
Lunch Menu

Moules-Frites (df) £20

Seasonal soup of the day served with toasted sourdough £12

Crispy duck pancakes, hoisin, cucumber and spring onion (df) £16

Dial house burger 6oz dry aged patty, home cured bacon, £20 
whiskey oak smoked cheddar, pickles, spiced tomato relish and brioche bun

Goan fish curry Medium spiced, coconut, smoked paprika £20 
and tamarind served with fragrant pilau rice and sourdough naan (df/gf)

Sesame crusted seared tuna Asian noodle salad, £26 
charred Pac choi, ponzu dressing (df/gf)

28-day, dry aged 10oz ribeye steak, Skinny fries, portobello mushroom, £28 
Parmesan crusted plum tomato, garlic and herb butter (df)

Pan fried gnocchi, wild mushrooms, Spinach and sunblush tomatoes, £18 
parmesan and pangritatta (df/ vg/ve)

Roasted vegetable tagine cous cous, babba ganoush, £18 
warm kohbez flat bread (ve/vg/df/gf) 

Tandoori spiced chicken, chopped salad, mint yoghurt, lime pickle £16 
served in a sourdough naan wrap. (vegetable bahji for veggie/vegan)

Dirty duck fries, Shredded duck, smoked cheese, siracha mayo,  £14 
crispy fried onions and spring onion

Mark’s Cotswold Bakery Subs £12

Vietnamese roast pork Bánh mi, slaw, coriander, spring onion and hot chilli 
and lime dressing (crispy fried tofu for veggies/vegan)

Goats cheese, caramelised red onions, rocket and roasted peppers (veggie)

Cold roast beef, rocket, parmesan shavings and crispy fried onions

Sides

Skinny fries £5.50

Truffle and parmesan fries £6.50

House salad £5.00

Toasted sourdough with extra virgin olive oil and balsamic £5.50

If you have a food allergy or a special dietary requirement please inform a member of staff




