
 Hoŵeŵade Raspďerry & MaŶgo Mousse 

 Hoŵeŵade  Citrus CheeseĐake 

 Hoŵeŵade Bread & Buter PuddiŶg 

 Our OwŶ SiĐky Tofee PuddiŶg & Tofee SauĐe 

 Hoŵeŵade Cruŵďle of the Week 

 Warŵ Wale with Maple Syrup & IĐe Creaŵ 

 Douďle ChoĐolate Fudge Cake 

 Our OwŶ BaŶofee Pie  

 Gooey ChoĐolate BrowŶie 

 

All serǀed ǁith a ĐhoiĐe of ;  Creaŵ, Custard or IĐe Đreaŵ 

 

SeleĐioŶ of Cheese aŶd BisĐuits £ϳ.ϵϱ 

Tel: Ϭϭϰϱϭ ϴϰϰϯϴϱ          ǁǁǁ.thefoǆiŶŶďarriŶgtoŶ.Đoŵ  
Eŵail:iŶfo@foǆiŶŶďarriŶgtoŶ.Đoŵ 

For the Juniors!   

Marshfield Ice Cream Tubs   £2.95 

Choose from -Vanilla, Mint Choc, Double Chocolate &  

EǀeŶiŶg FiŶesse & DiŶiŶg  

Froŵ our Neǁ Chef ͚Sai͛ - A WiŶŶiŶg Chef ǁho is here to deliǀer ! 

Saŵple soŵe Ŷeǁ ǁoŶders froŵ our future ͚Foǆ Bistro MeŶu͛ or           
eǆperieŶĐe froŵ our Đoŵfortaďle Puď ClassiĐs MeŶu  

FULL BIST‘O MENU LAUNCH  

F‘IDAY ϭst—Book Ŷoǁ iŶ our  

‘eǀaŵped ͚‘iǀer 4Ϭ Bistro Bar͛ 

JoiŶ us FridaǇ Ϯ4th April Good FridaǇ ͚Trials Night͛ - PaǇ ǁhat Ǉou 
feel ! 



PLOUGHMANS LUNCHES.     

Hoŵe-Đooked Haŵ £ϭϮ.ϵϱ    FreŶĐh Brie £ϭϬ.ϵϱ       

Eǆtra Mature Cheddar £ϭϬ.ϵϱ        ViŶtage SiltoŶ   £ϭϬ.ϵϱ 

Our OǁŶ Hoŵe Cured Salt Beef £ϭϰ.ϵϱ 

 

Great Briish Puď Dishes & Pies            
for DaǇ & Night   

 

 Our OǁŶ Beer Batered Fish, Hoŵeŵade ChuŶkǇ Chips & GardeŶ Peas  £ϭϰ.ϵϱ 

 Hoŵeŵade YuŵŵǇ LasagŶe, Chips, Salad & Hoŵeŵade Coleslaǁ   £ϭϯ.ϵϱ 

 Hoŵeŵade ChiĐkeŶ, Leek & Haŵ Pie, Peas & Chips      £ϭϯ.ϵϱ 

 Freddie's CurrǇ SpeĐial serǀed ǁith Basŵai RiĐe, Poppaduŵ & PiĐkles   
                £ϭϰ.ϵϱ 

 Trio of Daǀe Moore’s AŵaziŶg Pork & Chiǀe Sausages : 
       With Mashed Potatoes & OŶioŶ GraǀǇ         £ϭϯ.ϵϱ 

          OR  Egg & Chips            £ϭϯ.ϵϱ 

 Whole tail SĐaŵpi, Chips aŶd Dressed Salad aŶd Hoŵeŵade Coleslaǁ   £ϭϰ.ϵϱ  

 Our OǁŶ GraŶŶǇ Roses’ Hoŵe-Đooked Haŵ, Duo of Free RaŶge Eggs & Chips                     

                £ϭϯ.ϵϱ 

 Our OǁŶ SpeĐial Teǆas Pulled Beef Cheeseďurger, Relish, JalapeŶo peppers, 

Chips, Salad & Coleslaǁ           £ϭϯ.ϵϱ 

 VegetariaŶ Roasted Red pepper & Sǁeet Potato LasagŶe serǀed ǁith                
Chips, Salad & Hoŵeŵade Coleslaǁ              £ϭϯ.ϵϱ 

Starters  

 Fresh Irish OǇsters froŵ CarliŶgford  serǀed ǁith all the  TriŵŵiŶgs                                          

                    ϭ/Ϯ DozeŶ £ϭϮ.ϵϱ  ϭ DozeŶ   £Ϯϯ.ϵϱ 

 Salt, Pepper & Chilli Calaŵari ǁith dressed salad & garliĐ ŵaǇo dip    £ϳ.ϵϱ 

  Hoŵeŵade Soup of the DaǇ ǁith Fresh CrustǇ Bread         £ϱ.ϱϬ                                           

 Deep Fried Whiteďait ǁith Chilli MaǇo & Salad        £ϳ.ϵϱ 

 Chef’s ChiĐkeŶ Liǀer Pate, Red OŶioŶ Marŵalade,  GraŶarǇ Toast & Salad   £ϳ.Ϯϱ 

 CreaŵǇ GarliĐ Mushrooŵs ǁith ChuŶkǇ GraŶarǇ DippiŶg Bread      £ϳ.ϱϬ 

 KiŶg PraǁŶs paŶ fried iŶ GarliĐ Buter, Salad & GraŶarǇ DippiŶg Bread               £ϴ.Ϯϱ/ϭϱ.ϵϱ 

 CHEFS SPECIAL...PaŶ fried SĐallops oŶ Sŵoked Pepper Trio Puree, CelerǇ & PoŵegraŶate Salad 

                 £ϴ.ϵϱ 

 CHEFS SPECIAL ...Cotsǁold PiĐkled Breast of PigeoŶ, Chorizo, Beetroot, Grapes &                 

Roasted GarliĐ , BalsaŵiĐ  Maple dressed Salad  & Hot Pita ďread     £ϴ.ϵϱ 

Locally Sourced Main Courses 

28 Day Matured 8oz Cotswold Sirloin Steak                                                                                      Served with 
Home Made Chunky Chips, Grilled Tomato Mushrooms & Dressed Salad        £22.95                        

Add Au Poivre Sauce £2.95  or  Onion Rings £2.95 

 

Local Bibury Trout Grilled                                                                                                               

Served with Hot Buttered New Potatoes Dressed Salad & Homemade Coleslaw        £15.95 

 

Our Famous Belly of Pork Twice Slow Cooked                                                                                           

Homemade Stuffing, Apple Compote, Sautéed New Potatoes & Fresh Vegetables    £16.95 

 

Vegetarian, Brie, Cranberry & Spinach , Chestnut Wellington   

Sauté Potatoes &  Fresh Vegetables             £15.95 

 

Honey & Mustard Glazed Ham Hock              £16.95 

Slow cooked, served with Pea Puree & Triple cooked Chips  

 

Classic Steak Stroganoff              £17.95 

Sauté Potatoes & Fresh Vegetables      

 

CHEFS SPECIAL... 

Organic Corn fed Supreme of Chicken            £16.95 

Potato Rosti , Fresh vegetables  Crème fraiche Fricassee         


