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Starters & Small Plates


	Seasonal soup
Home Baked Crusty Bread
	£9.50

	Hot Smoked Bibury Trout
Cheddar Custard, Cauliflower, Fermented Gooseberry & Dill Sauce
	£11.50

	Slow Braised Cotswolds Pig Cheek
Cannellini Bean Ragu, Nduja, Granny Smith Apple
	£12.00

	Slow Blue French Toast
Overnight Beets, Vintage Port, Candied Walnuts 
	£10.95

	Brixham Bay Crab
Set Fennel Consommé, Crispy Chicken Skin, Pink Grapefruit  
	£12.50

	Local Game Pate 
Chicory Jam, Grilled Clementine, Spiced Brioche
	£11.50



Sharing Plates


	Baked Camembert
Our Neighbours Honey & Lemon Thyme Focaccia, Hedgerow Chutney 

	£18.50

	Charcuterie
Our Selection of Cold Cuts, Tracklements & Crackers 
	£18.95



 (
Local Game may contain shot and small bones in Fish.
Nuts are used in our kitchen; please inform us if you have any allergy or dietary concerns.
Optional 12.5% service charge is added; please let a member of the team know if you would like it removed.
)

Seasonal
 

	Pan Roasted Cotswold Lamb Rump
Braised Shoulder, Last Of The Season Pumpkin, Lamb Jus 
	£29.95

	Honington Hall Venison Bourguignon
Buttered Mashed Potatoes, British Winter Greens
	£27.95

	Pan Seared Loch Duart Salmon
Saffron Gnocchi, Dill Cream, Preserved Lemon
	£26.95

	House Smoked Taleggio Cheese & Cranberry Cruffin
Foraged Mushroom, Salt Baked Celeriac
	£24.00

	 (
Daily specials
Please also have a look at our additional dishes on our daily specials menu
)
	




Cotswold Classics

	Hawkstone Cider Battered Haddock Fillet
Triple Cooked Chips, Minted Crushed Peas, Tartar Sauce
	£20.50

	Today’s Locally Sourced cut of beef
Triple Cooked Chips, Confit Plum Tomato, King Oyster Mushroom, 
Café de Paris Butter
	  Market Price

	The Yew Tree Vegan Burger
Vegan Patty, Smoked Applewood Cheddar, House Relish, Sundried Tomato, Lettuce, Fries, Slaw (VE)
	£19.25

	21 Day Aged Herefordshire Beef Burger
Bacon Jam, Smoked Applewood Cheddar, House Relish, Sundried Tomato, Lettuce, Fries, Slaw
	£21.50



Side Dishes

	Buttered Mashed Potatoes

	£5.95

	Panache of Seasonal Vegetables

	£6.25

	Triple Cooked Chips Rosemary Salt (VE)

	£6.25

	Skin on Fries Rosemary Salt (VE)

	£5.95

	Crisp Green Salad House Dressing (VE)

	£5.95

	Caesar Salad Beef Dripping Breadcrumbs, Parmigianino Reggiano
Add Free Range Chicken & Prosciutto £2.95
	£6.25






Desserts


	“Tiramisu” Dome
Mascarpone Mousse, Caramelised White Chocolate, Espresso Ice-Cream
	£9.75

	New Season Blood Orange
Rum Baba, Crème Diplomate, Meringue
	£9.75

	Cacklebean Egg Custard Tart
Forced Rhubarb, Almond, Honey Comb
	£9.75

	Gateau Opera
70% Chocolate, Williams Pear, Hazelnut Praline


	£9.75

	Selection of Ice Creams & Sorbets 3 Scoops
Strawberry Supreme, Double Chocolate Chip, Classic Vanilla, Pistachio,
Lemon Sorbet, Raspberry Sorbet, Passion Fruit Sorbet
	£7.00

	Local & British Cheeses
Quince, Chutney, Hand Rolled Crackers
	£14.50



After Dessert Drinks

	Hot Drinks
Americano, Flat White, Latte, Cappuccino. Hot Chocolate
Earl Grey, Peppermint, Camomile, Red Berry & Flower, Cranberry & Raspberry, Lemon & Ginger, Green Tea

	£4.00

	Specialty Coffees & Dessert Drinks
Irish - Irish Whisky
Gaelic- Scottish Single Malt
French - Cognac

	£9.50

	Espresso Martini
Vodka, Tia Maria, Espresso

	£11.00

	Black Russian
Vodka, Tia Maria, Cherry

	£10.00

	Old Fashioned
Whisky, Brown Sugar, Angostura Bitters

	£9.50

	Disaronno Shimmer
Disaronno, Prosecco

	£10.00

	Vat Series Botrytis Semillon Dessert Wine
Complex dessert wine with notes of peaches, nectarines, apricots and candied orange peel with a honey finish

	£6.00
125ml

	Château Jany Sauternes Dessert Wine
Rich aromatic dessert wine with notes of grapefruit, lemon and dried fruit on the nose, concentrated flavours of apricot and mango

	£9.00
125ml

	House of Portal Fine Ruby Port 50ml
Aromas of black fruit fruits make this delicious with chocolate

	£11.00
50ml 
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