i
HOBBS HOUSE

— BISTRO) —

THE MENU CELEBRATES BRITISH FOOD
and produce of the South West. We have a strong focus on the traditional cuts of meat and
fish that have fallen from favour,but lack nothing in flavour. Carefully sourced, everything
is bought directly from the producers and cooked with real care and imagination,
making best use of the beating heart of the whole house,
HosBs HOUSE BAKERY'S WOOD FIRED OVEN.

This Week’s Menu: Thursday 14™ to Saturday 16™ July

2011
Hobbs House bread, Netherend butter & tapenade ...£2 00/£3.00
Bibury trout croquettes with tartar sauce ...£5 00
Madgets farm duck rilletes with caperberries & toast ...£5.50
Roast beetroot, cerney ash & hazelnut salad ...£6.00
Confit Lop pork belly with braised peas, shallots & bacon ...£13.00
Skate wing poached in saffron broth with clams & samphire ...£14.00
Wood grilled rib eye steak with triple cooked chips & ...£16.50
chimmichurri
New potatoes ...£ 2.50
Samphire ...£3.00
Green salad ...£ 3.00
Buttermilk pudding with poached apricots ...£5.00
Chocolate mousse with cherries & biscotti ...£ 5.50

THE CHEF cooks the best ingredients simply, making everything from
scratch, with a belief that food is best enjoyed in a
COMMUNAL, INFORMAL ATMOSPHERE.

4 George Street, Nailsworth, Gloucestershire GL6 0AG
Reservations: 01453 839396

www.hobbshousebakery.co.uk



