
grill  menu SERVED 16.30-20.00

4.50

Allergens: V Vegetarian, VG Vegan, VGO Vegan Option available, DF Dairy Free, GF Gluten Free, GFO Gluten Free Option Available

sides
FRIES

HALLOUMI FRIES 5.00 HUMMUS 

ALLERGY ADVICE
YOUR SAFETY IS OF OUR GREATEST CONCERN WHEN DINING WITH US, THEREFORE  WE ASK YOU TO CONSIDER THE RISKS WHEN ORDERING FROM OUR

MENU. ALL OF OUR MENU ITEMS ARE MADE FRESH ON SITE IN OUR KITCHENS AND WE CANNOT 100% GUARANTEE THAT A DISH IS ALLERGEN FREE. IF
YOU HAVE AN ALLERGY PLEASE MAKE US AWARE. OUR ALLERGEN GUIDE IS AVAILABLE FROM A MEMBER OF THE TEAM, WHICH LISTS THE 14 LEGALLY

DECLARABLE ALLERGENS, IT DOES NOT HOWEVER LIST EVERY INGREDIENT, SO PLEASE ASK IF YOU HAVE AN ALTERNATIVE ALLERGY.

House-seasoned skin on
fries (GF/DF)

DIRTY SLAW
Maple and mustard slaw
(DF/GF/VG)

4.00

mains

Sriracha mayo (V)
5.00

ONION RINGS

Hand battered onion rings (Vg)

4.50 GREEK SALAD 4.50
Cucumber, red onion, tomato, olive and feta
salad on baby gem lettuce (V)

With toasted ciabatta croutons (Vg/Gfo/Df)

little farmers

Hand-Breaded Chicken Goujons, Fries, Carrot & Cucumber Sticks (Df)
Little Chicken 9.00

Mini Beef Burger with Cheese, Fries and Carrot & Cucumber Sticks (Gfo, Dfo)
Future Farmer Burger 9.00

Mini Plant Based Burger with Fries and Carrot & Cucumber Sticks (Df)

Mini Mountain Burger 8.00

THE RARE BREED (GFO,DFO) 16.50
Gloucester beef, Monterery Jack cheese, tomato, lettuce, bacon jam, house
burger sauce, served in a brioche bun

HALLOUMI BURGER(V) 15.00
Seasoned Halloumi burger, pomegranate salsa, gem,
house-pickled onions, served in a brioche bun

RED PEPPER, MUSHROOM AND BEAN BURGER
(VG/GFO)

14.50

Plant-based burger, smashed avocado, gem, minted
coconut yoghurt, in a floured bap

THE BLACK AND BLUE BURGER (GFO) 19.50
Gloucester beef, topped with beef burnt ends, gorgonzola, tomato, lettuce,
served in a brioche bun

THE PULLED PORK BURGER(GFO,DFO) 18.50
Gloucester beef, Monterery Jack cheese, topped with BBQ pulled pork
tomato, lettuce, served in a brioche bun

HUNTERS CHICKEN BURGER (GFO,DFO) 17.50
Pulled chicken in BBQ sauce, with crispy streaky bacon, topped with
Monterey jack cheese, lettuce and tomato served in a brioche bun

All our burgers are served with our house-seasoned fries and maple and mustard slaw



bar drinks menu
ASHTON PRESS CIDER 4.8% ABV

£4.50 PINT - £2.75 HALF
MEDIUM DRY GOLDEN CIDER

BUTCOMBE BOHEMIA LAGER 4.7% ABV
£5.50 PINT - £3.00 HALF

CRAFT LAGER BOLD, CRISP AND REFRESHING

BUTCOMBE TALL TALES PALE ALE 4.5% ABV
£5.75 PINT - £3.25 HALF

STRONG AND BIG FLAVOURED, WITH CITRUS & BITTER NOTES

DRAUGHT

ADAM HENSONS RARE BREED PALE ALE
4.2% ABV | £5.00

CLEAN TASTING WITH A CITRUS TWIST

BUTCOMBE GORAM IPA ZERO 0%
ALCOHOL 330ML | £3.75

BALANCE STONE FRUIT, CITRUS AND BITTER NOTES

BOTTLED

SAXBY’S FRUITY CIDER 500ML | £7.00
STRAWBERRY 3.8% ABV / RHUBARB 3.5% ABV / BLACKCURRANT

3.7% ABV / PLUM 3.8% ABV / CHERRY 3.8% ABV

SHANDY SHACK 330ML | £4.50
ELDERFLOWER LAGER TOP 2.5% / IPA SHANDY 2.8% /

RHUBARB LAGER 2.5%

BUTCOMBE GOLD BITTER (GF) 4.4%
ABV 500ML | £5.50

WELL-BALANCED, FULL-BODIED GOLDEN BEER WITH A SUBTLE
FLORAL AND HERBY AROMA

ASHTON PRESS BOTTLE 4.8% ABV
500ML | £5.00

SPIRITS
COTSWOLD DISTILLERY DRY GIN

25ML £5.00 | 50ML £8.50
COTSWOLD DRY GIN 46% / HEDGEROW 40.6% / WILDFLOWER 41.7%

WILDJACK ENGLISH RHUBARB GIN
25ML £5.00 | 50ML £8.50

FRESH AND FRUITY WITH DECADENT JUNIPER NOTES, SHARP FRUIT ON
THE NOSE, AND ZESTY CITRUS AND THYME ON THE FINISH

COTSWOLD SINGLE MALT WHISKY 46% ABV
25ML £5.50 | 50ML £10.00

THIS SINGLE MALT HAS NOTES OF HONEY, RED FRUITS AND A HINT OF
TREACLE

O’DONNELL MOONSHINE COLLECTION
25ML £4.00 | 50ML £7.00

COOKIE 20% / STICKY TOFFEE 25% / TOUGH NUT 25%

WOOD BROTHERS VODKA 40% ABV
25ML £4.50 | 50ML £7.50

CREAMY AND SWEET ON THE NOSE, WITH HINTS OF WARM VANILLA
AND TOFFEE

BURNING BARN RUM SELECTION
25ML £4.00 | 50ML £7.00

SMOKED 40% / HONEY 29% / SPICED 40%

6 O’CLOCK GIN MANGO, GINGER & LIME
ROMY’S EDITION 43% ABV

25ML £5.00 | 50ML £8.50
BALANCE BETWEEN RICH FRUITY SWEETNESS AND RESERVED SPICE

COTSWOLD FARM PARK HONEY GIN
25ML £7.00

SOFT DRINKS
VIMTO | PINT £3.50 HALF £2.50

 BLACKCURRANT / MANGO

PEPSI MAX | PINT £3.50 HALF £2.50
PEPSI | PINT £3.50 HALF £2.50

STILL & SPARKLING WATER | 500ML
£1.60

VIVA MILK CARTONS | £1.50
CHOCOLATE / STRAWBERRY / BANANA

LEMONADE | PINT £3.50 HALF £2.50
FENTIMANS 275ML | £4.00

DANDELION & BURDOCK / ELDERFLOWER / ROSE
LEMONADE / RASPBERRY LEMONADE

ROBINSON REAL FRUIT 500ML | £3.00
 APPLE & RASPBERRY / BLACKBERRY & BLUEBERRY

DOUBLE DUTCH | £2.50
INDIAN / LIGHT

FEVER TREE MIXER | £2.50
GINGER BEER / GINGER ALE / MEDITERRANEAN /

ELDEFLOWER

FROBISHERS JUICE 250ML | £4.00
ORANGE / APPLE / CRANBERRY

WINE
MIRABELLO PINOT GRIGIO | £24.00

125ML £4.50 | 175ML £6.50 | 250ML £8.50

LAST STAND CHARDONNAY | £25.00
125ML £5.00 | 175ML £7.00 | 250ML £9.00

THE MYTH SAUVIGNON BLANC | £26.00
125ML £5.50 | 175ML £7.50 | 250ML £9.50

DOMAINE VEDILHAN VIOGNIER | £27.00
125ML £6.00 | 175ML £8.00 | 250ML £10.00

DOMAINE VIELLE TOUR ROSE | £36.00
125ML £7.00 | 175ML £9.50 | 250ML £12.50

PRINCIPATO PINOT ROSATO | £24.00
125ML £4.50 | 175ML £6.50 | 250ML £8.50

THE LAST STAND SHIRAZ | £25.00
125ML £5.00 | 175ML £7.00 | 250ML £9.00

EL MONSTRUO MALBEC | £26.00
125ML £5.50 | 175ML £7.50 | 250ML £9.50

LA CHAPELLE DE MARIN | £27.00
125ML £6.00 | 175ML £8.00 | 250ML £10.00

GINESTET SAINT-EIMILION | £36.00
125ML £7.00 | 175ML £9.50 | 250ML £12.50

FONTESSA PROSECCO | BRUT £27.00
BRUT ROSE £27.50

125ML BRUT £6.50 | 125ML ROSE BRUT £7.00

PROSECCO 200ML (10.5%) | £8.50

HOT DRINKS
POT OF TEA | FOR ONE £2.95
POT OF TEA | FOR TWO £5.50

SPECIALITY TEA | £2.95
AMERICANO | SMALL £2.90 LARGE £3.25
CAPPUCCINO | SMALL £3.45 LARGE £3.75

LATTE | SMALL £3.20 LARGE £3.50
FLAT WHITE | £3.50
MOCHA | £3.95

BABYCCINO | £2.25
COFFEE SHOT | 50P

HOT CHOCOLATE | £3.25
KIDS HOT CHOCOLATE | £2.25

MARSHMALLOWS | 50P
WHIPPED CREAM | 50P

SYRUP | 60P

TAKE AWAY AVAILABLE FOR ALL ITEMS


