Marinated Gordal Olives  £4.50 T.O.B. Sourdough & Olive Oil  £4.50
House Cocktails: Warm Spiced Apple Juice £7.95 Warm Spiced Cider £11.50

Shellfish
3 Scottish Langoustines & Mayonnaise £17
1/2 Cold Lobster, Mayonnaise, Fries & Green Salad  £38
1/2 Lobster Caesar Salad  £36
1/2 Grilled Lobster, Garlic Butter, Fries & Green Salad  £38
1/2 Baked Lobster Thermidor, Fries & Green Salad ~ £38

Fruits De Mer
2 Oysters - 2 Langoustines - Tuna Tartare - Mussels - Prawns Marie Rose - Crab Mayonnaise - 1/2 Lobster

Small
Escargot de Bourgogne 6 -£14 12- £22
Aubergine Imam Bayildi, Labneh Cheese & Grilled Sourdough  £11
Baked Raclette Cheese, Saucisson Sec, Cornichons & Potato  £12.50
Hand-Picked Cornish Crab Vinaigrette & Spiced Brioche £16
Prawn Cocktail & Bloody Mary Sorbet  £12.75
Cornish Fish Soup, Gruyere, Rouille & Croutons  £12.95
Cornish Mussels Mariniere  £12.560 [/ £22
Cornish Scallops & Nduja Butter  £14
Cuttlefish Bolognese Ragu, Rigatoni & Gremolata  £14
The Old Butchers “Cotswold Cure” Smoked Salmon, Hash Brown & Horseradish Cream  £14
Chicken Liver & Foie Gras Parfait, Pedro Ximenez Jelly & Toasted Brioche  £13.95

Raw
Maldon Rock Oyster, Shallot & Chilli Vinegar  £4 each
Maldon Rock Oyster Bloody Mary  £4.25 each
Tuna Tartare, Avocado, Mirin & Soy  £14.25
Steak Tartare [ Fries  £14.95 [ £26
Hinchwick Venison Carpaccio, Pickled Walnut & Parmesan  £12.95

Fritti
3 Tempura Maldon Rock Oysters & Herb Creme Fraiche  £13.50
Fritto Misto: Tempura Prawns, Squid, Soft Shell Crab, Monkfish, Samphire & Aioli  £14.50
Salt Cod Fritters, Romesco, Capers Parsley £12

Main
Twice Baked Soufflé, Swiss, Spinach & Green Salad  £23
Cornish Lobster Mac & Cheese  £23
Beer Battered Line Caught Cod, Pea & Mint Purée, Tartar Sauce & Fries  £22
BBQ X.O. Monkfish, Tiger Prawn Scampi & Falmouth Bay Seasoning  £30
Whole Grilled Dover Sole Meuniére or Tartar Sauce  £40
Steamed Ox Tail, Shin of Beef & Oyster Pudding £28

Over Charcoal
“Kipper Cut” Wild Seabass Pil Pil & Seaweed Buttered Cornish New Potatoes (For2) £75
Roast Mixed Shellfish: 1/2 Lobster, Mussels, Langoustine, Scallop & Garlic Butter  £78
T.0.B. Burger - Rump Steak Burger, Smoked Beef Brisket, Coleslaw, Cheese & Fries  £22
Paddock Farm Beef Cooked over Charcoal, Fries, Salad, Béarndaise or Green Peppercorn Sauce:
200g Fillet Steak  £39
280g Ribeye £36
850g Sirloin on the Bone (For1f2) £65
kg T-Bone (For2) £85

Sides
French Bean, Comte & Walnut Salad £6.75
Baby Gem Lettuce, Boiled Egg, Anchovy, Croutons & Caesar Dressing £6.75
Cotswold Market Garden Mixed Leaf Salad, Avocado & Mixed Seeds £6.75
Grilled Hispi Cabbage & Romesco  £7
Creamed Spinach  £7
Fries £5
Crab & Truffle Fries £8
Seaweed Buttered Ratte Potatoes £7
Aligot (Cheesy, Garlic Mash)  £8

Puddings

£95

Affogato: Vanilla Ice Cream With Either Coffee £7.50 or Amaretto £9.50 or Cotswold Cream Liquer £9.50

Tonka Bean Panna Cotta, Blood Orange & Blood Orange Sorbet  £9.50
Choux Bun Au Craquelin, Salted Caramel Ice Cream, Chocolate Sauce & Hazelnuts  £9.50
Almond tart, Rhubarb & Custard £9.50
Sticky Toffee Pudding, Toffee Sauce & Ice Cream  £9.50
La Colonel - Lemon Sorbet & Iced Vodka £9.50
T.0.B. Chocolate & Champagne Truffle & Macaron  £8
Old Butchers Jersey Milk Vanilla or Chocolate or Caramel Ice Cream  £7.95 (2 Scoops & Macaron)
Neal’s Yard Cheese - Baron Bigod, Colton Bassett, Ted’s Quince Jam & Crackers  £12

There will be a discretionary 12.5% service charge added to your bill. Thank you xx



