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STARTERS

FRITTO MISTO £9.5
black garlic aioli
PULLED WELSH LAMB SHOULDER & ANCHOVY CROQUETTE £9.5
sheep's curd, pickled courgette, chimichurri
CAPRESE SALAD V, VE*, GF £8.5
ripe heritage tomatoes, buffalo mozzarella, pine nuts, fresh basil, extra virgin olive oil
BUTTERMILK CHICKEN £9
garam masala, chipotle mayonnaise, chilli, spring onion, almonds
VIETNAMESE SPRING ROLLS V, VE, GF £8.5
satay sauce
MAINS
GLOUCESTER OLD SPOT PORK TENDERLOIN GF* £23
ale braised pork cheek, Normandy dauphinoise potatoes, greens, Bad Apple cider mustard sauce
MARKET FISH & CHIPS £18
marrowfat peas, Stables condiments
SLOW COOKED CHICKEN & TARRAGON PIE £18
filo pastry, mashed potato, summer greens
SORREL RISOTTO V, VE*, GF £17
Ashlynn goats cheese, hazelnuts
SUMMER SALAD V. VE* PAN FRIED CHICKEN BREAST + £6 £15
Israeli Couscous, artichoke, Kalamata olive, ADD +STONE BASS + £8
bitter leaves, feta, gremolata, lemon zest KING PRAWNS + £6
GRILL
40-DAY AGED HEREFORD RIBEYE STEAK GF £32
salted fries, marrow fat butter, rocket & parmesan salad
sSTABLES CHEESEBURGER £17.5
Staffordshire cheddar, bacon jam, burger sauce, gem, tomato, creamed potato bun
SIDES TRUFFLE & PARMESAN FRIES GF £5
SEASONAL GREENS with herb butter Vv, VE*, GF £4.5
CREAMED MASH V, GF £4.5
HOUSE SALAD with lemon olive oil v, vE, GF £5
DESSERTS
HAZELNUT CHOCOLATE CHEESECAKE £8.5
fresh strawberries
TRIPLE CHOCOLATE BROWNIE V, GF* £8

honeycomb, vanilla ice cream

We cook with all allergens in our kitchen. If you have an allergy or dietary requirement; please speak with a member of our team who will be happy to assist.
Where a menu item is marked with an asterisks * the dish can be altered to suit the dietary requirement. V=Vegetarian, VE=Vegan, GF=Gluten Free

A 10% discretionary service charge is applied to all bills. We think our team are great, we hope you do too!



