Mother’s day 2026

Starters

Curried cauliflower soup (v) ** 7.5

homemade bread
Ham hock chicken terrine* 8

apple gel, crispy sage, pickled shallots, toasted sourdough

Cured & torched mackerel* 8.5
cucumber, beetroot

pesto mayo

BBQ pulled beef bon bons 8
BBQ sauce

Mains

Cajun buttermilk chicken burger
guacomole, tomato salsa, baby gem, slaw,

fries, cheddar cheese
add bacon 2

Tollgate steak burger 18.5
Gherkins, burger cheese, burger sauce,

bacon jam, beef tomato, fries
Add bacon 2

Bean burger vgo 16.5
Gherkins,cheese, burger sauce,
beef tomato, fries

Fish & chips ** 18.5

Crushed peas, homemade tartar sauce
Smaller portion 13

The

Tollgate
Inn

Roasts**
Roast beef sirloin 26

Served pink with braised brisket filled Yorkshire
Saffron & wild wild mushroom arancini 8

Roast leg of lamb 24

Slow cooked pork belly 24
apple puree

Trio of meats 27.5
Beef, lamb & pork

Nut roast vgo 19

All served with roast potatoes,
honey roast parsnip, kale,
carrot & swede mash
yorkshire pudding & gravy

Cauliflower cheese (serves 2) 5

*Gluten free **Gluten free option available

v Vegetarian vgo Vegan option available
Please let us know if you have any allergies or intollerances

Desserts
Sticky toffee pudding** 9
Vanilla ice cream
Bread & butter pudding 9
custard or ice cream
Chocolate orange Torte 10
torched orange, honeycomb, vanilla ice cream

Custard tart 10

poached rhubarb, ginger ice cream

Lacock dairy ice cream* per scoop 2.5
Madagascan vanilla, dark chocolate,
wild strawberry, honeycomb,
ginger, peach & raspberry sorbet
Trio of local cheese ** 12.5
Glastonbury Twanger, Cotswold Brie, blue vinny,
house chutney, grapes, crackers
Affogato 5

Vanilla ice cream, espresso

Sunday 12pm-4pm



