
Lunch Menu

Small plates & sharers

Tuscan white bean and winter vegetable soup (Ve) £8.00

Garlic focaccia
(G/MI/SD) Kcal 285

£6.50

Meatballs
Arrabbiata, burrata, oregano
(G/MI/SD/S) Kcal 497

£9.00

Calamari
Garlic aioli, lemon
(G/MO/M/E) Kcal 285

£12.00

Wild mushroom and truffle arancini
Caponata sauce
(G/E/MI/C/SD/M/S) Kcal 385

£9.00

Caprese salad (V)

Buffalo mozzarella, basil oil, aged balsamic
(SD/MI) Kcal 325

£9.00

(V) Vegetarian (Ve) Vegan
Contains: MI: Milk | M: Mustard | C: Celery | N: Nuts | P: Peanuts | SE: Sesame | S: Soya

SD: Sulphites | L: Lupin | MO: Molluscs | F: Fish | E: Eggs | G: Gluten | CR: Crustaceans

We can offer accurate information on ingredients, however, due to the open plan nature of our kitchens, we 
are unable to guarantee that dishes are “free from” allergens. If you have any specific dietary requirements, 

please alert a member of our team prior to ordering.

12” stone-baked pizza
Heritage tomato and bocconcini (V) £16.00
Tomato sauce, mozzarella, pesto oil
(G/SD/MI/S) Kcal 782

Pepperoni and Italian salami £18.00
Tomato sauce, mozzarella, oregano
(MI/G/S/SD) Kcal 842

Prosciutto and mushroom £18.00
Tomato sauce, mozzarella, oregano
(MI/G/S/SD) Kcal 860

Vegan cheese & gluten free bases available on request.

Pasta
Hot smoked salmon and king prawn linguine £21.00
White wine, caper, parsley cream
(SD/F/CR/MI/G/C) Kcal 687

Picante potato gnocchi (V) £17.00
Nduja mascarpone cream
(MI/G/S/SD) Kcal 965

Beef lasagne £16.00
Garlic focaccia
(MI/G/SD/C/E/S) Kcal 965

The Old Boathouse fish and chips £19.50
Cotswolds IPA battered haddock, pea purée,
tartare sauce, charred lemon
(F/SD/G/E) Kcal 981

Burgers
OBH double burger £20.00
Pancetta, mozzarella, tomato relish, 
chunky chips
(G/S/E/MI/M/SE/SD) Kcal 1350

Plant-based burger (Ve) £17.00
Linseed bun, onion marmalade, 
vegan mayonnaise
(G/SD/S) Kcal 800

Sides
Salted chunky chips (Ve) £5.00
Kcal 709

Halloumi fries, chilli jam (V) £7.00
(G/MI/SD) Kcal 809

Giant onion rings (Ve) £6.00
(G) Kcal 383

Desserts
Tiramisu (V) £8.00
Espresso syrup
(G/E/MI) Kcal 720

Dark chocolate and orange tart (Ve) £9.00
Raspberry sorbet
(S) Kcal 628

Vanilla panna cotta (V) £8.00
Winter berries
(MI/E) Kcal 548

Mixed salad (Ve) £5.00
(M) Kcal 187

A discretionary service charge of 12.5% will be added to your bill.

Perfect as a starter or to share, we recommend five dishes for two people

Focaccia
(G/C) Kcal 366

Prosciutto ham, ricotta and fig bruschetta
Roquette, sundried tomato, garlic oil
(MI/SD/G) Kcal 446

£11.00

Diavola “hot & spicy” £18.00
Arrabbiata sauce, nduja sausage, mozzarella, oregano
(MI/G/S/SD) Kcal 1085

Goat’s cheese, spinach and red onion £18.00
Tomato sauce, mozzarella, oregano
(MI/G/SD/S) Kcal 1025

Antipasti boards
Tagliere board £16.00
Salami, prosciutto, coppa, mortadella, focaccia, pecorino, roquette
(MI/G/M/SD) Kcal 711

Deli board (V) £16.00
Buffalo mozzarella, Italian soused vegetables, focaccia, roquette
(G/MI/M/SD) Kcal 534

Picante chicken burger £20.00
Seeded bun, nduja mayonnaise, 
mozzarella, chunky chips
(G/SE/M/E/MI/SD) Kcal 1257

Pumpkin and sage tortellini (Ve) £17.00
Braised leeks, wild mushrooms, truffle plant cream
(G/C) Kcal 779

Limoncello cheesecake (V) £8.00
Madeline biscuits
(G/S/MI/E) Kcal 674

Affogato (V) £5.00
Can’t decide on coffee and dessert, have both.
Rich vanilla ice cream topped with espresso (MI) Kcal 231


