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T h e  V i l l a g e  P u b  

 
R o a s t s  All served with classic trimmings  
Sirloin, Horseradish 24.5 

Pork Collar, Apple Sauce 22 

Squash Bake, Breadcrumbs                         18 

   

Ma i n s  

Pork Schnitzel, Old Winchester                     22         

Onion Tart, Walnut & Blue Cheese Dressing         16 

Cod, Butterbean & Chorizo Stew                      21 

  

 

 

Pu d d i n g s   
Sticky Toffee Pudding,         
Ice Cream                   9 

Spiced Apple Crumble,             
Custard                     9 

Chocolarder Pot, Berry 
Compote                     9 

Ice Cream Scoop            3 

Eccles Cake & Cheese       13 

After extensive tastings we have 
chosen our two favourite cheeses, 
Oxford Blue & Smarts Single 
Gloucester to sit alongside a 
freshly baked Eccles Cake. 

 

S i d e s   
Peas & Beans 5 

Chips 5 

New Potatoes                 5  

Green Salad     5    

Bread & Butter               3 

 

Pu b  S n a c k s  

 

V i l l a g e  P u b  
P l o u ghman ’ s   

Smarts Double Gloucester, 
Smoked Ham, Pork Pie, White 
Bloomer, Pickled Onion, 
Chutney 17 

 

 

Jesse Smith’s  
Pork Pie 5.5 

Anchovies on Toast 5 

Pork Dripping, 
Sourdough           5 

 

 

Crispy Potatoes & 
Garlic Dip 5 

Chipolatas  
& Mustard 5 

 

S t a r t e r s    

Marmite Mushrooms on Toast   11 

Smoked Haddock Chowder       10 

Ham Hock Terrine, Piccalilli, 
Toast  12 

Beetroot, Goats Curd &  
Pickled Pear 8 

Black Pudding Scotch Egg     8 

Spiced Carrot & Lentil Soup, 
Croutons 7 

 

Our kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we can’t guarantee any dish is completely 

allergen free. We’ll always check in, but please do let us know if there’s anything we should be aware of - or if you’d like to see 

allergen or calorie information for any of our dishes or drinks. 

We add a discretionary 12.5% service charge to your bill. If something wasn’t quite right, don’t pay it - but do tell us so we can make 

it better next time. 



   

   

 

T h e  V i l l a g e  P u b  

 
O n  Draugh t  

LOL Light Lager 4% 5.9 

Guinness 4.2% 6.4 

Deya Steady Rolling Man  
IPA 5.2% 6.2 

Severn Medium Cider 5.4% 5.9 

 

Gra v i t y  F e d  A l e s   

Tom Long, Stroud Brewery 3.8% 5.1 

Gloucestershire Gold, Arkell’s Brewery 3.8% 5.1 

 

S o f t s  

Coke 4.25 

Diet Coke               4.25 

Luscombe Lemonade 4.75 

Fever Tree Tonics 3.75 

Eager Juices 4 

Bottlegreen 
Apple Presse 4.5 

Bottlegreen Elderflower   
Presse                   4.5 

Pip Organic Cloudy 
Apple Carton 3.5 

Pip Organic  
Strawberry & 
Blackcurrant Carton 3.5 

 

B o t t l e d    
Severn Sparkling  
Perry 5.4%  6.5 

Hawkstone Lager             6 

Lucky Saint Pilsner 0.5% 5.5 

 

  

 

T o  F i n i s h   
Taylor’s Quinta de Vargellas 2015 20.5%  8.8 

Triana Pedro Ximenez Sherry 15%                7.2 

La Vieille Prune 42%                             10 

Recioto della Valpolicella, ‘Tesaura’,  
Vapantena, Veneto 2020 7 

Sauternes, Chateau Laville, Bordeaux 2018 9 

 


