
thursday 28th january 2010

Luncheons are available from 12 noon to 2.00pm or 2.30 on sun.
Dinner is from 6.30pm to 9.00pm.
There are no ‘special boards’ as this menu is re-typed and printed daily to take advantage of fresh deliveries
children are welcome in the bar and a separate children’s menu is available

to start - served with homemade bread

smoked salmon, soused winter vegetable salad, lemon & black pepper                    5.50

deep fried breaded local camembert, homegrown apple chutney                    5.25

duo of brawn & terrine of gos pork*, red onion marmalade        5.50

homemade soup of brocolli & stilton, brown bread croutons        4.50

fishcake of salmon, parsley & caper, lemon wedge                                5.50

where appropriate the following dishes are  served with seasonal vegetable & potatoes

chestnut crusted loin of venison, braised red cabbage, juniper gravy                17.00

trio of gos* sausages, mash potato, sauerkraut, onion gravy                               8.50

poached salmon supreme, new potatoes, prawns, chervil, garlic butter     11.50

beef fillet, wild mushrooms, sautéed potatoes, madeira jus     17.00

mild curry of free range chicken, rice, naan bread                                            8.50

rolled loin of free range pork, apple & date mash, ‘severn’ cider sauce                 13.75

slow braised lamb shank, mashed potato, red wine & rosemary jus                             12.75

‘cottage’ pie of local beef                    7.50

gloucester old spot* ham, boiled potatoes, parsley sauce                                                 8.75

baked flat mushroom, spinach, pinenuts, local camembert, free range poached egg          8.75
                                            

gos* = ‘gloucester old spot’ a local rare breed of pork
Sides: homemade bread or fries or seasonal vegetables or side salad or mushrooms £2.50



PUDS

Sticky toffee & ‘earl grey’ soaked date pudding, caramel sauce        5.00
Local cheese board: double gloucester, ‘stinking bishop’ & ‘camembert’        6.50
rum soaked raisin croissant pudding, crème anglaise                                5.25
locally made ice cream; vanilla, coffee & walnut, hazelnut                                               4.00

                                                                               

liqueur coffee        5.50
tea, earl grey, herbal teas                                                   1.80
freshly brewed coffee, decaf coffee        1.80
espresso, decaf espresso                    1.80

cheeses to take away
(subject to availability when the kitchen is open. Sizes are approximate)

whole wheel hill’s camembert cheese             £5 1/8 wheel stinking bishop £10

       1/8 wheel double gloucester                                £10  

gloucester old spot (GOS) rare breed pork, lamb & beef  from guy hall farm
camembert cheese from hill’s herd of friesian cows at newnham on  severn

double gloucester cheese from mrs diana smart
stinking bishop cheese from charles martell

ice creams & sorbets from hillbrook farm of newent

freeminer ale from freeminer brewery, cinderford
kingstone ales, tintern

cider from severn sider cider of awre


