
All information stated in this menu is correct at time of printing and subject to change without notice.

Gloucester Road, Cirencester, GL7 2LE 
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BAR & LOUNGE  MENU



 

SHARING PLATTERS

Cured salmon, crispy whitebait, home battered haddock  
goujons, salt & pepper squid, bitter leaves, curried peach  
chutney & grilled sourdough  | gfo  30 

Cider & pork pie, Barbers vintage Cheddar, pickled onions, 
Cotswold honey glazed ham, homemade piccalilli,  
crusty bread, salted butter | gfo  30

SIDES

Chunky chips  | gf, vg  5  

Fries | gf, v  5

New potatoes, minty butter  | gf, vgo  5

Braised red cabbage  | gf, vg  5

Leaf salad, Parmesan, olive oil  | gf, vgo  5 

Onion rings | gf, v  5

SANDWICHES & TOASTIES 

AVAILABLE FROM MIDDAY TO 5PM, MON TO SAT

SERVED ON HALLS BAKERY WHITE OR 
GRANARY BLOOMER OR WRAP

GLUTEN FREE BREAD AVAILABLE ON REQUEST

Classic club sandwich - chicken, bacon, lettuce,  
tomato, mayonnaise                                                                      12.5

Grilled marinated steak sandwich, blue cheese  
mayonnaise & rocket 11

Mozzarella, tapenade & sun-dried tomato,  
wild garlic pesto | v  10

Garden pea hummus, roasted pepper,  
falafel & tahini | vg 9

Haddock fish finger, tartare sauce, baby gem  10

Tuna melt - red onions, black pepper, mayo,  
melted vintage Cheddar  9

Barber vintage Cheddar & caramelised onions | v  9

Cotswold honey glazed ham, English mustard    10

Add French fries to your sandwich                                                     2.5

If you have any allergies or dietary requirements, 

please speak to a member of the team 

to see the allergen matrix. 

Vegetarian - v  |  Vegan - vg  |  Vegan option - vgo

Gluten free - gf  |  Gluten free option - gfo

AVAILABLE FROM 12 TO 9PM & 3 TO 9PM ON SUN 

SMALL PLATES / LIGHT BITES

Homemade focaccia with balsamic vinegar & oil | vg  5

Pork scratchings, burnt apple puree | gf  6 

Marinated Kalamata olives | vg, gf  5

Homemade traditional sausage roll with  
date ketchup 6

Garden pea hummus, grilled flatbreads,  
pumpkin seeds & harissa | gfo, vg 8

Exmoor moules, aioli & lemon | gf  10

STARTERS

Soup of the day served with pain de Campagne | gfo, v  8

Crispy salt & pepper squid, lime & seaweed aioli   11

Grilled halloumi, sun dried tomatoes, blood orange chicory,  
toasted sunflower seeds, hot honey | v, gf  12  

MAINS

Cider battered fish & chips, crushed minted peas,  
tartare sauce | gf 18  

Battered halloumi & chips, crushed minted peas,  
tartare sauce | gf, v  17

Chicken, leek & ham hock pie, mashed potato   
& pie liquor 16

Grilled bacon chop, pineapple chutney,  
bubble & squeak, fried egg | gf  16

8oz grilled rump steak, French fries, peppercorn sauce,  
rocket & Parmesan salad | gf  24

Cheeseburger, brioche bun, burger sauce, beef tomato,  
gem lettuce, breakfast pickles, French fries | gfo  18

Chargrilled butterfly chicken burger, brioche bun,  
beef tomato, gem lettuce, breakfast pickles, French fries | gfo  18

Vegan burger, brioche bun, burger sauce, beef tomato,  
gem lettuce, breakfast pickles, French fries | gfo, vg  16

Pumpkin & sage risotto, aged Parmesan  | gf, vgo  17

Exmoor moules frites, aioli & lemon | gf  20

Classic Caesar salad - cos lettuce, Caesar dressing,  
streaky bacon, anchovies, garlic croutons,  
soft boiled eggs | gfo  12

Greek salad - tomatoes, cucumber, red onion, olives,  
peppers, feta cheese, olive oil | gf, vg  12

 - Add chargrilled chicken  5

 - Add grilled halloumi  5


