N/ THE
b/\{v*ROLD SUNDAY MENU

NIBBLES

House Olives Rosemary and thyme marinade £4.5 VG/GF

Jalapeno Croquettes Mozzarella, cream cheese, house pickled jalapenos £8

Grilled Sourdough Garlic and chive butter, balsamic vinegar and olive oil £7 GFA/V

SHARING STARTERS

Stroud Mezze Board Milano salami, prosciutto crudo, grilled artichokes, smoked applewood, cream cheese stuffed mini bell peppers £26 GFA

Baked Camembert Studded with slow roasted garlic, nduja, sourdough dunkers £18 GFA/VA

STARTERS

Crispy Calamari Rings Black aioli, fried egg mayo, lemon £10 GFA

Whiskey Barrell Smoked Chicken Wings Homemade BBQ glaze, crispy onions £9 GFA
Compressed Watermelon & Pickled Cucumber Cured tomato, cashew puree £8.25 VG/GF
Bluefin Tuna Carpaccio Figs, crumbled feta, basil, lime vinaigrette £11 Gf

Halloumi Fries Lime and mint mayonnaise £9.5 GFA/V

ROASTS

All our roasts come served with seasonal table veggies, dripping roasties and unlimited Sunday gravy
Roasted Supreme Of Free Range Chicken Traditional stuffing, bread sauce, Yorkshire pudding £21.95 GFA
Roasted Pork Ribeye Smoked porchetta, crunchy crackling, Yorkshire pudding £21.95

Aged Sirloin of Angus Beef Braised beef shin & shallot croquette, Yorkshire pudding £22.95

Vegan Wellington Individual Squash, mushroom, roasted garlic & onion ( served with vegan roasties and gravy ) £18.95

MAINS

Stroud House Salad Baby spinach, feta, avocado, candied pecans, quinoa, strawberries, shredded carrot, lime vinaigrette £12.95 [ Add steak
£6 | Add Chicken £5] VG/GF

Stroud Fish and Chips Local ale battered haddock, Chunky chips, tartare sauce, mushy peas, lemon £20.95 GFA

Pie Of The Day [see server or specials board for todays choice] Rosemary and thyme sauté new
potatoes, braised leeks, glazed carrots, Stroud’s favourite gravy £24.95

Chunky Vegetable Shakshuka Courgette, pepper, aubergine, rich tomato sauce, spices, root vegetable crisps £16.50 VC/CF

Premium Dry Aged 70z Beef Burger Shed relish, toasted brioche bun, lettuce, tomato, pickled red onions, skin on fries £19.50
[ Add cheese £2 | Add Bacon £2 | Add extra patty £5]

SIDES

Traditional Cut Chunky Chips £5.5 GFA/VGA

Seasoned Skin On Fries £5.5 GFA/VGA

Fancy an upgrade?

Truffle and parmesan £1.50 GF/v | Dutch [black aioli & smoked paprika] £1.50 GF/VGA
Grilled Broccoli Black aioli, chopped chilli, crushed smoked almonds £7 CF/VGA

Cauliflower Cheese House cider sauce, parmesan and parsley crumb £7

Maple Glazed Pigs In Blankets £8

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and may contain allergens.
V vegetarian | VG Vegan | VGA Vegan option available | GF Gluten Free | GFA Gluten Free Available
An optional service charge of 12.5% will be added to your bill if you are dining with us.




	SUNDAY MENU
	NIBBLES
	House Olives Rosemary and thyme marinade £4.5 VG/GF
	Jalapeno Croquettes Mozzarella, cream cheese, house pickled jalapenos £8 V
	Grilled Sourdough Garlic and chive butter, balsamic vinegar and olive oil £7 GFA/V

	SHARING STARTERS
	Stroud Mezze Board Milano salami, prosciutto crudo, grilled artichokes, smoked applewood, cream cheese stuffed mini bell peppers £26 GFA
	Baked Camembert Studded with slow roasted garlic, nduja, sourdough dunkers £18 GFA/VA

	STARTERS
	Crispy Calamari Rings Black aioli, fried egg mayo, lemon £10 GFA
	Whiskey Barrell Smoked Chicken Wings Homemade BBQ glaze, crispy onions £9 GFA
	Compressed Watermelon & Pickled Cucumber Cured tomato, cashew puree £8.25 VG/GF
	Bluefin Tuna Carpaccio Figs, crumbled feta, basil, lime vinaigrette £11 GF
	Halloumi Fries Lime and mint mayonnaise £9.5 GFA/V

	ROASTS
	All our roasts come served with seasonal table veggies, dripping roasties and unlimited Sunday gravy
	Roasted Supreme Of Free Range Chicken Traditional stuffing, bread sauce, Yorkshire pudding £21.95 GFA
	Roasted Pork Ribeye Smoked porchetta, crunchy crackling, Yorkshire pudding £21.95
	Aged Sirloin of Angus Beef Braised beef shin & shallot croquette, Yorkshire pudding £22.95
	Vegan Wellington Individual Squash, mushroom, roasted garlic & onion ( served with vegan roasties and gravy ) £18.95

	MAINS
	Stroud House Salad Baby spinach, feta, avocado, candied pecans, quinoa, strawberries, shredded carrot, lime vinaigrette £12.95 [ Add steak £6 | Add Chicken £5 ] VG/GF
	Stroud Fish and Chips Local ale battered haddock, Chunky chips, tartare sauce, mushy peas, lemon £20.95 GFA
	Pie Of The Day [see server or specials board for todays choice] Rosemary and thyme sauté new potatoes, braised leeks, glazed carrots, Stroud’s favourite gravy £24.95
	Chunky Vegetable Shakshuka Courgette, pepper, aubergine, rich tomato sauce, spices, root vegetable crisps £16.50 VG/GF
	Premium Dry Aged 7oz Beef Burger Shed relish, toasted brioche bun, lettuce, tomato, pickled red onions, skin on fries £19.50 [ Add cheese £2 | Add Bacon £2 | Add extra patty £5 ]

	SIDES
	Traditional Cut Chunky Chips £5.5 GFA/VGA Seasoned Skin On Fries £5.5 GFA/VGA Fancy an upgrade? Truffle and parmesan £1.50 GF/v | Dutch [black aioli & smoked paprika] £1.50 GF/VGA
	Grilled Broccoli Black  aioli, chopped chilli, crushed smoked almonds £7 GF/VGA
	Cauliflower Cheese House cider sauce, parmesan and parsley crumb £7
	Maple Glazed Pigs In Blankets £8



