
    

 

   
  

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

cheese 

SIDE DISHES 

 

homemade bread & butter 1.65 

green salad leaves, savoy cabbage, green beans, maris piper chips 3.50,  spinach 4.50 

 

STARTERS & LIGHT DISHES 

 

Vegetarian 

Leek, mushroom & Caerphilly cheese burger in our homemade bun, chips 10.50 

Roasted onion and walnut tart, green salad  & sour cream 7.95 

spiced pickled pear & grilled goat’s cheese salad 7.50 

new season asparagus, poached egg 6.95 

grilled field mushroom, spinach & goat’s cheese stack, rarebit glaze, new potatoes & chives 9.95  

 

 

 

Beef 

we use 28 day matured grain fed 

beef giving a rich full flavour & 

tenderness. served with fresh 

chips, sautéed mushrooms & grilled 

tomato 

rump steak 15.95 

fillet 22.50 

butters to accompany the steaks; 

red house, garlic or green 

peppercorn 

 

 

 

  

“little bites”  

 

2.50 per plate 

 

Game shepherd’s pie 

Chicken and mushroom pie 

fish and chips 

 scotch eggs 

cup of soup 

 

meat, fish & poultry 

grilled lamb’s liver with thyme, smoked bacon, mash & onion gravy 9.95 

cauliflower gratin with or without ham, chips & peas 7.50 / 8.95 

line-caught haddock, west berkshire beer batter, chips & pea puree 12.50 

creamy smoked fish pie with prawns, chive mash & peas 13.95 

steak & kidney pudding, mustard suet & crispy shallot cream, savoy cabbage 12.95 

grilled sea bass fillet, roasted tomato & fennel, basil dressing 14.50 

pan fried beech smoked ham, duck egg & chips 8.95 

Roast Corn fed chicken and wild mushroom pie 13.75 

grilled corn fed guinea fowl salad, roasted pine nuts,  butternut squash 12.50 

roasted pork tenderloin, roasted onions and sugar snaps, mustard sauce 13.75 

8oz burger, tomato, pickles, tomato ketchup in our homemade bun with chips 11.50 

add cheese or bacon 1.25 each 

 

 

lamb sweetbread, chicken “sot l’y laisse”  

& mushroom vol au vent 9.95 

new season asparagus, poached egg 6.95 

dill cured Scottish salmon, grated egg  

& beetroot, crème  fraiche & toast 8.75 

duck liver, brandy & green peppercorn pate,  

toasted walnut bread  6.95 

 

 

 

classic lemon tart, clotted cream 

strawberry Eton mess 

raspberries, hazelnut shortbread, praline chantilly 

bitter chocolate torte with praline & sharp mandarin compote 

 

 

sticky toffee pudding, toffee sauce & caramel ice cream 

the return of the black forest gateau 

the red house sherry cherry trifle 

ice cream trio, chocolate, english caramel & vanilla 4.95 

 

PUDDINGS 5.95 

 

 

“Baskets” 

 

 8.95 each 

 

Free range chicken goujons 

Scampi & chips 

Fish & chips 

Tuxford & Tebbutt stilton 6.95   Oxford Isis (washed in mead) 7.95 Wookey Hole Cave Aged Cheddar 6.95 

Cheese is served with apple chutney, celery, homemade oatcakes or homemade bread 

 

Selection of cheese 8.25 

 

prawn & crab toast, crab mayonnaise, lime zest  6.95 

goat’s cheese soufflé with hazelnut crumbs 8.45 

devon crab gratin thermidor  8.75 

celery &  stilton soup 5.95 

grilled queen scallops, smoked garlic butter 8.95 

 

 

 


