
LUNCH
Menu

Please inform our staff of any allergy you may have. 
A discretionary service charge of 12.5% will be added to your bill. We are able to accomodate vegan and vegetarian diets.



LUNCH
Menu

  Olives, Thyme & Orange  vg 
5

 Almonds, Rosemary & Piment  vg 
5

Smoked Honey & Potato 
  Brioche, Ampersand Butter  v

10

Cowley Garden Vegetables, 
Whipped Stracciatella 
& Green Garlic Oil v

12

Snacks 

Warm Single Gloucester &  Truffle Gougēres  v
10

Old Spot Pork Croquettes
9

Bibury Trout Croustades
10

STARTERS

   Celery & Parmesan Soup v
12

Red Kuri Squash, Burrata& Garden Herbs  v
16

Raw Beef, 
Fried Shallots & Foie Gras

17

Raw Bluefin Tuna, Tomato & Ginger, 
Pink Grapefruit  

18

Please inform our staff of any allergy you may have. 
A discretionary service charge of 12.5% will be added to your bill. We are able to accomodate vegan and vegetarian diets.

MAINS 

Fresh Tagliolini,
 Cornish Crab, Pickled Chilli

26

Fresh Tagliolini, 
  Smoked Butter, Black Pepper  v

20

Butterhead Lettuce,
  Anchovy & Parmesan

14
with Chicken & Old Spot Bacon 

21

Red Cabbage, Grilled Broccoli, Rocket, 
   Ginger & Lemon Super Salad  vg

15

 Grilled Aubergine, Beans, 
Raspberries & Almonds  vg

21

Bibury Trout, Dashi Cream, Celeriac, Apple
  29 

Cowley Burger, Dry-Aged Hereford Beef, 
Smoked Cheddar, Lyonnaise Onion

16

Chickpea & Quinoa Burger,
    Coriander & Jalapeno Yoghurt  v

16

SIDES

  French Fries  v
7

Buttered Potatoes  v
6

Green Beans  v
6
 

 Mixed Leaf Salad  vg
6



DESSERTS 

70% Guanaja Chocolate Mousse, 
Caramelised White Chocolate

14

Caprese Cake, 
Lemon & Almonds v

14

Cowley 
Honey Cake & Yogurt v

14

   Coconut Sorbet 
& Cantaloupe Melon  vg

14

Cheese Plate & Cowley Crackers
  Oxford Blue, Single Gloucester 

& Yarlington v 
18


