
 
 
 
 
 
 
 

 

STARTERS 

Soup of the Day (VG) | £9.00 | Served with handcrafted rosemary and garlic focaccia. (Gluten free on 

request) 

Poached Vanilla Pear, Walnut and Vegan Feta Salad (VG,GF) | £9.50 | Conference pear poached in white 

wine and vanilla, crisp salad leaves, toasted walnuts and vegan feta.  

Caramel Pork Belly with The Star’s Slaw | £10.00 | Slow roasted pork belly tossed in caramel with The Star’s 

pickle cucumber, carrot and ginger slaw (Gluten free on request) 

Smoked Salmon Crostinis | £10.00 | Crisp ciabatta crostini topped with caper, lemon and dill cream cheese 

and smoked salmon. (Gluten free on request) 

Moules Mariniere | £10.00 | Mussels cooked in a classic white wine and garlic sauce, finished with butter and 

parsley served with toasted ciabatta. 

Homemade Thai Crab Cake | 12.00 |Served with sweet chilli and lemon grass dipping sauce.  

Chicken and Chorizo Brochette | £10.50 | Tender breast of chicken and chorizo sausage on a skewer served 

on flat bread with pimento mayonnaise and crisp leaves.  

Baked Chestnut Mushrooms (VG,GF) | £10.00 |Filled with roasted red pepper and beetroot hummus, curly 

endive and chives. 

The Star Classic Prawn Cocktail|£9.50| Prawn Cocktail, cucumber, tomato, shredded lettuce and 

bread.(Gluten free on request) 

 

TO SHARE 

Bacon Lardon and Maple Baked Camembert | £17.00 | Served with red onion chutney, cornichons and toasted 

crostini. (Gluten free on request) 

Deli Board of Cured Meats | £20.00 | Prosciutto, chorizo, Milano salami,warm ciabatta, olives,bocconcini and 

cherry tomato salad with pesto. 

Vegan Board (Ve) | £16.00 | Blistered padron peppers, cajun spiced cauliflower wings, frickles, crudities, pita 

bread served curried vegan mayo, roasted red pepper and beetroot hummus and tomato salsa. 

 

WHAT’S ON 

QUIZ NIGHT | £3pp | Thursday 12th Feb, 19:30 One tablet or smartphone required per team | 

VALENTINES DINNER FOR TWO | £80per couple | Saturday 14th Feb | Exclusive three-course menu with 

sharing starters and dessert.  

 

MAINS 

Garlic & Paprika Pork Tomahawk (GF) | £24.00 | An impressive, bone-in pork tomahawk rubbed with garlic 

and paprika, served with a decadent English mustard and bacon cream sauce and savoury O'Brien potatoes. 

The Star's Fish & Chips | £18.00 | Peterhead cod in a crisp turmeric & dill batter, served with homemade 

tartare sauce, garden peas, and seasoned chunky chips. 

Gloucester Old Spot Sausage & Mash | £17.00 | Premium pork sausages, served with creamed potatoes and 

onion gravy. 

Moules Marinière | £18.00 |  Mussels cooked in a classic white wine and garlic sauce, finished with butter and 

parsley served with toasted ciabatta & seasoned fries. 

Rump steak | £27.00 | Served with fries, peppercorn sauce, roasted portobello mushroom with blue cheese, 

roasted cherry tomatoes & homemade onion rings (Chef recommendation - served medium rare (Gluten free 

on request)   

The Star Burger | £18.00 | Our signature chargrilled rib-eye patty, with dill pickles, crisp little gem lettuce, 

tomato, burger sauce, ale-caramelised onions, and bacon jam, topped with American cheese in a brioche bun. 

Served with seasoned fries and coleslaw. (Gluten free on request) 

Chicken Tikka Masala | £22.00 | Served with pilau rice, poppadom, handcrafted naan bread and chutney. 

(contains nuts)  

Coconut, Spinach, Butternut Squash, Sweet Potato Dhal (VG) | £17.00 | Served handcrafted naan bread. 

Add chicken breast (£5 supplement) 

Harrissa, Coriander and Coconut Falafel Burger (VG) | £18.00 | Served with lemon yogurt dressing in a vegan 

bun with baby gem lettuce, tomato and gherkins served with seasoned fries and coleslaw.  



 
Louisiana Chicken Kiev|£21.00 |Louisiana spiced panko breaded chicken kiev filled with wild garlic and aged 

barbers mature cheddar cheese, sauteed potatoes with bacon lardons and onions. 

King Prawn and Nduja Tagliatelle | £25.00 |Marinated lemon, garlic and parsley prawns with added spice of 

nduja fresh tagliatelle and cherry tomatoes served with garlic bread. 

Super Food Salad (VG, GF) |  £17.00 | Roasted butternut squash, tenderstem broccoli, carmelised red onions, 

tricolour quinoa, pomegranate, toasted pumpkin seeds and alfalfa cress. 

Add chicken breast (£5 supplement) or add halloumi (£3 supplement) 

Lemon Sole, Spinach Au Gratin | £20.00 |Lemon sole fillet on a bed of spinach leaves topped with cheese 

sauce, breadcrumbs, accompanied with a house salad. 

 

SANDWICHES (AVAILABLE MON-FRI TILL 17:00) (ALL SERVED WITH SEASONED FRIES) 

Vegan Feta Ciabatta (VG)| £10.00 |Vegan feta, roasted pepper and rocket in warm ciabatta with vegan mayo.  

Spicy Falafel Ciabatta (VG)| £10.00 ||Harissa spiced falafel with tzatziki and baby gem lettuce served in 

warm ciabatta. 

Prawn Ciabatta | £12.00 |North Atlantic prawns in marie rose sauce, crisp baby gem lettuce served in warm 

ciabatta. 

Steak Ciabatta | £15.00 |Chargrilled minute steak with tobacco onions with peppercorn mayo served in warm 

ciabatta. 

Chicken Wrap | £12.00 |Pan seared chicken with peppers and onions, in fajita spice, jalapenos and mexicana 

cheese served in a wrap 

 

FRESH PIZZA (Vegan Cheese Available) 

Garlic and Red Onion flatbread (V) | £9.00 | With rich garlic butter, red onion jam, fresh rocket, and a 

generous sprinkle of Parmesan cheese. A great side addition or quick snack.  

Classic Margherita (V) | £12.00 | The timeless favourite with fresh tomato sauce, mozzarella cheese, and 

fragrant basil leaves.​ 
Mediterranean Vegetable (V) | £13.00 | Roasted Mediterranean vegetables, mozzarella cheese and fresh 

rocket, drizzled with rosemary-infused olive oil.​ 
Mexicana Chicken | £15.50 | Fajita Chicken, peppers, onions and mozzarella cheese. 

Chilli Chorizo | £15.00 | Fiery sliced Chorizo sausage with red chilli oil and mozzarella cheese. 

Spicy Sausage Calzone| £16.00 | Nduja sausage, Gloucester old spot sausage, BBQ base with red onion 

marmalade and mozzarella cheese 

Prosciutto and Burrata | £16.00 | Italian Sliced prosciutto and burrata cheese, Rocket and Parmesan cheese. 

 

SIDES 

Chunky chips (VG) | £5.00 | Seasoned fries (VG) | £5.00 | Truffle & Parmesan fries | £6.00 | 

Garlic bread (V) | £5.00 | Garlic bread cheese (V) | £6.00 | Truffle & chive  mash | £6.00 | 

House side salad (VG) | £6.00 | Tenderstem broccoli with shallots and garlic (VG) | £6.00 | 

 

PUDDING 

Apple & Blackberry Crumble | £9.00 | A classic apple and blackberry crumble, served with custard or vanilla 

ice cream. (Vegan on request) 

Ice Cream and Sorbet (V, GF) | £8.00 | Three scoops of your choice: vanilla ice cream, strawberry ice cream, 

chocolate ice cream, raspberry sorbet, mango sorbet, or lemon sorbet.  (Vegan on request) 

British Isle Cheese Board (V) | £12.00 | A selection of fine British cheeses, served with quince jelly, pickled 

onions, and apple onion jam. (Why not add a port for the perfect finish?) 

Sticky Chocolate Pudding (V) | £9.00 | Warm sticky chocolate sponge topped with chocolate guinness caramel 

sauce, served with clotted cream.  

The Star Sundae (V)| £11.00 | Honeycomb ice cream, sticky toffee pudding pieces, butterscotch sauce, 

almond praline and whipped cream. 

Banana and Butterscotch Pancakes (V)| £9.00 | Warm American style pancakes, bananas topped with 

whipped cream, butterscotch and chocolate sauce. 

White Chocolate Cheesecake (V)| £9.00 |Belgian white chocolate cheesecake with a buttery biscuit base. 

Served with cream. 

Affogato (V, GF)| £6.00 |Espresso with scoop of vanilla ice cream 

 

 

An optional 10% service charge will be added to your bill. 100% of this goes directly to the staff. 
If you have a food allergy, intolerance or sensitivity, please let us know before you order so we can advise with a menu choice. 

We cannot guarantee our dishes are 100% free of allergen ingredients and there are occasions when our menus change. 


