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HORSE « GROOM

BOURTON ON THE HILL

COCKTAILS

Espresso Martini £12%
Negroni £13
Old fashioned £13%
French 75 £15

NO&LO COCKTAILS

Apple & mango press, Seedlip spice, lime £8
Pineapple & cranberry fusion, lime £8
Cranberry & ginger beer, pomegranate seeds £8

WHILST YOU WAIT

Black olive tapenade, crackers £81
Otis & Belle sourdough, cultured butter £4
Nocellara olives £4
Taramasalata, Otis & Belle sourdough £8
STARTERS

Chilled garden pea & asparagus veloute, Otis & Belle sourdough £10
Prawn cocktail, Otis & Belle sourdough, Bloody Mary sauce £12%
H&G Ceaser salad, aged Parmesan, anchovies, sourdough croutons £11
Duck &port parfait, red onion jam, toasted sourdough £12%;
Oak smoked salmon, Wye Valley asparagus, pickled cucumber, chive curd £12%

SUNDAY ROASTS

All our roasts are served with double spud, seasonal vegetables, cauliflower cheese, Yorkshire pudding

Grass-fed Cotswolds sirloin of beef & braised chuck £25
Slow braised lamb shoulder £25
Roasted chicken supreme, sage & onion stuffing £24
Wild mushroom & celeriac pie, braised red cabbage, whipped potatoes, shallot gravy £21
The trio of meat sharing platter £62Y
Pan fried chalk stream trout, spring green orzo £25
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A discretionary 10% 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.



