Starters

Honey & Mustard Chipolatas with Mustard Mayonnaise & Leaves (gfo, df)
Mushrooms on Toast with a Creamy Garlic Sauce on Toasted Sourdough (v, gfo, vgo)
Camembert (to share) with Toasted Sourdough & Onion Chutney (v, gfo)
Chicken Wings Coated in Spicy Buffalo Sauce with Blue Cheese Dip & Leaves (gf)

Smoked Salmon with Coriander, Pink Grapefruit, Olive Oil

Mains

Fish & Chips Beer Battered Cod with Chunky Chips, Peas & Tartar Sauce (gf)

Rump Steak & Tagliatelle with Mushrooms, Spinach, Fresh Chillies & a Garlic Butter
Dressing

Ribeye Steak 8oz Ribeye with Chunky Chips, Peppercorn Sauce, Onion Ring, Fried Tomato &
Sauteed Mushrooms (gf)

Chicken Supreme Pan Roasted, with Dauphinoise Potatoes, Shiitake Mushrooms, Sauteed
Peas, Chantenay Carrots & a Chestnut & Chicken Sauce (gf)

Lamb Wra PS Grilled Lamb Leg Steak, Pomegranate Glaze, Tzatziki, Fresh Pomegranate
Seeds, Red Onion, Parsley & Tomato Salad with Soft Tortillas (gfo)

Beetroot & Fennel Salad Roasted Beetroot, Quinoa, Fresh Fennel, Avocado, Walnuts,
Rocket, Herbs & a Lemon Mustard Dressing (vg, gf)
Add Chicken £7, Halloumi £5

Sea Bass Pan Fried Fillets, Sauteed Baby Potatoes, Tenderstem Broccoli, Lemon Cream Sauce
& Capers

Bu rgers All come with Skin on Fries

Classic Beef Burger Beef Patty, Lettuce, Tomato, Cheddar Cheese & Tomato Relish (gfo,
dfo)

Mushroom & Halloumi Burger Portabello Mushroom, Grilled Halloumi, Lettuce,
Tomato & Chilli Jam (v, gfo, dfo)

Spring Chicken Burger Chicken Breast, Halloumi, Avocado, Lettuce, Tomato & Mayo

(gfo, dfo)
Furnace Burger Beef Patty, Mexicana Cheese, Lettuce, Tomato, Jalapenos & Chilli Jam (gfo,
dfo)
Sides (all £4)
Chunky Chips (gf) Onion Rings (gf) Garlic Flat Bread (v)
Side Salad (gf, vg) Mac 'n’' cheese Skin on Fries (gf)

Please inform staff about allergies
gf (gluten free), v (vegetarian), vg (vegan), d (dairy), o (option)
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Desserts

Sticky Toffee Pudding Toffee Sauce & Vanilla Ice Cream 8
Warm Chocolate Brownie with Chocolate Sauce & Vanilla Ice Cream (gf) 8
Apple Crumble walnut Crumble with Vegan Icecream (vg, gf) 8
Lemon Panna Cotta with Raspberry Sauce, Macadamia Nut Shortbread (gf) 8
Scoop of Ice cream Vanilla, mint choc chip, salted caramel, strawberry, honeycomb,
chocolate 2
After dinner drinks
Individual Cafetierre of Coffee Regular or Decaf 3.5
Individual pot of tea English breakfast, Earl Grey, decaf English breakfast,
Peppermint, green & lemon & ginger 3.5
Feuerheerd'’s Port 2017 LBV 4.5 (50ml)
Feuerheerd's Port 2003 vintage 8.2 (50ml)
Cotswolds Single Malt Whiskey 6.2 (25ml)
Bulleit Bourbon 5 (25ml)
Bailey's 4.9 (50ml)

Please inform staff about allergens



Children’s mains (up to 11yrs)

Beef burger Beef patty, melted cheddar, ketchup & fries (gfo)
Fish & chips with peas (gf)

Chicken burger with melted cheddar, mayonnaise & fries (gfo)
Chipolatas with beans & chips (gf)

Mac & Cheese Wwith Garlic Bread & Vegetable Sticks

Children's desserts (up to 11yrs)

Warm chocolate brownie (gf) with chocolate sauce & vanilla ice cream
Sticky Toffee Pudding with Toffee Sauce & Vanilla Ice Cream
Ice creams cChocolate, vanilla, honeycomb, strawberry, salted caramel & mint choc chip

Apple Crumble with a Walnut Crumble & Vanilla Ice Cream

Please inform staff about allergens
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Lunch Menu

PQ N | nis All come with fries & a side salad

Grilled Halloumi with Roasted Peppers, Courgette & Harissa Mayonnaise (gfo, vgo)
Chipolatas with Caramelised Onions (gfo)

Brie & Bacon with Cranberry Sauce (gfo)

Chicken Grilled Breast with Lettuce, Tomato & Basil Pesto (gfo)

Fish Pan Fried Pollack with Pink Grapefruit Mayonnaise & Lettuce (gfo)

Open Sandwiches

Smashed Avocado Fresh Chillies, Pumpkin Seeds & Rocket on Toasted Sourdough (gfo, vg)

Prosciutto Fried Egg, Watercress & Melted Gruyere on Toasted Sourdough (gfo)

Starters

Honey & Mustard Chipolatas with Mustard Mayonnaise & Leaves (gfo, df)
Mushrooms on Toast with a Creamy Garlic Sauce on Toasted Sourdough (v, gfo)
Camembert (to share) with Toasted Sourdough & Onion Chutney (v, gfo)

Smoked Salmon with Coriander, Pink Grapefruit, Olive Oil

Mains

Fish & Chips Beer Battered Cod with Chunky Chips, Peas & Tartar Sauce (gf)

Rump Steak & Tagliatelle with Mushrooms, Spinach, Fresh Chillies & a Garlic Butter
Dressing

Lamb Wraps Grilled Lamb Leg Steak, Pomegranate Glaze, Tzatziki, Fresh Pomegranate
Seeds, Red Onion, Parsley & Tomato Salad with Soft Tortillas (gfo)

Beetroot & Fennel Salad Roasted Beetroot, Quinoa, Fresh Fennel, Avocado, Walnuts,

Rocket, Herbs & a Lemon Mustard Dressing (vg, gf)
Add Chicken £7, Halloumi £5

Bu rgers all come with Skin on Fries

Classic Beef Burger Beef Patty, Lettuce, Tomato, Cheddar & Tomato Relish (gfo, dfo)

Mushroom & Halloumi Burger Portabello Mushroom, Grilled Halloumi, Lettuce,
Tomato & Chilli Jam (gfo, dfo)

Spring Chicken Burger cChicken Breast, Halloumi, Avocado, Lettuce, Tomato & Mayo
(gfo, dfo)

Furnace Burger Beef Patty, Mexicana Cheese, Lettuce, Tomato, Jalapenos & Chilli Jam (dfo,

gfo) Please inform staff about allergens
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Sunday Lunch

Starters

Honey & Mustard Chipolatas with Mustard Mayonnaise & Leaves (gfo, df) 8

Mushrooms on Toast with a Creamy Garlic Sauce on Toasted Sourdough (v, gfo) 8

Camembert (1o share) with Toasted Sourdough & Onion Chutney (v, gfo) 14
Chicken Wings Coated in Spicy Buffalo Sauce with Blue Cheese Dip & Leaves (gf) 8

Soup of The Week Served with Crusty Bread. Please ask Staff for this week’s selection

(vgo, gfo, dfo) 8

Mackerel Pan Fried with Watercress, Radish & a Beetroot & Horseradish Puree (of) 8

Mains
Fish & Chips Beer Battered Cod with Chunky Chips, Peas & Tartar Sauce (gf) 16

Rump Steak & Tagliatelle with Mushrooms, Spinach, Fresh Chillies & a Garlic Butter
Dressing 17

Hake Pan fried Supreme with Leeks, Toasted Almonds, Asparagus, Fondant Potato & Lemon
Beurre Blanc (gf) 24

Beetroot & Fennel Salad Roasted Beetroot, Quinoa, Fresh Fennel, Avocado, Walnuts,

Rocket, Herbs & a Lemon Mustard Dressing
Add Mackerel £7, Chicken £7, Halloumi £5 14

Roasts with Roast Potatoes, Onion Puree, Kale, Honey Roasted Carrots, Parsnips, Sauteed

Green Beans, Yorkshire Pudding, Brussels & Bacon & Gravy (gfo)
Sirloin of Beef £19, Chicken Supreme £19, Nut Roast £16, Leg of Lamb £17

B u I‘g ers All come with Skin on Fries

Classic Beef Burger Beef Patty, Lettuce, Tomato, Cheddar & Tomato Relish (gfo, dfo) 15
Mushroom & Halloumi Burger Portabello Mushroom, Halloumi, Lettuce, Tomato &
Chilli Jam (dfo, gfo) 14
Spring Chicken Burger Chicken Breast, Halloumi, Avocado, Lettuce, Tomato & Mayo
(gfo, dfo) 16
Furnace Burger Beef Patty, Mexicana Cheese, Lettuce, Tomato, Jalapenos & Chilli Jam (gfo,
dfo) . 16
Sides (all £4)
Chunky Chips (gf) Onion Rings (gf) Garlic Flat Bread (v)
Side Salad (gf, vg) Mac 'n’' cheese Skin on Fries (gf)

Please inform staff about allergies
gf (gluten free), v (vegetarian), vg (vegan), d (dairy), o (option)



