Bread

Starters

Salads

Mains

Sides

Desserts

THE AVIARY

1.84751,-1.35508
Cotswold crunch and seeded loaf, whipped salted butter 5 v/vg™*

Crispy pork terrine, celeriac remoulade, granny smith apple 10
Loch Duart salmon, cucumber, buttermilk, dill 13

Roasted red pepper soup, creme fraiche, seeded loaf 8 v/vg*

[sle of Wight tomatoes, mozzarella, basil 10/19 v/vg*

Roasted beetroot, feta, walnut, treacle 8/15 v/vg™*

Caesar salad 6/12 Mark’s Cotswold
add chicken 9.5 )
Ciabatta

served 12pm-5pm

100z sirloin steak, peppercorn sauce, fries, young leaf salad 48 Pastrami, emmental cheese, pickled

Market fish, new potatoes, tenderstem, beurre blanc POA cabbage, mustard 13

60z beef burger, gruyere, jalapenos, burger sauce, 16 Egg mayonnaise, cress 10 o
Brown crab risotto, pickled fennel, lime 25
Smoked salmon, pink peppercorn

Morel and Old Winchester linguine 24 v

créme fraiche, rocket 15

Fries 4.5 vg
Confit new potatoes, mint 5 vg
Creamed leeks, toasted almond, sorrel 5 v

Young leaf and herb salad, roasted tomato balsamic 5 vg

Chocolate mousse, coconut sorbet 9 v/vg*
Lemon tart, raspberry, Dorset yoghurt 12 v
Pitchfork cheddar, fig and walnut cake 12 v

Popcorn ice cream, candied orange 6 v

All prices are inclusive of V.A.T. A discretionary service charge of 12.5% will be added to your bill
If you have a food allergy or intolerance please inform your waiter when ordering
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