
Selection of fresh bread, 
dipping oils

£4.50

Chilli and coriander 
marinated mixed olives, 

sundried tomatoes
£3.50

Oven baked pigs in blankets,  
beer mustard mayonnaise

£3.50

Breaded goat’s cheese bon bons, 
roasted red pepper dressing

£4.00

Falafel bites, roasted red pepper
and ancho chilli salsa

£3.50

Seasonal soup, 
freshly baked bread

£5.00

Tempura fried king prawns, 
sweet chilli dipping sauce

£8.00

Ham hock and parsley terrine, 
homemade piccalilli, toasted 

bloomer bread
£7.00

Smoked salmon, 
fennel remoulade, keta caviar

£7.50

Crispy duck pancakes, 
cucumber, spring onion, 

hoisin dipping sauce
£7.00

Twice baked cheese souffle, 
dressed rocket

£7.00

House Caesar salad, shaved Parmesan,  
marinated anchovies, croutons  

£10.50
with smoked chicken breast £12.50 
with soft poached hen’s egg £11.50 
with both egg and chicken £13.50

Chargrilled chicory, maple roasted pumpkin,
horseradish dressing, toasted pine nuts and 

pumpkin seeds
£10.50

with smoked chicken breast £12.50
with soft poached hen’s egg £11.50
with both egg and chicken £13.50

CHARCUTERIE PLATTER
oak smoked chicken, prosciutto, 
salami, spiced chorizo, pickles, 

chutney and a selection of 
fresh breads

£15.00

MEZZE PLATTER
falafel, houmous, marinated olives 
and sundried tomatoes, roasted 
mixed nuts, focaccia, flat bread 

and dipping oil
£12.50

FISHMONGER’S PLATTER
salt and pepper squid pieces, 
smoked salmon, prawns Marie 
Rose, crispy fried whitebait, 

marinated anchovies, capers, tartar 
sauce and granary bloomer

£16.00 

Beer battered fish, thick cut chips,  small £11.50
minted crushed peas, tartar sauce  large £13.50

Lamb shepherd’s pie topped with mustard £11.50
mash, maple roasted root vegetables 
  
Seafood linguine; salmon, mussels, prawns, £14.00
rich tomato sauce   

Pan roasted chicken breast, chorizo,  £13.50
beetroot and three bean cassoulet 

Cumberland sausages, creamy mustard mash,  £11.50
red wine jus, crispy onion rings  
 

Vegetable Thai red curry, sweet potato,  £11.00
red pepper, spring onion, steamed rice, 
Thai pickled shallots 
with king prawns      £15.00

Pan fried rainbow trout, garden herb  £15.00
and samphire risotto, crispy seaweed 
 
Sundried tomato pesto linguine,  £10.00
fresh rocket, black olives  
 
Seared venison loin, served pink, fragrant £15.50
mushroom stroganoff, Parmentier potatoes  

L I T T L E  N I B B L E S

S T A R T E R S

P L A T T E R S

L E A V E S  A N D  F L A T B R E A D S
served either as a salad or on a warm flat bread

C L A S S I C S

S T A Y  I N  T O U C H 
Keep up-to-date with our latest news and events...visit thefleececirencester.co.uk - 

find us on facbook.com/TheFleece or follow us on Twitter @The_Fleece

SEA SALTED, THICK CUT CHIPS OR FRIES £3.50

SWEET POTATO FRIES £3.50

BEER BATTERED ONION RINGS £3.00

Sweet fig creme brulee, brandy snap  £6.00

Warm chocolate brownie, salted caramel  £6.50
ice cream, rich chocolate sauce 
 
Iced blackberry parfait, lemon and  £6.00
honey granola   
  
Rich chocolate tart, raspberry sorbet,  £6.50
raspberry dust  

Homemade sticky toffee apple pudding,  £6.50
lashings of toffee sauce, vanilla ice cream 

Selection of Jude’s ice cream,  per scoop £2.00
please ask for today’s flavours
 
The cheese board; selection of cheeses,   £9.00
chutney, grapes, celery, crackers 

Prices include VAT, service at your discretion. We believe in fair tipping, that’s why 100% of your tips go directly to the team that serves you. Allergen Information 
- we really want you to enjoy your meal with us - if you’d like information about ingredients in any dish, please ask and we’ll happily provide it. AU18_FL

D E S S E R T S

S U N D A Y  L U N C H 
Enjoy a traditional Sunday roast with all the

trimmings. Please ask for more details.

T H E  G R I L L
Carefully chargrilled to order, our steaks are then rested and served with flat cap mushroom,

roasted tomato, rocket and thick cut chips

8oz SIRLOIN £21.00
sitting just above the fillet, the sirloin has
the balance of tenderness and flavour 
coming from the small amount of marbling

8oz RUMP  £17.50
from the centre of the hind quarter, 
this cut has lots of flavour and a good 
meaty texture

8oz FILLET £29.00
the prime cut, exceptionally tender 

10oz RIBEYE £25.00
with marbling running through to baste the 
meat as it is cooking, this cut has both full 
flavour and is supremely juicy and tender

10oz GAMMON STEAK £13.00
with egg or pineapple (or both for £1 extra)

B U R G E R S
THE FLEECE CLASSIC BURGER 

homemade beef burger, 
bacon jam mayonnaise, cheddar, 

streaky bacon, fries
£13.50

CAJUN CHICKEN BURGER
hand pressed Cajun spiced 

burger, pickled chillies, 
mayo and fries

£13.00

BUTTERNUT SQUASH, SPINACH 
AND CHEESE BURGER

squash and pepper chutney, 
toasted brioche bun and 

sweet potato fries
£12.50

B R U N C H 
A delicious selection of breads, eggs, cakes

and pastries served each morning.

Peppercorn sauce  £2.50
Blue cheese sauce £2.50

Bearnaise sauce  £2.50
Anchovy butter  £2.00

A D D  A  L I T T L E  E X T R A

BUTTERED SEASONAL VEGETABLES £3.00

MIXED LEAF SALAD, PARMESAN  £3.50
SHAVINGS, CHERRY TOMATOES, 
BASIL DRESSING
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