
Lunch Menu

Moules Mariniere Style steamed with Hawkstone Cider, Sauteed Potatoes	 £24

Chinese Style Duck, Plum Sauce, Crispy Noodle Salad, Roasted Peanuts	 £18

Potato Gnocchi. Basil, Pesto, Spinach, Sun Blushed Tomatoes, Basil Oil	 £18

Heritage Beetroot Carpaccio, Whipped Goats Cheese, 	 £16

Hazelnut, Watercress, Crostini

From The Grill
28-Day, Dry Aged 10oz Ribeye Steak, Fries, Horseradish, Shallot Puree	 £38 
Watercress, Herb Butter

6oz Dial House Beef Burger, Home Cured Bacon, 	 £20 
Smoked Cheddar, Pickles, Spiced Tomato Relish, Fries, Toasted Brioche Bun

Seared Tuna Nicoise, Shallot, Green bean, Olives, Sun Dried Tomatoes,	 £28 
Soft Boiled Quail Egg, New Potato Salad

Mark’s Cotswold Bakery Subs
Goats Cheese, Caramelised Red Onions, Rocket, Roasted Peppers 	 £12

Cold Roast Beef, Rocket, Parmesan Shavings, Crispy Fried Onions 	 £14

Fish Goujons, Tartare Sauce, Watercress Salad	 £14 

Street Food
Crispy Duck Pancakes, Hoisin, Cucumber, Spring Onions	 £18

Dirty Fries, Teriyaki Beef Brisket, Crispy Onions, Scallions, Cheddar, 	 £18 
Mojo Dressing & Sour Cream

Korean Fried Chicken, Asian Slaw, Sriracha Mayo	 £18

Sides	 £5.50

Skinny Fries

House Salad

Toasted Sourdough, Dial House Butter

Desserts	 £10

Chocolate Torte, Blood Orange Sorbet, Chocolate Soil

Baked Alaska

Elderflower and Lemon Panna Cotta, Ginger Crumb, White Chocolate Crisp

Home-Made Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream

Selection of 5 British and continental cheeses	 £18

With Our Style Cuisine, all of our Food is made by Hand in the small Kitchen, so we cannot guarantee  
anything is Allergen-Free. Please ask a member of our Team if you need assistance.




