
 

STARTERS & LIGHT LUNCHES 

 

Homemade Soup of the Day with Bloomer Bread 

Please see the blackboard at the bar for details 

      £4.50 
 

Homemade Salmon, Cod, Lemon and Dill Fishcakes 

Deep fried and served with lemon mayonnaise and a 

dressed, mixed salad   £5.95 or £7.95 

 

Duck & Chicken Liver Paté 

Smoothly blended homemade liver paté, served with 

olive oil crostinis, plum chutney and dressed mixed 

salad leaves sprinkled with toasted cashews 

£5.50 or £7.50 

Tempura Battered King Prawns 
Black Tiger prawns dipped in a very light batter, deep 

fried and served with a crunchy carrot & baby corn 

salad, accompanied by chefs spicy lime salsa 

£6.75 or £8.75 

Goats Cheese & Tomato Salad 
Goats cheese grilled and served with sun dried tomatoes, 

mixed olives and toasted pine nuts. Over dressed leaves 

with basil pesto and balsamic glaze £5.50 or £7.50 

 

 

 

 

 

 

 

 

 

 

 
 

FROM THE GRILL 
 

   8oz Sirloin Steak    £13.50 

10oz Gammon, Egg or Pineapple    £9.95 
 

All cooked to your preference and served with chips, 

tomato, onion rings and peas 
 

Why not top off your Steak with one of Chef’s special 

sauces?     £1.25 
  

Cracked Black Pepper Brandy Cream 

Garlic & Parsley Butter Grain Mustard 

 

The „Butchers Best‟ Homemade Burger 

In a rustic roll on lettuce and tomato with chips 

and homemade coleslaw on the side.   £8.75 
 

Additional Toppings are available for  50p each: 

Grated Cheese Bacon  Chorizo 

Blue Cheese  Fried Onion Fried Egg 

Mozzarella  Pineapple Mushrooms 

Or anything else, within reason, if we have it...!!! 

 
 

 

 

 

 

 

 

 

 

 

 
 

TRADITIONAL FAVOURITES 
 

Sheepscombe Steak, Butcombe and Mushroom Pie 

Beech Farm beef slowly braised in Butcombe bitter with 

root vegetables, finished with button mushrooms and a 

puff pastry lid. Served with chips and peas £9.95 
 

Butcher‟s Gloucester Pork Sausages 

Made with fine local pork and just a hint of herbs & 

seasoning, served on leek mash with honey roast 

parsnips and caramelised onion gravy £9.25 
 

Homemade Cottage Pie 

Butchers beef mince and vegetables under mashed 

potato, finished with cheese and served with a selection 

of vegetables     £8.95 
 

Beer Battered Fish and Chips 

Cod fillet lightly battered, fried and served with chips, 

peas and tartare sauce    £9.50 
 

Breaded Whole-tail Scampi 

Served with chips, tartare sauce and a dressed mixed 

salad      £9.75 
 

Butchers Cured Ham and Eggs 

Local Ham, carved and served with two fried free 

range eggs and chips    £8.75 
 

Red Pepper & Leek Risotto 

Topped with parmesan shavings, finished with fresh 

basil pesto and a drizzle of balsamic glaze £8.50 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ideal for Two or More to Start or Snack On! 
 

Camembert to Share 

West Country Camembert oven baked until oozy!, 

then served with toasted bloomer, pickles and relishes 

£10.95 
 

Sharing Fish Platter 
Mini Thai Fish Cakes, Tempura Battered King 

Prawns, Smoked Mackerel, Hot Horseradish & Chive 

pate, with three dips and toasted olive oil crostinis 

£10.95 

 

“Pie and a Pint” Meal Deal 
 

Available Monday – Friday Lunch (12 - 2.30pm) 

Sunday – Friday Evenings (6/6.30 - 9.30pm) 

Choose from the following homemade dishes: 
 

Sheepscombe Steak, Butcombe and Mushroom Pie 
 

Homemade Cottage Pie 
 

Stuffed Roasted Aubergine 

(See the Specials Board for more details) 
 

And have a pint of standard beer, lager or cider, a 

175ml glass of house wine or any soft drink for: 
 

£9.75 

 

Ploughmans Platter 
 

Our great English Cheeses are Blue Stilton 

Double Gloucester and Somerset Camembert. 

Served with pickled onions, homemade coleslaw, 

Cheltenham Officers Chutney, celery, apple and 

a dressed mixed salad.  Served with your choice 

of either Brown or White Bloomer Bread 
 

£8.95 

 

 

 

 

 

 

 
 

 

 

 

 

 



 

 

 

 

 

 

 
 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We also offer freshly brewed Cafetiere coffee 

and a pot of tea, both of which are supplied 

as part of the Fair Trade scheme. 

Both at £1.60 
 

A Mug of Hot Chocolate at £1.85 

We hope that you will enjoy our lunch 

menu, where we have sourced fresh, local 

produce wherever possible. 
 

All our food is freshly prepared to order. 

Whilst we make every effort to serve you 

promptly, there may be delays  

at busy periods 
 

As well as our Starters and Mains 

selection, we offer a choice of Home made 

puddings and Marshfield Farm ice creams. 
 

These are available from the pudding board. 
 

A member of the team will be happy to 

bring you the “Butchers Cleaver” 
 

We also have a Young Person‟s Menu, for 

those with a smaller appetite. 

Please ask at the bar. 
 

Mark, Sharon and the team hope you enjoy 

your visit with us and we welcome any 

comments you may have. 
 

 
FRESHLY CUT SANDWICHES 

 

Butchers Cured Ham and Wholegrain 

Mustard Mayonnaise      £5.75 
 

Double Gloucester and Cheltenham 

Officers Chutney       £5.50 
 

Smoked Chicken, Lettuce & Mayonnaise £6.25 
 

West Country Camembert, Bacon and 

Cranberry Sauce       £6.25 
 

Bacon, Lettuce and Tomato with Mayo £5.95 
 

Greenland Prawns & Smoked Salmon bound 

in Dill Mustard Sauce with Salad Leaves £6.50 
 

Toasted ½ Baguettes with Melting Mozzarella 
 

Smoked Chicken and Barbeque Sauce £6.95 
 

Spicy Chorizo and Red Pepper Salsa £6.95 
 

Plum Tomato, Pepper Salsa & Basil Pesto £5.95 
 

All our sandwiches are made with your choice of brown or 

white bloomer and are served with Tyrell’s Root 

Vegetable Crisps and a dressed salad garnish 

 


