.5
  Wogan Espresso - Sapling Vodka

  Barrel Aged Negroni   14
  Aged In Fresh Oak

Monbazillac 75ml   8

French Dessert Wine

Cheers  A Glass Of House Champagne   12.5

  Golden Hour   13
  Sapling Gin - Cocchi Dry - Honey - Orange & Thyme

Draught Lager “1985”   6.5
Wye Valley Brewery

Baked Cornish Cod 29.95
Roasted Pumpkin - Potted Shrimp Butter

Breaded Salt & Pepper Squid  11.5 
Paprika Mayonaise - Lime 

Shallots - Mustard Dressing

Blackberry Mousse
Pears - Meringue

Baked Camembert  (V) 16
Plum Chutney - Focaccia - Rosemary

 
   Poached and Roasted Chicken Breast   25.95

Celeriac - Pearl Barley - Cider Sauce

 Cauli�ower Tempura    (V) 8.5
Parmesan - Toasted Almonds

  Sourdough Croutons - Yoghurt

DBB guests have an allowance of £64pp for their evening meal 
please ask your server for any further information

Local Cheeses   13.5
Biscuits - Homemade Chutney

Beer Braised Onion - Sticky Short Rib - Spinach 


