
LUNCH
Served from 11.30am till 2.30pm.

B RE AD 
Bertinet sourdough served 

with English salted or 
French unsalted butter, 
or ‘El Silencio’ olive oil.

£1.50 

B RE AD &  OL IVES
Bertinet sourdough served with 

a bowl of mixed 
French Provençal olives.

£3 

HOT DISHES

vinci grassi lasagne
With porcini mushroom and truffle layers, topped with a roquette  

& parmesan salad.
£17.00  

wine pairing: Merlot.

pan fried north atlantic cod fillet 
Served with a brown shrimp butter sauce and roasted cherry 

tomatoes.
£22 

wine pairing: Friulano.

the fine cheese co. tartiflette
Classic Savoie dish of potatoes, smoked bacon, onions and cream, 

smothered with melted Reblochon fermier.
£17.50 

wine pairing: Merlot.

COLD DISHES

smoked cappocollo
Served with a green leaves and walnut salad.

£12

wine pairing: Ventoux.

roasted cauliflower and red onion salad
Served with a turmeric dressing & Losfeld Mimolette cheese 

shavings.  

£11

wine pairing: Frizzante.

cornish hot smoked trout fillet 

Served with a celeriac remoulade, pomegranate & parsley sauce.

£15

wine pairing: Rosé.

CHEESE PLATES

C H E E S E M O N G E R’ S  C H O I C E 
A plate of three cheeses chosen for you, 

served with The Fine Cheese Co. crackers and chutney. 

£11 for 1  |  £21 for 2

B E S P O K E
A plate of three cheeses chosen by you, 

served with The Fine Cheese Co. crackers and chutney. 

£13 for 1  |  £23 for 2

CHARCUTERIE PLATES
O U R  C H O I C E 

A plate of three cut meats chosen for you,  

with olive oil and balsamic vinegar.  

£11 for 1  |  £21 for 2

B E S P O K E 
A plate of three cut meats of your choice, 

with olive oil and balsamic vinegar.  

£13 for 1  |  £25 for 2

B R I T I S H  S E L E C T I O N 
A plate of three British cut meats, 

with olive oil and balsamic vinegar.  

£14 for 1  |  £24 for 2

charcuterie wine pairing: Grenache or Syrah.

*All our dishes are made to order using fresh ingredients. All cheeses and most ingredients are available to buy from our shop. 
Please ask your server. Please let a member of our team know of any dietary or allergy requirements.

SOUP

today’s soup made at the fine cheese co.
Served with Bertinet sourdough and English salted  

or French unsalted butter.    £7

QUICHE

today’s quiche made at the fine cheese co. 
served with dressed mixed green leaves.  £9



TOA STED SANDWICHES

C R O Q U E  M O N S I E U R 
Wiltshire boiled ham, Gruyère and Dijon mustard in a toasted sandwich made with bread from Hobbs House Bakery,                 

topped with béchamel sauce. Served with mixed leaves.  £10.50

C R O Q U E  M A D A M E 

A Croque Monsieur topped with a fried egg from Haresfield Farm. Served with mixed leaves.  £11.50

M O Z Z A R E L L A  D I  B U FA L A 

With fresh basil and sunblushed tomatoes in a ciabatta toastie.  £7.50

C H O R I Z O  I B É R I C O  B E L L O TA 

With La Oveja Negra Manchego and charred red pepper in a ciabatta toastie.  £8

SANDWICHES

On brown bread from Hobbs House Bakery or sourdough from Bertinet Bakery. 

H ARESFIELD FAR M ORGANIC FREE-RANGE EGG 

With mayonnaise, fresh chives and mixed leaves.  £6.50 

C O T S W O L D  FA R M  F R E E - R A N G E  C H I C K E N  B R E A S T 

With cranberry sauce, pine kernels, mayonnaise and mixed leaves. £7 

C L A S S I C  B LT 

Smoked streaky free-range bacon from HG Walter, mayonnaise, fresh heritage tomatoes and mixed leaves.  £7

W O O K E Y  H O L E  C A V E -A G E D  C H E D D A R 

With Miller’s Ale chutney and mixed leaves.  £7

L A R K H A L L  B U T C H E R S ’  PA S T R A M I 

With wholegrain Dijon mustard, gherkins, pickled red onions and mixed leaves.  £7

L I N E  C A U G H T  S E R R A T S  B O N I T O  T U N A 

Dressed with a dill, shallots and capers mayonnaise and mixed leaves.  £9

B E E F  S I R L O I N  

Locally sourced beef sirloin (medium rare), with homemade horseradish cream, pickled walnuts and organic watercress. £7

LUNCH
Served from 11.30am till 2.30pm.

*All our dishes are made to order using fresh ingredients. All cheeses and most ingredients are available to buy from our shop. 
Please ask your server. Please let a member of our team know of any dietary or allergy requirements.

B RE AD 
Bertinet sourdough served 

with English salted or 
French unsalted butter, 
or ‘El Silencio’ olive oil.

£1.50 

B RE AD &  OL IVES
Bertinet sourdough served with 

a bowl of mixed 
French Provençal olives.

£3 


