
 
 

 

A discretionary 12.5% service charge will be added to all bills | Prices include VAT 
Please speak to a member of staff before ordering if you have any allergies or intolerances. 

COCKTAIL S  
F r e n c h  7 5                                                                                                          £ 1 5  

A p e r o l  s p r i t z                                                                                                    £ 1 1  

N e g r o n i                  £ 1 3  

O l d  F a s h i o n e d                  £ 1 3 ½  

NO&L O COCKTAILS    
C r a n b e r r y  &  g i n g e r  b e e r ,  f r e s h  l i m e                                                      £ 8  

O r a n g e  &  p a s s i o n  f r u i t  p r e s s e ,  f r e s h  l i m e                                                £ 8  

G u i n n e s s  0 %                 £ 5 ½   

L u c k y  S a i n t  0 . 5 %                £ 5 ½  

 

WHILST  YOU WAIT  

Otis & Belle sourdough, cultured butter                                                                                                                 £4 

Nocellara olives                      £4 

Taramasalata, Otis & Belle sourdough                  £8 

Black olive tapenade, crackers                                                                                                               £8½ 

STARTERS    

Asparagus & wild rocket veloute, wild garlic oil, Otis & Belle sourdough                            £10 

Burrata, dressed spring peas, prosciutto, grapefruit, gremolata                           £12 

H&G classic Caesar salad, croutons, aged Parmesan                      £11  

Oak smoked salmon, Wye Valley asparagus, lemon yoghurt, watercress salad             £12½ 

Donnington ale & Cheddar cheese rarebit, pickled walnut puree                                        £11  

Braised pig’s cheek, hash brown, pickle salad, Donnington ale sauce                           £13 

Atlantic prawn cocktail, Otis & Belle sourdough, Bloody Mary sauce               £12½ 

 

MAINS  
Beer battered haddock, crushed peas, tartare sauce, Koffmann fries             £21 

Wild garlic chicken Kiev, parsley veloute, charred tenderstem, creamed potatoes            £22½ 

Barbeque Chalk Stream trout, Wye Valley asparagus, spring green orzo             £25   

180g beef burger, American style cheese, braised red onion jam, Koffmann fries             £21 

Wild mushroom & celeriac pie, buttered greens, whipped potatoes, shallot gravy                      £21 

Teriyaki pork chop, toasted sesame, pickled slaw, Koffman fries              £24½  

Braised shoulder of lamb, Cornish potatoes, wild garlic gremolata, anchovy emulsion           £24 

Pulled beef & Guinness pie, truffled cauliflower cheese, whipped potatoes, beef gravy           £24 

Plat du Jour – Horse & Groom classic dish of the day                £16 

THE GRILL  
All our steaks are served with peppercorn sauce, Koffmann fries, rocket & shallot salad  
250g dry aged sirloin steak                                                                                                                                          £35 

flat iron chicken                                                        £22½  

250g rump                                                                                                                                                            £28 

 

SIDES     
Koffmann chips | Dressed salad | Koffmann fries | Buttered greens | Cauliflower cheese        £4¾ each      

                                                                                                           

  
Bib Gourmand Michelin Guide Great Britain & Ireland 2026 


