
Sourdough, whipped butter,  'nduja butter,  rosemary oi l  8 (v/ve avail)

 Salt  Pig Cotswolds Charcuterie,  house pickles,  butters,  crackers 18

 House kettle chips,  assorted dips 6 (v/ve avail)

T A B L E

Sandwich of the day,  house kettle chips,  salad 14 (  available unti l  14:30)

Fish and chips 20

 Pie of the day,  buttered mash, veg, gravy (v available) 21

 Bangers and mash (ve available) 18

 “KFC” Korean fr ied chicken burger,  fr ies,  s law (classic or spicy) 20

 Veggie burger (classic or spicy) ,  fr ies,  s law 19 (ve)

 Sticky pork belly ,  chips 19

S M A L L

Tempura prawns,  sweet Thai chil l i ,  shoots 12

 Soup of the day,  buttered sourdough 9 (v/ve avail)

 Bocconcini ,  heritage tomatoes,  basi l  oi l ,  cracked pepper 9 (Add pesto?)

 Crab & apple salad,  lemon crème fraîche,  compressed cucumber,  micro herbs 12

 Crispy ham croquettes,  wholegrain mustard aiol i ,  lamb's lettuce 9

 Zucchini fr itt i  9 (v/ve avail)

A B B E Y  R O O M

W H O L E m e a l

Fish of the day,  crushed new potatoes,  samphire,  capers,  lemon beurre blanc 25

 Tandoori-spiced lamb flatbread, summer slaw, crispy onions,  fr ies 23

 Caesar salad,  chicken, local smoked ham, iconic dressing 22

 Vegetable tart ,  mash, veg gravy 21 (v)

 Sanjay's butter chicken, coconut rice,  poppadom, mango chutney (v available) 22

 Mushroom and basil  stuffed chicken supreme, Parmesan-crusted new potatoes,  pesto 23

S I D E S
Green salad 5,  Chips 5,  Fries 5,  

Fried egg 2,  Truff le Parmesan fr ies 6.5,  Seasonal Veg 5

Food Allergies & Intolerances, please consult our staff for details of ingredients

Please note 12.5% service charge wil l  apply 

P U D D I N G S  a l l  9

Chocolate torte,  rum-soaked raisins,  rum raisin ice cream

 Pineapple carpaccio,  mango sorbet,  almond tuile

 Strawberry and elderflower Eton Mess

 Trio of ice cream, cantuccini ,  honeycomb

 Tiramisu (served at the table)


