
A SPOT OF LUNCH 

HOMeMADe SMALL PLATeS 

all served with salad & crisps – or upgrade to fries for 2.00 
choose from white, granary, or ciabatta 

 

ROAST BeeF & STILTON 
rare sliced beef, creamy stilton, rocket & a dipping gravy 

SLOW ROASTeD LAMB 
pulled minted lamb, tzatziki, sweet pickled red onion & lettuce 

TRIPLe CHICKeN & STUFFING  
grilled chicken thigh, streaky bacon, homemade sausage stuffing & 
cranberry apple chutney 

BRIe & BLANKeTS  
homemade pigs in blankets, melted brie, cranberry apple chutney & crisp 
lettuce 

BBQ PORK  
pulled pork coated in bbq sauce with crunchy slaw & crispy onions 

FISH FINGeR 
fish fingers, homemade tartare sauce, & lettuce 

HONeY & MUSTARD VeG SAUSAGes  
honey & mustard glazed vegan sausages with Dijon mayo & dipping gravy  
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   OUR FAMOUS DOORSTeP SANDWICHeS      all 12.00 

SIDeS 
salted fries 3.50   chunky chips 3.50 
onion rings 3.00   house salad 3.50 

olives, ciabatta & dipping oil 4.50 

served Monday -Saturday 
12 – 3pm 

CHICKeN SATAY SKeWeRS 8.00  
with a fresh cucumber salad 

BBQ CORN RIBS 5.00  
with a spicy pepper sauce 

CRISPY CHILLI BeeF 7.00  
Soft strips of beef, coated in crispy batter & 

sweet chilli sauce 

BRIe BONBONS 6.00    
With cranberry apple chutney 

GARLIC & PARMeSAN WINGS 6.00  
with a fresh herby salad 

MISO MUSHROOM TACO 6.00  
Drizzled with tahini on a toasted tortilla 

LOADeD FRIeS 6.50  
salted fries with regularly changing topping  
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SOUP OF THe DAY 7.50  
Served with a seeded roll & salted butter 
 

FISH & CHIPS 18.00 
An 8oz cod fillet beer battered, served alongside chunky 
chips, peas & our homemade tartare sauce 
 

OLD SPOT BURGeR 14.00 

classic beef patty, cheddar cheese, crisp lettuce, tomato, 
gherkin & homemade burger relish, served with fries & 
homemade slaw 
 

TRIO OF SAUSAGeS 15.00 
3 Gloucester old spot sausages, rich & buttery mash with 
plenty of peas & homemade gravy 
 

HAM, eGG & CHIPS 13.50  
locally sourced ham with a  
honey & mustard glaze,  
double egg & chunky chips 
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MAC & CHeeSe 12.00  
a comforting dish of creamy macaroni & cheese served with  
a fresh side of salad & garlic bread 

load it up for 3.00 with one of these toppings: 
-bbq pulled pork & crispy onions- 

-crispy streaky bacon, brie & cranberry apple chutney- 

-garlic & miso mushrooms & chives-  

-bbq corn ribs & pepper sauce-  
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CLASSICS 

BAKeD CAMeMBeRT 14.00  
a grazing board of warm ciabatta, homemade cranberry 
apple chutney, apple & celery crudites & a choice of pigs 
in blankets or veggie sausage glazed with honey mustard 
 

 
 
 
 
 
 
 
 

LeNTIL DAHL 13.00  
Winter warming lentil dahl, gently spiced & topped with 
roasted sweet potato & crunchy chickpeas served with 
coconut yogurt & a toasted pitta 
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 vegetarian  vegan  gluten free  dairy free  contains nuts 
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please inform us of 
any allergens when 

ordering 


