—— Sl ey ——

HOMEMADE SOUP with warm crusty bread &
root vegetable crisps (v) £5

CRISPY GOATS CHEESE FRITTER tangy
Woodstock goats cheese, coated in crunchy
panko breadcrumbs & topped with warming

homemade chilli jam & salad (v) £6

HOT SAUSAGE ROLL local butchers pork sausage
roll with red onion jam & slaw £6

WARM QUICHE made locally with dressed salad
& chutney (v) £6

LOADED NACHOS stacks of tortilla & jalapenos,
cheese, topped with tangy tomato & red pepper
salsa & guacamole (gf) (v) £5.5
add bbq pulled pork £3
add three bean chilli (ve) £2

a member of the waiting team

VEGAN BAP lentil & mixed seed patty, tomato &
pepper relish in a crusty bap (ve) £7.5

PULLED PORK in smoky hickory barbeque sauce
& mozzarella cheese in a tortillawrap £8

HONEY HAM & COLESLAW braised in beer,
layered with homemade house slaw, lettuce &
tomato £7
TUNA MELT with mozzarella in toasted white or
wholemeal bread £6.5

SMOKED CHICKEN WRAP locally smoked, with
creamy mayo, lettuce and shaved cheddar £8
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Our jackets are served with homemade slaw,
dressed salad and your choice of topping

THREE BEAN CHILLI (gf) (ve) £7.5
CHEESE & BEANS (v) (gf) £6
TUNA MAYO (gf) £6.5
BBQ PULLED PORK & CHEESE £8
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Handmade shortcrust pastry pies, wholegrain
mustard mash, braised red cabbage, seasonal
vegetables & gravy

CHEDDAR & BROCCOLI £11 (v)

STEAK & HOOKY £14
CHICKEN & MUSHROOM £13
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BUTTERMILK PANCAKES local grilled
back bacon & real maple syrup £6

EGGS ROYALE poached egg, english muffin &
hollandaise with scottish salmon, locally
smoked in brick kilns in the cotswolds £9
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Perfect with a pint, our spin on a ploughman's,
choose one choice from our selection below

served with homemade slaw, pickled onion,
cornichon, red onion marmalade, & crusty roll £12

Locally cured charcuterie
Hopped Cheddar & old hooky mustard cheese
Hand carved beer & honey gammon
Pork pie & mustard

SMOKED SALMON SALAD chunky sweet
and smokey smoked salmon, with honey and
mustard dressed leaves, red & yellow cherry
tomatoes, cucumber & quinoa £13 (gf)
SAUSAGES & MASH pork bangers made

with hooky ale & our own brewery pigs! with
mustard mash, greens, cabbage & gravy £11

HAM, EGG & CHIPS hand carved gammon
braised in hooky beer & honey. Served with free
range egg, piccalilli & seasoned chips £11

FISH & CHIPS fresh ironstone lager beer battered
cod, seasoned chips, tartare & mushy peas £13

MALTHOUSE BURGER local beef topped with
mustard cheddar, barbeque sauce & beer battered
onion rings. Served with relish,
slaw & chips £13

If you have any allergies, please inform



Desserls

SCONE homemade with clotted cream & strawberry jam (v) £3

RASPBERRY MILLEFEUILLE layers of puff pastry biscuits with fresh vanilla chantilly cream, fresh
raspberries and strawberries (v) £5

STOUT BROWNIE & ICE CREAM made with double stout, with vanilla ice cream, fresh strawberries
& cream (v) £6.5

CHOCOLATE HONEYCOMB CHEESECAKE with vanilla ice cream (v) £6
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CLASSIC RANGE 2

FLAGSHIP IPA 5.3% ABV
A proper India Pale Ale with
a fruity mouth feel and a
distinctive sweet aroma
and powerful hop punch.
See: Light Bronze

, Smell: Marmalade, fruit
Old Hooky 4.6% A beautifully ]
%% balanced beer, fruity, with a Taste: Fu“' ”Ch' orange,

=¥ well-rounded body Ei zest

* Hooky 3.5% Subtly balanced
' amber bitter, hoppy on the
nose, malty on the palate

, Off The Hook IPA 4.3%
A strong combination of citrus and orange
notes delivering a full on refreshing beer.

Hooky Original 4.8%
Medium dry & crisp

Merula Stout 4.2%

D Red Rye 4.7% ‘
4 Smoky & rich

Fruity & aromatic

4 = Oat Sower 3.3% Oatmeal
Pale Ale (gf) (ve)

Cotswold Pale 4.4% Ironstone 4.4%

~/ Pale, zesty & bitter \“m@ Crisp, golden lager
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ARTISAN LOOSE LEAF TEA £2.5
FRESH AMERICANO £2.5
ESPRESSO £2.5

CAPPUCCINO / LATTE £2.95
FLAT WHITE £2.95

HOT CHOCOLATE & CREAM
MOCHA £2.95

C&J Grapefruit Lager
3.8%

Brewed in partnership with
our good friends Craig &
Jason from The Big Shed
Brewing Co, Adelaide,
Australia. This lager delivers
sensational refreshment
with the slight zesty zing of
grapefruit.
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