
Desserts

Bites

Triple ginger cake - toffee sauce 7,5
Cheesecake - citrus curd 7,5
Scone & Butter Pudding - custard 7,5
Apple & pear crumble - lemon thyme
- walnut - cinnamon - clotted cream 9,50
Chocolate fudge slice 
- salted caramel 5,50
Mokka slice - hazelnut brittle (vegan) 5,50
Montgomery Farmhouse cheddar 
- Shropshire Blue - home baked tea loaf 
- home made apple syrup 12

Steak and ale pie               21,50
beef - carrots - silver onions - Old Speckled Hen
Mushroom & stilton pie          21,50
mushrooms - parsnips - spinach - blue stilton
Shepherd’s pie         20,50
lamb mince - carrots - onion - mash - cheddar   
Veggie Shepherd’s pie          19,50
lentils - carrots - celeriac - mash - bread crumbs - cheddar

Sausage rolls - ketchup - mustard 9
Mushroom rolls - ketchup - mustard 9
Toast - anchovy butter - mushrooms 9,5
Prawns - chili butter - tomato 11
White bean spread - pickled onion 
- spicy nuts - crackers 9
Paté - pickled chillies 
- onion chutney - crackers 11
Pork belly - bean-shallot chutney 
- hazelnuts 11

Full Cottage Platter  24
Cheese board - home made chutneys 19
Scotch egg - piccalilli
(Limited supply) 11

Grilled steak - blue stilton - rosemary potatoes
- watercress - coleslaw - onion chutney    25,50
Fillet of plaice in dill-breadcrumbs - roseval potatoes 
- hispi cabbage - samphire - tartare sauce    26
Crown Prince pumpkin - white ‘krombek’ beans 
- cavolo nero - lemon butter - pistachio salsa    22
Confit duck leg - peppercorn sauce
- roseval potatoes - braised shallots - blackcurrant     27
Salad - parsnips - cavolo nero - chicory  - spiced nuts
- pickled quince - brown butter dressing   18,50

Mains

Sunday Roast
only on Sunday, from 11 till we’re sold out

Pork Roast   26
Beef or Lamb Roast (changes weekly)   27,50
With roast potatoes, three types of vegetables, 

home made gravy,  Yorkshire pudding and sauce

Veggie Roast   25
‘Veggie pasty’ with roseval potatoes, three types of vegetables, 

home made veggie gravy, Yorkshire pudding and sauce

Sides
Roseval potatoes - parmesan - herb mayo   8
Roasted parsnips - carrots - brown butter 
- crispy capers   8

Pies
with green salad and English mustard



Scone - clotted cream - Cottage jam 5
Scone of the day - clotted cream - Cottage jam 5,50
Yoghurt - blackcurrant coulis - citrus curd - granola 8,50
Home baked tea loaf - matured cheddar 
- home made apple syrup 10

+ bacon + 4
Sweet Cottage Breakfast 14
Scone - clotted cream - home baked tea loaf - butter - cheese - 
Cottage jam - yoghurt with blackcurrant, citrus curd and granola

Breakfast

Steak & onion sandwich 17,50
 + blue stilton + 3
Pork belly sandwich - piccallilli - pickled chillies 17,50
Toast - anchovy butter - mushrooms  
- poached egg 17,50
Toast - smoked trout - shallot mayo - beetroot
- pickled radish and onion 17,50 
Toast - white bean spread - roasted carrots 
- maple syrup dressing - spiced pecan nuts 16
Welsh rarebit - cheddar - stout - onion chutney 16

Sandwiches

Cakes

Pies

Bites

Triple ginger cake - toffee sauce 7,5
Cheesecake - citrus curd 7,5
Scone & Butter Pudding - custard 7,5
Apple & pear crumble - lemon thyme
- walnut - cinnamon - clotted cream 9,50
Chocolate fudge slice 
- salted caramel 5,50
Mokka slice - hazelnut brittle (vegan) 5,50

Steak and ale pie                21,50
beef - carrots - silver onions - Old Speckled Hen
Mushroom & stilton pie          21,50
mushrooms - parsnips - spinach - blue stilton
Shepherd’s pie          20,50
lamb mince - carrots - onion - mash - cheddar   
Veggie Shepherd’s pie          19,50
lentils - carrots - celeriac - mash - bread crumbs - cheddar

Omelet - cheddar - onion - pickled chillies 16
Poached eggs - hot smoked salmon 
- dill dressing - fresh herbs  16
Scrambled eggs - roasted pumpkin
- herb mayonaise - pancetta 16
Eggs of the week 16

Full Cottage Breakfast 18
Eggs* - sausage - bacon - thyme tomato - mushrooms 
- home made baked beans - wholemeal bread or toast

Veggie Cottage Breakfast 16,50
Eggs* - thyme tomato - mushrooms - onion - fresh herbs - 
pickled chillies - home made baked beans - wholemeal bread or toast

Vegan Cottage Breakfast 15
 Thyme tomato - mushrooms - piccallilli - onion - herbs - watercress - 
pickled chillies - baked beans - Hartog wholemeal bread

* poached, fried, scrambled eggs, or omelet

on Fort Negen sourdough toast

Eggs
on Hartog wholemeal bread or white toast Sausage rolls - ketchup - mustard 9

Mushroom rolls - ketchup - mustard 9
Toast - anchovy butter - mushrooms 9,5
Prawns - chili butter - tomato 11
White bean spread - pickled onion 
- spicy nuts - crackers 9
Paté - pickled chillies 
- onion chutney - crackers 11
Pork belly - bean-shallot chutney
- hazelnuts 11

Full Cottage Platter   24
Cheese board - home made chutneys 19
Scotch egg - piccallilli
(limited supply) 11

with green salad and English mustard


