
 

(pb*) 

Starter Plates 

Bite-sized 

Bread board £5 (g*) (v) Sourdough, rye bread, 
bread sticks, locally-churned butter, Cotswold 
Gold rapeseed oil & aged balsamic  

Evesham tenderstem £5 (g) (v) (pb) Tempura-
fried, lemon & garlic dressing, hummus  

BBQ-pulled chicken & leek tart £5 (g) Red 
onion marmalade & chipotle mayonnaise  

Full-sized 

Roast butternut squash & red pepper soup £8 
(v) (pb) (g*) Sun-blushed tomato salsa, 
sourdough  

Sashimi-cut, locally-smoked Scottish salmon 
£15 (g*) Mooli, avocado smash, micro herbs, 
crispy rye bread  

Ham hock and confit chicken terrine £12 (g*) 
Apricot & ginger chutney, brioche, pork 
scratchings  

English burrata and Westland heritage 
tomatoes £12 (v) Aged balsamic glaze, torn 
basil, wild rocket pesto, toasted seeds 

Main Plates 

Catch of the day £25 Jersey Royal new potatoes, 
seasonal greens, sea herbs, curried lemon butter 
caper sauce  

Gloucester Old Spot pork belly £22 Slow-cooked 
pork belly, five bean cassoulet, tenderstem, 
crackling, bourbon Jack Daniel’s glaze  

 

Home-made authentic Indian curries, served with 

onion pilaf rice, tawa paratha, achar, raita & 

poppadum  

Butter chicken curry £20 (g*)  

Punjabi chickpea & paneer masala curry £18 (g*) (v) 

 

TP Cajun-spiced beef burger £20 (g*) Pretzel burger 
bun, skinny fries, smoked bacon, mature cheddar, 
tomato chutney, rainbow slaw  

Wild mushroom tortellini £22 (g) (v) Sun-dried 
tomato & mascarpone sauce, Parmesan crisp, grilled 
king oyster mushrooms  

 

From the grill  

All served with confit plum tomatoes, Portobello 

mushroom, thick-cut chips & watercress salad (g*)  

Tandoori-spiced bone-in poussin chicken with 
makhani sauce £25  

Grilled chalkstream trout with lemon butter sauce 
£22  

 

To enhance your main plate  

Wild rocket & cherry vine tomatoes with Grana 
Padano £5  

Heritage beetroot & baby gem salad with lemon 
vinaigrette £5 Pudding Plates 

Bite-sized 

Dark chocolate & salted caramel tart £7 (g) (v)  

Pair of petits macarons £7 (v)  

Full-sized 

Coconut & mango parfait £9 (v) (pb) Guava 
sorbet  

Sticky toffee pudding £9 (g) (v) Butterscotch 
sauce, salted caramel ice cream, brandy snap  

If you have a dietary requirement or a particular allergy, please let our team know. (v) = vegetarian dish, (g) contains gluten, 

(g*) = can be made using gluten-free ingredients. (pb) = plant based, (pb*) = can be made using plant-based ingredients 

Dinner inclusive? If you are staying with us on a dinner, bed & breakfast rate, spend up to £40 on food including tea or coffee. Additional spend will be shown on your 
invoice as a supplementary food charge. 


