
Dinner

    CLASSICS

Beef Lasagne, house salad & 
garlic bread - 16

10oz Gammon, chips & peas 
(GF/DF) - 18 

Add - egg or pineapple

Duo of Gloucestershire Sausage 
& mash, peas, onion gravy - 17

STARTERS

Soup of the day (GFA) - 7

Bread, olives, balsamic dip (V/DFA) - 7

Prawn cocktail, marie rose sauce, baby gem & bread & butter 
(F, GFA, DFA) - 11

Ham hock terrine, piccalilli, charred leek & toast (GFA, DF) - 11

Welsh rarebit on toast, radish, tomato (F) - 9

Tomato & red pepper hummus, crispy onions, focaccia 
(GFA, VE) - 7

Courgette, feta & peach salad, mustard dressing, pine 
nuts (N, V) - 9

Breaded whitebait, tartare sauce (F, DF) - 8

M A I N S

We are allergen aware, please inform your server of any dietary requirements’
V: Vegetarian  •  VE: Vegan  •  GF: Gluten Free  •  GFA: Gluten Free Available  •  N: Nuts  •  F: Fish  •  DFA: Dairy Free Available  •  VGA: Vegan Available

BAR SNACKS Cheese & Chilli Bites - 7   |   Cheese & Ham Toastie - 6   |   BBQ Chicken Wings - 9
Pigs ‘n’ Blankets - 8   |   Beef & Horseradish Yorkie Bites - 6   |   Loaded Fries - 7

Clothiers’ cheeseburger, bacon jam, lettuce, tomato, 
sauce, slaw, chunky chips - 18

Beer battered haddock, chips, peas, tartare sauce  (F) - 18

Chicken Caesar salad, croutons & bacon (F, GFA, DF) - 16

Halloumi burger, kimchi, lettuce, tomato, gherkin, lime & 
chilli salsa, chunky chips, slaw (V) - 18

Salmon fillet, courgette, tomato & garlic, aioli & lemon 
(F, GF, DFA) - 18

Pork chop, fondant potato, spring greens, romesco sauce 
(N) - 19

Crispy tofu, asparagus, sautéed potatoes, red pepper, 
olives, kale, sweet chilli mayonnaise (VE) - 16

8oz Rump steak, mushroom, tomato, onion rings, chips, 
rocket (GFA) - 24 
    Add – peppercorn, stilton sauce or bearnaise - 3

SIDES Chunky Chips - 4.5   |   Cheesy Chips - 5   |   Fries - 4.5   |   Halloumi fries with lime & chilli salsa - 7
Onion rings - 6   |   Spring Greens - 5   |   House salad - 5   |   Garlic bread - 4    |    Cheesy garlic bread - 4.50



ALL PUDDING - 7
unless stated otherwise

Pudding

Mrs Bennett’s Sweet Shop  
Choose your own “Pick-A-Mix” 

£2 per 100g

Chocolate brownie, chocolate sauce 
& ice cream (GFA)

Cheesecake of the day, berries & ice cream

Raspberry Bakewell tart, clotted cream (N)

Rhubarb fool, whipped yoghurt, cream, 
honey & vanilla, rhubarb compote 
& rosemary shortbread (GFO)

Cheeseboard - cheddar, stilton, brie, red onion marmalade 
& crackers - 10

Trio of Winstone’s (VGA) 
    Ice Cream: Vanilla, chocolate, strawberry 
    Sorbet: Lemon, blackcurrant, mango

Between 1902 & 1952 Mrs Bennett ran the pub as a beer and sweet shop and in a nod 
to her legacy we have recreated the sweet shop. Whether you’d like as an alternative 

to a pudding or just a sweet treat with your drink…. Mrs Bennetts is always open.

Ask the staff and head up to the restaurant bar to pick your sweet treat.

Mrs Bennets Sweet Shop

We are allergen aware, please inform your server of any dietary requirements’
V: Vegetarian  •  VE: Vegan  •  GF: Gluten Free  •  GFA: Gluten Free Available  •  N: Nuts  •  F: Fish  •  DFA: Dairy Free Available  •  VGA: Vegan Available

TEA & COFFEES

Filter Coffee - 3.60
Americano - 3.20
Cappuccino - 3.40
Latte - 3.40
Flat White - 3.20
Affogato - 6

Earl Grey, English Breakfast,                
Peppermint, Green, 
Decaffeinated  English Breakfast 
and selection of Fruit Tea.

Tea - 3.20


