
Lunch Set Menu

Starters
Focaccia (Ve) £6.00

Rosemary, olive oil (G) Kcal 285

Tuscan white bean and winter vegetable soup (Ve) £8.00
Focaccia (G/C) Kcal 366

Caprese salad (V) £9.00
Buffalo mozzarella, basil oil, aged balsamic (SD/MI) Kcal 325

(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.

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

Desserts

2 courses £22.50 | 3 courses £27.50

Mains

Beef lasagna £16.00
Garlic foccacia (SD/C/MI/E/S/G) Kcal 965

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

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

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

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

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

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


