MENU

B u rg e rS served with chips or seasonal coleslaw

Classic (d) £795  Caribbean grilled chicken with cheese,

Ranch with cheese, BBQ sauce and onionrings ~ £9.95  9rilled pineapple and rose harissa mayo £9.50

Grilled chicken () £795  Veggie with hummus and yoghurt (v) £6.95
\ make it a double, £3.50 add cheese or bacon, each 75p

.\ Bi
Stone-baked pizza Bites
Tear and share pizza with garlic mayonnaise (v)  £2.95

Margherita () £6.95 Garlic bread pizza with mozzarella (v) £3.50

Pepperoni £7.50 BBQ baby back ribs (d) £4.75

Parma ham and rocket £8.75 Chicken wings with sweet chilli dipping sauce (d) £3.95
Q\icken, chorizo and pepper £8.95 Half pint of scampi with tartare sauce £4.50

o
Sa n dWI C h eS served with chips or seasonal coleslaw

New Yorker turkey, bacon, gruyere, tomato, lettuce and mustard on caraway ciabatta
Italian deli mozzarella, pesto, olive and sunblush tomato on focaccia (v)

Parisian brie, onion marmalade, mustard mayonnaise and rocket on ciabatta (v)

Fish finger with tartare sauce

Pasta and bakes

£7.50

£7.25

£7.25 add bacon 75p
£7.50 add cheese 75p

Salads

Spiced chickpea and butternut squash

with halloumi crust bake (v) (g) £6.95
Spaghetti bolognese £8.50
Creamy chicken and spinach pappardelle £6.95
Lasagne £7.50

Favourites )

For today’s special, please see our menu board

Soup of the day with crusty bread £495
with a glass of our house wine £795
Shepherd’s pie with buttered greens (g) £7.95
Cumberland sausages with spring

£7.95

@ion mash and grain mustard sauce

Special dietary requirements
v =vegetarian d=dairy-free g=no gluten-containing ingredients

Artichoke heart and sunblushed tomato with
fire-roasted pepper, rocket and nut-free pesto (g) £7.50

Caesar salad £7.50
add grilled chicken £1.45

Chef’s deli salad, see specials board £7.50
Sides

Bread and butter £2.50
Chips (v) (d) (9) £295
Battered onion rings (V) £3.50
Mixed leaf salad (v) (d) (g) £2.50
Seasonal coleslaw (v) (g) £2.50
Buttered greens (v) (g) £2.50

Our pizzas, spaghetti bolognaise and creamy chicken pappardelle are available with no gluten-containing ingredients, they will just take our

chefs a little longer to prepare.

While some items are prepared with no gluten-containing ingredients, please note they are not prepared in a gluten-free environment.




: N
WI ne 175ml glass / 750ml bottle
White 2010 G Garganega, Alpha Zeta, Veneto, Italy £4.25/ £15.95
2010 Pinot Grigio/Chardonnay, Cantina di Monteforte, Veneto, Italy £540/ £18
Rosé 2010 R Rosato, Alpha Zeta, Veneto, Italy £4.25/ £15.95
Red 2010 Merlot/Corvina, Ponte Pietra, Veneto, Italy £4.25/ £15.95
\ 2010 Cabernet/Malbec, Finca Los Prados, Mendoza, Argentina £540/ £18

Sparkling wine Soft drinks

750ml bottle Filtered still / sparkling water 1L £1.50
Coke / Diet Coke / Sprite / Fanta £1.80

Homemade lemonade £2.45

Prosecco Frizzante Stelvin, Venetto, Italy ~ £25

Freshly brewed iced tea

D ra U g ht bee r Half pint / pint (cranberry, apple, mango and strawberry) £2.45

Fresh orange or apple juice £2.70
Cotswold premium lager 5% ABV £2.90/ £4.50
Smoothies
Ero‘;tlceige?ee r Strawberry and banana £3.80
Peach and strawberry £3.80
Vedett premium lager 330ml — 5.2% ABV ~ £4.50 Blueberry, raspberry and banana £3.80
Vedett extra white 330ml — 5% ABV £4.50
Bulmers Original 568ml — 4.5% ABV £4.50
Bulmers Pear 568ml — 4.5% ABV £4.50
Coffee ) | Loose leaf tea a
Espresso £1.60 Pot of tea for one £2.30
Double espresso £215 English breakfast
Macchiato £1.80 Garden berries
Double macchiato £2.35 Earl Grey
Americano £215 Chamomile flower
Cappuccino £2.30 Oriental sencha
Latte £2.30 Elderflower and lemon
Iced latte £2.40 Peppermint
Hot chocolate £2.55 Ginger and lemon
Soya milk available K
Our coffee is fairly traded and we only use British organic milk. Service is not included.

If you would like to recognise great service from the team,

Every purchase you make contributes to the research _ ) :
please leave a gratuity at your discretion.

we do at the Museum




