
The Horse&Groom
Upper Oddington

The Horse & Groom  |  Upper Oddington
Moreton-in-Marsh  |  Gloucestershire GL56 0XH
Tel 01451 830584  email info@horseandgroom.uk.com

www.horseandgroom.uk.com

OYSTERS WITH SHALLOT & RED WINE VINEGAR £1.95 each       

WHOLE BAKED SIMON WEAVER ORGANIC BRIE WITH GARLIC & THYME £14.95 to share
Pesto Oil, Tomato Chutney & Homemade Bread                                                                           

GRILLED FLAT CAP MUSHROOM ON TOAST WITH SPINACH, 
GOATS CHEESE & PINE NUTS  Starter £7.25 / Main £12.95
Red Onion & Sunblush Tomato Salad          

SMOKED CHICKEN BREAST SALAD Starter £7.75  / Main £13.95
with Marinated Red Peppers, Feta Cheese, Black Olives & Balsamic Dressing         

oOo

PAN-FRIED POLENTA, BUTTERNUT SQUASH & MUSHROOMS £13.95

Parmesan Shavings, Rocket Leaves & Tapenade Dressing

HOME COOKED HAM CARVED OFF THE BONE   £13.50

with Free Range Fried Eggs & Chips                                                          

MATURE CHEDDAR & HOME COOKED HAM PLOUGHMANS WITH PICKLES & CHUNKY BREAD £9.95

CIDER & HONEY SLOW BRAISED BELLY OF GLOUCESTER OLD SPOT PORK £15.95

Caramelized Shallot Mashed Potato, Juniper Scented Greens   

GLOUCESTER OLD SPOT PORK SAUSAGE “TOAD IN THE HOLE”  £13.95

with Red Onion Gravy & Peas                                      

FINEST 21 DAY AGED BEEF FROM HEREFORD HERDS
8oz SIRLOIN STEAK £21.50 or   10oz SIRLOIN STEAK £25.50
with Fine Green Beans & Shallots, Green Peppercorn Sauce & Chips

DEEP FRIED BEER BATTERED “FISH OF THE DAY” WITH CHIPS & HOMEMADE TARTARE SAUCE   
Please See the ‘Specials Board’ for Today’s Catch

WARM CIABATTA ROLL FILLED WITH SAUTÉ OF RED ONION, TOMATO & ENGLISH MUSTARD 
WITH CHIPS & A CHOICE OF…

Bacon & Free Range Fried Egg £8.95

Gloucester Old Spot Pork Sausages £9.95

21 Day Aged Sirloin Minute Steak £12.95

SANDWICHES SERVED ON EITHER BROWN OR WHITE BREAD OR CIABATTA ROLL
Home Cooked Ham, Parmesan & Cos Lettuce £6.95

Mature Cheddar Cheese, Tomato & Red Chard £6.95

Rare Roast Beef, Horseradish & Baby Watercress £7.95

Avocado, Sunblush Tomato, Rocket & Tapenade £7.50

Lemon Roast Chicken, Ham, Cheese, Tomato & Mayonnaise £7.95

SIDE ORDERS
RUSTICA & ETNA OLIVES FROM THE FRESH OLIVE COMPANY - £4.25 per bowl WILD ROCKET & PARMESAN SALAD £5.50 MIXED SALAD £5.50
MIXED LEAVES WITH HOUSE DRESSING £3.95 FINE GREEN BEANS £3.15 BOILED POTATOES £2.75 CHIPS £4.25

A Basket of Homemade Bread is included with main courses - Additional baskets £2.95

Lunch Menu



The Horse&Groom
Upper Oddington

The Horse & Groom  |  Upper Oddington
Moreton-in-Marsh  |  Gloucestershire GL56 0XH
Tel 01451 830584  email info@horseandgroom.uk.com

www.horseandgroom.uk.com

All of our puddings, ice-creams, sorbets & biscuits are homemade by Jason & his brigade & are priced at £6.95 each

STEAMED SYRUP SPONGE PUDDING                         
with Warm Lemon Sauce & Vanilla Ice Cream                   

BAKED TOFFEE & VANILLA CHEESECAKE     
with Milk Chocolate Ice Cream & Hazelnut Praline                    

COFFEE CRÈME CARAMEL
with Coconut Sorbet in a Tuille Basket         

CRANBERRY ICED PARFAIT                                              
with Chocolate Triangle & Orange Anglaise                                

GLAZED LEMON TART                              
with Raspberry Sorbet                                        

FOUR REGIONAL CHEESES WITH WATER BISCUITS, FIG & HAZELNUT SALAMI & HOMEMADE CHUTNEY £9.95

Simon Weaver Organic Brie – Luscious and creamy soft cheese made from Fresian cows milk in Stow-on-the-Wold

Charles Martell Single Gloucester – Light and creamy with a subtle flavour made using rich milk from rare breed Gloucester cattle.       

Windrush valley Herb Goats Cheese – Made using pasteurized goats milk from Pedigree British Saanan goats

Oxford Blue – A moist cows milk cheese with blue veins, a distinctive flavour & soft creamy texture

JUST A SMALL SELECTION OF OUR “STICKY” WINES

MUSCAT de BEAUMES de VENISE ,DOMAINE COYEUX 2004 - £6.50 per 100ml glass

SAINT ALBERT PACHERENC DU VIC BILH ’05 - £5.75 per 100ml 
An absolute delight made from the very rare petit Manseng grape variety.  This has wonderful lightness to its sweet, honeyed, candied peel fruit.

MYLITTA NOBLE LATE HARVEST, TOK JI, HUNGARY ’06 - £9.50 per 100ml glass 
Pleasingly sweet with huge flavour but not too intense or rich

BLACK MUSCAT ELYSIUM ‘05, Andrew Quady - £7.25 per 100ml glass
Californian – Ruby red in colour, rich, luscious and sweet with a bouquet of ripe raisins

PIEROPAN LE COLOMBARE RECIOTO ’04 - £9.50 per 100ml glass 
Made solely from Garganega grapes that have been dried on straw mats for five months.  Rich, luscious 
with hazelnut & almond flavours that linger forever on the palate. A masterpiece.

MOUNT HORROCKS “CORDON CUT” CLARE VALLEY REISLING ’08 - £9.50 per 100ml glass 
Outstanding Aussie sticky which won gold in The Decanter World Wine awards this year. Intense flavours & rich sweet orange peel fruit comes from the
process of cutting the canes when the grapes are ripe.

COFFEE
Filter Coffee  £2.35or Espresso £2.75

Cappuccino, Latté or Double Espresso £3.15

Irish Coffee £5.85

Liqueur Coffee £6.25
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