
S t a r t e r s 

Marmite Mushrooms  
on Toast 8

Lambs Heart, Bitter Leaves 9

Jellied Fallow, Piccalilli 10 

Herring Rollmop, Fennel 9

Minted Pea Soup, Bloomer 7 

Bread & Butter 1.5

Jesse Smith’s  
Pork Pie 5.5

Gentleman’s 
Relish on Toast 5

Pork Scratchings 4

Crispy Potatoes & 
Garlic Dip 5

Chipolatas  
& Mustard 4.5

Cockles & Vinegar 5

R o a s t s  All served with classic trimmings 

Sirloin, Horseradish 21

Pork Belly, Apple 19

Squash Bake, Breadcrumbs 17

S i d e s 
Peas & Beans 5

Green Salad 5

Cauliflower Cheese 5

Chips 4.5

P l o u ghman ’ s 
Godsell’s Double Gloucester 
White Bloomer, Pickled  
Onion, Apple 15

Smoked Ham,  
Granary Bloomer,  
Pickles & Apple 14

Pu d d i n g s 
Strawberry Tart 8

Chocolate Mousse 8

Gooseberry Crumble  
& Ice Cream 7

Cotswold Cheeses,  
Crackers, Chutney 12

Pu b  S na c k s

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

Ma in s 
Rabbit, Leek & Bacon Pie, Greens, Gravy 19.5

Smoked Haddock Fish Cake, Chive Sauce 18

Bangers & Mash, Onion Gravy 16

Tomato & Onion Tart 16



T o  F i n i s h 
Taylor’s Quinta de Vargellas 2004 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

On  Drau gh t

LOL Light Lager 4% 5.6

Guinness 4.2% 5.9

Deya Steady Rolling Man  
IPA 6.2% 6.2

Severn Medium Cider 5.4% 5.8

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

Tom Long, Stroud Brewery 5.6% 4.9

Wiltshire Gold, Arkell’s Brewery 3.7% 4.9

B o t t l e d
Hawkstone Lager 4.8% 6

Deya Magazine Cover  
IPA 4.2% 6.5

Firebird Red Ale VI 4% 6

Severn Sparkling  
Perry 5.4%  5.9

Lucky Saint Pilsner 0.5% 5

Guinness 0.0                 5

S o f t s

Coke 3.75

Diet Coke 3.75

Luscombe lemonade 4

Fever Tree Tonics 3.75

Eager Juices 4

Bottlegreen 
Apple Presse 4

Bottlegreen Pomegranate 
& Elderflower Cordial 4

Pip Organic Cloudy 
Apple Carton 3

Pip Organic  
Strawberry & 
Blackcurrant 3

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


