
 

V - Vegetarian, VE - Vegan, VEA – Vegan option available, GFA - Gluten Free Available. Ask for our Daily Specials .  
If dining outside, please make a note of your table number when ordering at the Bar. Many of our dishes can be adapted to suit your diet - please 

just ask a member of staff. Some of our food contains allergens. If you have a food allergy or intolerance, please speak to a member of staff for 
more information. GM soya oil in use. For more information on our local suppliers please visit thefleeceinn.co.uk.   

Thank you. 01386 831173 

Nibbles 

Honey & mustard glazed pigs in blankets G MU SD S         7 

Mark’s Cotswold sourdough, whipped cranberry butter V GFA DFA      6 

Crispy spiced pepper & feta bite, lemon mayonnaise V GF SD D E      7 

Rosemary & beetroot hummus, pitta VE GFA SE G                                 6.5 

 

Starters 

Winter soup of the day, salted butter, sourdough VEA GFA CE D G                                                                          7 

Brie mousse, cranberry & pomegranate, pecan, ciabatta V GFA SD D N G      9 

Winter squash, artichokes, hazelnut, quinoa, salad, maple & thyme dressing GF VE CE N SD                         8.5 

Beetroot cured salmon, horseradish, pickled beets, burnt cucumber F D SD                                                      12 

Duck liver parfait, homemade milk loaf, onion jam GFA D SD E G                                                                                  9 

Glazed short-rib arancini, beef fat onion, veal jus G E SD CE D                                                                               10 

 

Mains 
 

Roast local turkey, cranberry stuffing, pigs in blankets, roast potatoes, local greens, roast roots,               22 

red wine gravy GFA DFA SD D G CE 
 

Duo of pork, fillet & crispy pork cheek, celeriac fondant, Drinkwater greens,                                          24 

glazed shallot, apple puree, cider jus G D CE SD  
 

Martins’ longhorn blade of beef, peppercorn mash, roast carrot & parsnips, wilted greens,           25 

wild mushroom & truffle jus SD D CE   
 

Fish of the day, crushed potato, samphire, warm tartar sauce, crispy capers GF F D SD                             23 
 

Beer battered haddock & triple cooked chips, peas, tartare sauce GF D SD S F E                                        20
    

Local faggots, creamed mash, red cabbage, pig in blankets, sage gravy G SD D S                                                        19 
  

Wild mushroom & chestnut risotto, hard cheese, rocket, salsa verde V VEA GF D CE SD N          19 
 

Bubble & squeak, crispy hen egg, charred tender stem & chive Hollandaise V VEA D E SD           19 
 

Homemade spiced carrot, miso, chickpea burger, wild rocket, pickled fennel slaw & fries GFA V VEA S SD         18.5 
 

Fleece cheeseburger, steak bacon, blue cheese mayonnaise, gem, tomato, slaw & fries GFA D G E SD           20 

 

 



 

V - Vegetarian, VE - Vegan, VEA – Vegan option available, GFA - Gluten Free Available. Ask for our Daily Specials .  
If dining outside, please make a note of your table number when ordering at the Bar. Many of our dishes can be adapted to suit your diet - please 

just ask a member of staff. Some of our food contains allergens. If you have a food allergy or intolerance, please speak to a member of staff for 
more information. GM soya oil in use. For more information on our local suppliers please visit thefleeceinn.co.uk.   

Thank you. 01386 831173 

Award-winning Fleece Pies 
 

Dry-aged longhorn steak & local ale G SD         20 

Spiced  butternut squash, lentil, & spinach VE CE G        19 

Festive Pie - Roast turkey, pigs in blankets & stuffing G SD       20 

Served with seasonal Drinkwater greens, your choice of mash, hand-cut chips or fries, and Fleece gravy VEA 
 

Sides 

Hand cut triple cooked chips or skin on fries VE GF  5 Add Stilton or cheddar D  2 

Sautéed Brussel s sprouts & chestnut V   5 House salad, rapeseed oil VE GF 5 

Buttered Drinkwater greens VEA GF                                  5 Sticky red cabbage SD                          5 

Roast potatoes, pigs in blankets & jus G D SD     6.5 

Turkey loaded fries, pigs in blankets, onion gravy G SD  11 

 

Desserts  
 

Apple & cranberry crumble, custard GFA V VEA SD D  E                               9.5 

Dark chocolate torte, hazelnut ice cream, salted caramel sauce  GFA D G N                                                                   10 

Sticky toffee pudding, toffee sauce, vanilla ice cream V SD D E G                                                                                 9 

Christmas pudding, crème anglaise G E D SD                                                                                                                   9 

Selection of local & British cheeses, homemade chutney, crackers & grapes GFA                                           13 

Ragstone goat cheese V, Hereford hop V, Worcester blue 

Selection of ice creams & sorbets GFA VEA     1 scoop   3 | 2 scoops   5 | 3 scoops      7   
   

Nose of cheese & 50ml glass of port           10 
 

Cafetière of coffee & mini mince pie           4.5

      

Hot Drinks 
 
Mulled wine (175ml)  6 Mulled Cider (half pint) 3 Festive coffees from 4.5 – see Specials Board  
 
Americano  3.5     Espresso / Double         2 / 2.5  Cappuccino   4     
Latte    4 English Breakfast Tea   2.2      Fruit and Herbal Tea  2.2 


