
LUNCH          YEW TREE

Sandwiches
Served on thick cut white or brown bread  
with hand cooked potato crisps and seasonal salad

V Vg    romesco, avocado, chicory, heritage tomato, mint and aged balsamic  £9.50  

smoked salmon, chive cream cheese, red onion, capers and watercress  £9.50

classic blt - locally sourced bacon, heritage tomato, gem lettuce and mayonnaise  £9.50  

medium-rare sirloin of beef, horseradish cream, rocket and parmesan £9.50

Starters
homemade soup of the day (please ask your server for details)  £7.95

V Vg Gf   avocado filled with beetroot and rosemary hummus, marinated  £10.95 
shaved vegetables, smoked paprika popcorn and sesame 

bajan fishcakes with barbados sauce, crushed cashews and coriander £10.95

honey glazed chorizo and roasted peppers in gem lettuce cups topped £10.95 
with chipotle mayonnaise 

Mains
V   pea, leek and basil pappardelle with aged parmesan and pea shoots £12.95 

(vegan pasta and parmesan available upon request) 

V  crispy soft yolk duck egg, wild rice, butternut squash and goats cheese £13.95

beer battered cod, chunky chips, mushy peas and house made tartare sauce £13.95

locally made pork sausages, chive mash potato, red onion gravy topped  £14.95 
with crispy fried onions and a side of garden peas 

wagyu beef burger, gloucestershire cheddar, house made burger sauce,  £15.95 
lettuce, tomato, onion and pickles, served in a brioche bun with   
chunky chips add bacon (extra cost) 

V Vg    beetroot and avacado burger, vegan cheese, lettuce, tomato, onion and £14.95  
pickles, served with vegan mayo in a vegan bun with chunky chips 

Desserts 

blackberry parfait £7.95   //   flavours of apple tart tatin served with vanilla ice cream £7.95
chocolate brownie with pistachio ice cream £7.95   //   chia seed pudding, exotic fruits
and coconut £7.95   //   selection of vegan ice creams £6.95

V  vegetarian     VG  vegan     GF  gluten-free
IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENTS OR ALLERGIES PLEASE LET US KNOW


