
BRUNCH MENU

(v) = Vegetarian    (vg) = dish can be adapted to be vegan.
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 Cocktails 

Tasteful Twelve 
Why not try a unique fizz with one of our 12 Liqueurs randomly 

chosen with the roll of a dice?  
£12

Old Stocks Bloody Mary 
Vodka, tomato juice, tabasco, Worcestershire sauce, lemon, bitters,  

red wine 

£11 

Breakfast Martini 
Rhubarb gin, marmalade, Cointreau, lemon 

£11 

Pink Grapefruit Mimosa 
Pink grapefruit juice, pink grapefruit liqueur, prosecco 

£10 

Lychee 
Vodka, lychee liqueur, lychee juice, lychee foam 

£11 

Brunch 
(available from 11am)

Granola 
Greek yoghurt, compote, fresh berries, homemade granola, honey 

£9

The Full Old Stocks Breakfast 
Local butchers’ sausage & streaky bacon, black pudding, grilled plum 

tomato & flat mushroom, hash brown & baked beans, Billy’s free-range 
eggs - fried, scrambled or poached, white or brown toast 

£15

Old Stocks Vegetarian Breakfast (v) (vg) 
Vegetable sausages, grilled plum tomato & flat mushroom, hash 

brown & baked beans, wilted spinach, Billy’s free-range eggs – fried, 
scrambled or poached, white or brown toast 

£14

Smashed Avocado (v) (vg) 
Feta cheese, poached eggs, toasted Cotswold sourdough  

£12

Eggs Benedict 
Poached Billy’s free-range eggs, ham, hollandaise sauce, English muffin 

£13

Eggs Florentine (v) 
Poached Billy’s free-range eggs, spinach , hollandaise sauce, English 

muffin 
£12

Eggs Royale 
Poached Billy’s free-range eggs, smoked salmon, hollandaise sauce, 

English muffin 
£14

Small Plates & Sharers 
(available from 12pm – alongside the brunch menu)

Snacks 
Olives £4  (v/vg)  /  Mixed Nuts £3 (v)  /  Mexican Mixed Nuts £3 (v)

Sharing Boards

Charcuterie Board 
Mixed cured meats, cornichons, pickles 

£13
Cheese Board 

Cotswold & British cheeses of the day, crackers, house chutney 
£13

Bread Board (between 2) (v) 
Homemade Cotswold Crunch brioche & homemade butter  

£5

Small Plates

Evesham Asparagus (v) 
Pickled girolle mushroom, poached egg and watercress  

£12
Roast Jersey Royals (v) 

Wild garlic, sour dough croutons chestnut mushrooms  
£11

Cured Salmon 
Heritage beetroot, horseradish cream, dill and cucumber (vg)

£11
Ham Hock Terrine 

Piccalilli, frisse and toasted sour dough  
£11

Sides
Skinny fries £4.50  /  Pink Fir potatoes £4.50  /  Mixed salad £4.50

Desserts

Hazelnut Choux 
Choux bun, hazelnut crémeux, candied hazelnut, praline ice cream

£10
Rhubarb 

Rhubarb, marscapone parfait, meringue
£10

O/S Affogato
Homemade vanilla ice cream, double shot of espresso.  

Mr Black coffee liqueur
£9


