The Litton

Welcome to The Litton, please make your server aware of any allergies

GFA - Gluten free options available on request « GF - Gluten free « VE - Vegan « VEA - Vegan available « VG - Vegetarian « N - Contains Nuts

Winter Menu

12-9 Monday to Thursday

12-10 Friday

to Saturday

GFA

GFA /VEA

GFA / VEA

GFA/N

GFA/N

GFA

GFA

GFA / VEA

GFA / VEA

Snacks

Honey and wholegrain mustard pigs in blankets
Bacon crumb and fresh sage

Crispy polenta bites and BBQ pulled pork

Pomegranate and pickled pink onion

Marinated olives and fresh bread
With balsamic olive oil and salted butter

Hummus flatbread
Topped with rocket, pumpkin seeds, olive oil,
crumbled feta and radish

Starters

Roast heritage tomato and garlic soup
Pumpkin seeds, sesame seeds, creme fraiche and warm bread

In-house oak-smoked Chalk Stream trout
Radish, tomato concassé, pickled cucumber,
smashed avocado on grilled rye bread

Goat’s cheese and beetroot terrine
Walnuts, ciabatta crisps, balsamic and side salad

Ham hock and pistachio rillettes
Red onion jam and grilled sourdough bread

Light Bites

Turkey, bacon, baby gem & cranberry ciabatta
Served with fries and slaw

Brie and cranberry relish ciabatta
Served with fries and slaw

Cider and mustard braised ham,

free-range eggs and chunky chips
Served with slaw, side salad and piccalilli

Butcher’s speciality sausage
Creamy mash, greens, gravy and crispy onions

Festive frittata
Cheddar cheese, red peppers, red onion marmalade,
served with fries and rocket salad

Vegetarian

Roasted cauliflower steaks
Romesco sauce, chimichurri, fried capers, pumpkin seeds,
wild mushrooms and olive crumb

Carrot and lentil burger
Baby gem, Litton burger sauce, tomato, gherkins,
tomato relish, slaw and fries

Sweet potato and beetroot Wellington
Roast potatoes, braised red cabbage, butternut squash puree,
maple-roast carrots, shredded sprouts and cranberry gravy

8.50

8.50

7.50

7.50

9.50

10.50

9.50

9.50

16.75

16.75

17.50

17.95

16.50

19.50

17.50

16.50

GFA

GFA

GFA

GFA

GFA

GFA

GFA

GFA

GFA

GFA

GFA/N

GFA

Festive Mains

Gloucestershire turkey
Roast potatoes, squash purée, honey parsnips, maple-roast
carrots, shredded sprouts, pigs in blankets & cranberry gravy

Confit English duck leg

Buttered kale, glazed carrots, garlic mashed potato

and red wine jus

Slow-roasted porchetta

Rolled pork belly with sage stuffing, roast sprouts, apple
sauce, gravy, roasted new potatoes & butternut squash purée
Pan-fried salmon

Crushed new potatoes, white wine cream sauce,
caper and gherkin salsa and radish

Festive Favourites

Festive double smashed burger
Cheese, bacon, lettuce, tomato, bacon jam, burger sauce,
a pig in blanket and fries

Litton ale-battered fish and chips
Chunky chips, mushy peas, tartare sauce and lemon wedge

Festive chicken burger
Crispy chicken breast, bacon, cranberry relish, stuffing,

baby gem leftuce, and tomato, served with fries and slaw

Turkey, leek and pancetta homemade pie
Served with Chunky chips or mash and seasonal vegetables

Litton festive ploughman’s

Sausage roll, honey roast ham, Cheddar cheese,
festive pickles, warm bread, salad, pickled egg,
pickled onion and butter

Sides

Cauliflower cheese

Litton side salad

Fries/chips with cheese

Fries/chips with truffle and Parmesan
Roast potatoes with rosemary sea salt

Garlic bread
Add cheese 2.50

Maple-glazed carrots and walnuts

Honey-glazed parsnips and chestnuts

23.50

22.50

14.50

23.95

20.50

20.50

19.50

20.50

Main  19.70
Share 37.50

8.50
4.50
7.50
7.50
6.50

5.50

5.50
6.50



