
Please speak to us before ordering if you suffer from any food allergies or intolerances as not all ingredients are listed in our menu 

descriptions. We can provide you with allergen information so that you can make an informed choice about the dishes that you 

order. Whilst every effort is made to minimise cross-contamination our ingredients are manufactured and our dishes are prepared in 

environments where allergens are present. We cannot therefore guarantee that any item on our menu is allergen-free. 
 

 

Pie of the day with buttered greens, choice of 
potato and gravy          £18.50 
 
Beer battered haddock with garden peas, 
triple cooked chips and tartare sauce £17 
 
Honey roasted ham, 2 Fenton Farm free 
range eggs, garden peas and triple cooked 
chips       £14 
 
Sweet   potato,   red  lentil  and  cauliflower 

dahl       £15      
          (Add chicken + £4) 

 
18hr beer braised short rib of beef stew with 
potato dumplings, roasted root veg and a 
giant Yorkshire pudding                   £22.50 
 
Catch of the day (please see board or ask a 
member of staff for more information)  £24 
 
Lemon and rosemary supreme of chicken 
with roasted gnocchi, crispy black cabbage 
and a forest mushroom and confit garlic 
cream sauce                               £18.50 
 
 

 
 
 
 

Porchetta: rolled herbed belly of pork with white 
bean ragu, salsa Verda and garlic roast 
potatoes                        £17.50 
 
Aromatic garden burger in a sesame seed bun 
with black garlic pesto and crispy onions served 

with house slaw and fries          £15 
(Add: aged cheddar £2, blue cheese £2.50, garlic 

spinach and brie £3, bacon £2.50, extra burger £5.00) 
 
Compass  6oz beef burger or buttermilk 
chicken   burger in a  sesame  seed  bun  with  
mixed   leaf, bacon  ketchup, beer cheese 
sauce and crispy onions served with house 
slaw and fries              £16.50 

(Add: aged cheddar £2, blue cheese £2.50, garlic 
spinach and brie £3, bacon £2.50 extra burger or 

buttermilk chicken £6.50) 
 

8oz  rump steak with garlic mushrooms, 
roasted lemon thyme tomatoes and chips or 
skinny fries            £26 
(Add a sauce: blue cheese, mushroom, peppercorn or 

bearnaise + £3.50) 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

  

 

  

 

 

 

Soup of the day with toasted house bread  £7.50 

Cotswolds Rarebit: beer cheese made from Westcombe cheddar, local ale topped with a salted, butter fried egg  £9 

Prawn and smoked salmon cocktail, pickled fennel, clementine and crispy caper salad £9.50 

Wild mushroom and smoked leek tart, black garlic and rocket pesto garden salad  £9.50 

Perfect for Sharing 
Warmed whipped goats cheese with black garlic crumbs, pigs in blankets, caramelised apple and cider chutney, 

crispy onions and garlic focaccia bread   £15.50    
 
 

 
 

 
 
 
  

 
 

 
 


