
BRUNCH

(v) = Vegetarian

Some of our dishes may contain allergens. If you have any questions, or would like to know more about the specific ingredients in any of our dishes, please ask a 

member of staff. A 10% service charge is applied as standard to all bills.    

Brunch Items 
 

Avocado (v) 
Sour dough, poached eggs 

£9 
 

Baked field mushrooms (v)  
Sour dough, poached eggs 

£8

Eggs 
Benedict, Royale or Florentine (v)    

£9

Smoked Salmon 
Scrambled egg    

£9

Brunch burrito 
Merguez sausage (optional), avocado, pico de gallo, 

OSI beans, scrambled egg, sour cream     
£11

Bath pig chorizo hash 
Rustic potatoes, roasted pepper, onion,  

mushroom, fried egg      
£10

Buttermilk chicken 
Waffles, maple syrup   

£11

Pancakes (v) 
Clotted cream, compote or maple syrup   

£8

French toast (v) 
Clotted cream 

£8

lunch Items 
  

Old Stocks Inn Burger 
Charcoal mayo, lettuce, tomato, fries 

£15

Halloumi burger (v)  
Field mushroom, harissa mayo, lettuce, fries 

£14

Add toppings of your choice, no charge!  
Smoked bacon   /    double Gloucester   /    onion rings   /    gherkin

Catch of the day 
New potatoes, rocket, house dressing    

£14

Buttermilk chicken 
Slaw, fries, aioli   

£14

Super Salad  
Quinoa, avocado, pomegranate, chia seeds, feta cheese   

£10

Ceasar 
Chicken £10   /    Prawn £9   /    Classic £8 

Caprese (v)  
Buffalo mozzarella, heritage tomatoes, basil,  

peppery leaves, olive oil, balsamic 
£9

Sharing Ploughmans  (v option available) 
Double Gloucester, stilton, sausage roll, pickles,  

sour dough, chutney  
£14

Sharing Charcuterie 
Selection of continental and locally cured meats,  

pickles, sour dough 
£14

A Bit On The Side  
£3 each 

 
Fries - Plain, parmesan & truffle, Chilli & lime    /    Beer battered onion rings        

Homestyle potatoes    /    Grilled summer vegetables 


