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Menu
Served 12.00noon to 2.30pm and 6.30pm to 9.00pm
Here at the Fleece Inn we are proud to offer delicious homemade food created with locally sourced and seasonal quality produce.
We offer an additional children’s menu and can provide main meals as a child’s portion - please ask your server for details.

To Begin
Soup of the day, rustic locally sourced bread V, GFA

6

Smooth liver pate, spiced apple chutney, fruit toast, frisee leaf GFA 6

Traditional locally sourced faggots, crushed pea mash,
proper gravy, seasonal vegetables

12

Pan roasted thick cut local gammon steak, free range eggs,
crushed peas, triple cooked hand cut chips GFA

12

Thai spiced marinated halloumi skewers, guacamole, fresh chilli V 6
Smoked haddock and caper fishcake, coronation mayonnaise

6

Sides & Snacks

Porcini mushroom, chive and garlic arancini, truffle oil, chilli jam VE 6.5

Rustic garlic baguette 3 | With mature cheddar cheese

4

Classic Caesar, anchovies, shaved parmesan, garlic croutons,
cherry tomatoes, baby gem VA, GFA

Dressed house salad

3

Battered onion rings

3

Panko breaded halloumi sticks, fresh chilli

4

Hand cut triple cooked chips

3

Skinny fries, rosemary sea salt, aioli

3

6

Sharers
Marinated olives, beetroot and rosemary hummus, olive oil,
balsamic, rustic bread VE, GFA

6

Baked camembert, confit garlic, spiced apple chutney,
rustic locally sourced bread V, GFA

12

Ox springs charcuterie of Evesham cured meats,
chicken liver pate, confit garlic, black olive pesto, rustic locally
sourced bread, shaved parmesan, dressed leaves GFA

13

Cheddar potatoes - chips, crispy bacon and melted cheddar GFA

4
4.5

Desserts

Our award-winning home made steak and ale pie, locally
sourced beef, traditional house ale, crushed peas,
triple cooked hand cut chips or mash, proper gravy

14

Seasonal home made pie of the day (please ask server)

13

Fish and chips, sustainably sourced Haddock, triple cooked
hand cut chips, crushed peas, tartare sauce, Lawrence’s bakery
of Evesham bread

13

Trio of local sausages, creamed potatoes, red onion jam,
seasonal vegetables, proper gravy VA
Vegetarian sausages available

13

8oz locally sourced sirloin steak, field mushroom,
Bloody Mary tomato salsa, triple cooked hand cut chips GF

23

Fleece chuck steak beef burger, mature cheddar, classic burger
sauce, glazed bun, herb coleslaw, triple cooked hand cut chips

14

Field mushroom, goat’s cheese and pesto burger, aioli,
glazed bun, herb coleslaw, triple cooked hand cut chips V

12

Classic Caesar, anchovies, shaved parmesan, garlic croutons,
cherry tomatoes, baby gem VA GFA
Add chicken

12

Baked aubergine, basil pesto, fresh tomato and a savoury
crumble VE

12

Pan seared fillets of sustainably sourced sea bass, rosemary
and shaved parmesan roasted new potatoes, fine beans,
salsa Verde GF

4.5
5

Stilton potatoes - chips, crispy bacon and melted stilton GFA

Mains

Thai green vegetable curry, coconut milk, basmati rice,
poppadum, fennel and mango chutney VE
Add chicken

Fladbury pork pie, piccalilli
Crispy whitebait, tartare sauce

Dark chocolate cremeux, chocolate crumb, freeze dried mandarin,
pure dairy ice cream GFA

6

Our own orchard fruit crumble, vanilla ice cream VEA, GFA

6

Pineapple upside down cake, salted caramel ice cream, cherry syrup V 6
Mango and pomegranate cheesecake, raspberry sorbet and coulis V 6
Spot Loggins ice cream GFA, VEA
1 scoop 1.75 | 2 scoops 3.4 | 3 scoops 4.5
Bretforton's own ice cream - ask server for today's flavours

Cheese Board
Locally produced cheeses, apple chutney, biscuits
11
Mature Cheddar, Warwickshire | Worcester Blue, Worcestershire
Worcester Hop, Worcestershire | Cotswold Brie, Cotswolds
Charles Martell Single Gloucester, Gloucestershire
Ashlynn’s Goats, Worcestershire
Nose of cheese and 50ml glass of port

7

GFA - Gluten Free Available, V - Vegetarian, VE - Vegan
3

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. Please advise service staff of any special requirements on ordering.

Book Now for Christmas!
12.5
3
15

Christmas by Candlelight
Monday 2nd to Wednesday 18th December - booking essential
Free bottle of Prosecco for parties of 4 or more if booked before 31st October
Fleece Vouchers available - perfect Christmas gifts!
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Bretforton

snacks & Burgers
Sandwiches

Burgers

On Lawrence’s Bakery of Evesham Farmhouse white
or granary with fresh baby leaf, mustard dressing
and our herb and mustard coleslaw

Fleece chuck steak beef burger, mature
14
cheddar, classic burger sauce, glazed bun,
herb coleslaw, triple cooked hand cut chips

Roasted chicken, coronation mayo

6.5

Mature cheddar, house chutney

6

Hand carved ham, piccalilli

6

Field mushroom, goat’s cheese and pesto
burger, aioli, glazed bun, herb coleslaw,
triple cooked hand cut chips V

Tuna sweet chilli mayo

6

Sides & Snacks

Rustic baguettes
All served with fresh baby leaf, mustard dressing
and our herb and mustard coleslaw

12

Pork scratchings

2

Rustic garlic baguette
With mature cheddar cheese

3
4

Bacon, lettuce, tomato

6

Fladbury pork pie, piccalilli

Steak, bloody Mary tomato salsa

7

Crispy whitebait, tartare sauce

5

Club, chicken, bacon, mayo, tomato

7

Cheddar potatoes - chips, crispy bacon
and melted cheddar GFA

4

Sharers
Marinated olives, beetroot and rosemary
hummus, olive oil, balsamic, rustic bread
VE, GFA

6

Baked camembert, confit garlic, spiced apple 12
chutney, rustic locally sourced bread V, GFA
Ox springs charcuterie of Evesham cured
13
meats, chicken liver pate, confit garlic, black
olive pesto, rustic locally sourced bread, shaved
parmesan, dressed leaves GFA

Stilton potatoes - chips, crispy bacon
and melted stilton GFA
Dressed house salad

4.5

4.5
3

Battered onion rings

3

Panko breaded halloumi sticks, fresh chilli

4

Hand cut triple cooked chips

3

Skinny fries, rosemary sea salt, aioli

3

GFA - Gluten Free Available, V - Vegetarian, VE - Vegan, VEA - Vegan Available
Some of our food contains allergens. If you have a food allergy or intolerance please speak to
a member of staff for more information. Please advise service staff of any special requirements on ordering.
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Sunday Menu
Served 12noon to 8pm
Here at the Fleece Inn we are proud to offer delicious homemade food created with locally sourced and seasonal quality produce.
We offer an additional children’s menu and can provide main meals as a child’s portion - please ask your server for details.

To Begin

Sharers

Soup of the day, rustic locally sourced bread V, GFA

6

Smooth liver pate, spiced apple chutney, fruit toast, frisee leaf GFA 6
Thai spiced marinated halloumi skewers, guacamole, fresh chilli V 6
Smoked haddock and caper fishcake, coronation mayonnaise

6

Porcini mushroom, chive and garlic arancini, truffle oil, chilli jam VE 6.5
Classic Caesar, anchovies, shaved parmesan, garlic croutons,
cherry tomatoes, baby gem VA, GFA

6

Marinated olives, beetroot and rosemary hummus, olive oil,
balsamic, rustic bread VE, GFA

6

Baked camembert, confit garlic, spiced apple chutney,
rustic locally sourced bread V, GFA

12

Ox springs charcuterie of Evesham cured meats,
chicken liver pate, confit garlic, black olive pesto, rustic locally
sourced bread, shaved parmesan, dressed leaves GFA

13

Roasts
All roasts are served with Yorkshire pudding, roast potatoes and seasonal local vegetables

Sirloin of locally reared beef, 28 day matured, cooked medium to rare, horseradish GFA 14
Loin of Gloucestershire Old Spot pork, crackling, sage, apricot and pepper stuffing GFA 13
Leg of Lamb, mint sauce GFA 15
Our homemade nut roast, with sage, apricot and pepper stuffing VE 12

Mains

Desserts

Our award-winning home made steak and ale pie, locally
sourced beef, traditional house ale, crushed peas,
triple cooked hand cut chips or mash, proper gravy

14

Fish and chips, sustainably sourced Haddock, triple cooked
hand cut chips, crushed peas, tartare sauce, Lawrence’s bakery
of Evesham bread

13

Trio of local sausages, creamed potatoes, red onion jam,
seasonal vegetables, proper gravy VA
Vegetarian sausages available

13

Fleece chuck steak beef burger, mature cheddar, classic burger
sauce, glazed bun, herb coleslaw, triple cooked hand cut chips

14

Field mushroom, goat’s cheese and pesto burger, aioli,
glazed bun, herb coleslaw, triple cooked hand cut chips V

12

Classic Caesar, anchovies, shaved parmesan, garlic croutons,
cherry tomatoes, baby gem VA GFA
Add chicken

12

Pan seared fillets of sustainably sourced sea bass, rosemary
and shaved parmesan roasted new potatoes, fine beans,
salsa Verde GF

15

Traditional locally sourced faggots, crushed pea mash,
proper gravy, seasonal vegetables

12

Dark chocolate cremeux, chocolate crumb, freeze dried mandarin,
pure dairy ice cream GFA

6

Our own orchard fruit crumble, vanilla ice cream VEA, GFA

6

Pineapple upside down cake, salted caramel ice cream, cherry syrup V 6
Mango and pomegranate cheesecake, raspberry sorbet and coulis V 6
Sunday dessert of the day

6

Vegan dessert options available - please ask your server for details

3

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. Please advise service
staff of any special requirements on ordering.

Spot Loggins ice cream GFA, VEA
1 scoop 1.75 | 2 scoops 3.4 | 3 scoops 4.5
Bretforton's own ice cream - ask server for today's flavours

Cheese Board
Locally produced cheeses, apple chutney, biscuits
Mature Cheddar, Warwickshire
Worcester Blue, Worcestershire
Charles Martell Single Gloucester, Gloucestershire
Worcester Hop, Worcestershire
Cotswold Brie, Cotswolds
Ashlynn’s Goats, Worcestershire

11

Nose of cheese and 50ml glass of port

See our Drinks menu for our Wine List, locally produced juices
and presse and more.
GFA - Gluten Free Available, V - Vegetarian, VE - Vegan

7
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Bretforton

Desserts
Dark chocolate cremeux, chocolate crumb, freeze dried mandarin, pure dairy ice cream GFA 6
Our own orchard fruit crumble, vanilla ice cream VEA, GFA 6
Pineapple upside down cake, salted caramel ice cream, cherry syrup V 6
Mango and pomegranate cheesecake, raspberry sorbet and coulis V 6
Vegan dessert options available - please ask your server for details
Spot Loggins ice cream GFA, VEA
1 scoop 1.75 | 2 scoops 3.4 | 3 scoops 4.5
Bretforton's own ice cream - ask server for today's flavours

Cheese Board
Locally produced cheeses, apple chutney, biscuits 11
Worcester Hop, Worcestershire | Worcester Blue, Worcestershire | Ashlynn’s Goats, Worcestershire
Charles Martell Single Gloucester, Gloucestershire | Cotswold Brie, Cotswolds | Mature Cheddar, Warwickshire

Nose of cheese and 50ml glass of port 7
Espresso 1.8
Filter Coffee 2.5
Americano | Cappuccino | Latte 2.8
Tea (English Breakfast | Fruit | Herbal) 2
Decaffeinated options available

Dessert Wines

50ml

70cl

Spain - Williams & Humbert Pedro Ximénez 12 Year Old
Packed with sweet raisins, fig and date flavours. A wonderful wine that will
pair with most desserts, especially chocolate.

3.9

17

France - Classique Sauternes, Ginestet
Rich honey and floral tones, citrus marmalade and apricot hints.
Perfect with lighter desserts and fruit.

4.5

29.5

Try our Fruit wines, ports or Whisky collection
GFA - Gluten Free Available, V - Vegetarian, VE - Vegan, VEA - Vegan Available
Vegan dessert options, including Spot Loggins ice cream, available on request.
Some of our food contains allergens. If you have a food allergy or intolerance please speak to a member of staff
for more information. Please advise service staff of any special requirements on ordering.

