
Insalade Mista (V) £2.95 
Mixed salad 

Tomato and red onion salad ‘Rohit’ (V) £3.95 
Served with balsamic vinegar and oregano dressing 

Spinach Florentine (V) £3.95 
Leaf spinach sautéed with butter, garlic and finished with cream 

Seasonal Vegetables and Potato of the Day (V) £4.95 

Frites or Potatoes of the Day (V) £2.95 

Chocolate Profiteroles Bridge style £5.25 
Served with a duo of hot continental and white chocolate 

Lemon Tart £5.25 
Served with a fruits of the forest sauce 

Tiramisu £5.25 
Layers of sponge, mascarpone cream, illy espresso coffee 
and marsala liqueur 

New York Style Vanilla Cheesecake £5.25 
Served with a fruits of the forest sauce 

Traditional Hot Pudding of the day £5.25 
Served with cream, custard or ice cream 

Pie or Crumble of the day £5.25 
Served with cream, custard or ice cream 

Cheese Board £6.25 
A selection of italian and english cheeses served with tomato chutney 
and a selection of cheese biscuits 

Ice Creams and Sorbets £3.95 
Please ask for today’s selection 

Lunchtime Specials and Early Bird 
Dinner Menus Available 

* * * 
Set Party Menus 

* * * 
Or create your own Party Menu 

* * * 
Ask a member of Staff 

Or check online at: 
www.thebridgefairford.com 

or call 01285 712032 

Small Glass Large Glass Bottle 
(125ml) (175ml) 

Presecco di valdobbiadene Brut ­ £5.10 £18.95 
Italy’s champagne.  Fresh, dry and lively 

Louis Dornier et Fils Brut NV ­ ­ £29.95 
Our house champagne is elegant, crisp and long on the palette 

Piper Heidsieck Brut ­ ­ £39.95 
A grand marque of reims, stylish and full bodied 

Vino di Tavola Bianco £2.95 £3.75 £12.95 
Specially selected value for money wines for the current climate 
Please ask for this week’s selection 

Trebbiano D'Abruzzo £3.45 £4.05 £14.95 
Our house white. crisp and dry with a distinctive trebbiano flavour 

Frascati Superiore £3.90 £4.55 £16.95 
The white wine of rome with a citrus freshness and a hint of crushed almond 
A blend of malvasia, trebbiano and greco 

Pinot Grigio (San Floriano) £3.90 £4.55 £16.95 
Delicate fruit flavours and a refreshing unoaked finish 

Penfolds Private Bin Chardonnay £4.60 £5.25 £19.95 
A classic aussie chardonnay, well rounded and very smooth 

Villa Maria Sauvignon £4.60 £5.25 £19.95 
New Zealand make some of the best sauvignon in the world, this being one of them 

Gavi di Gavi la Toledana ­ ­ £23.95 
Piedmonte’s most celebrated white wines now has DOCG status 
crisp and dry with real intensity 

Fiano di Campania ­ ­ £25.95 
Made from the fiano grape, brought over from ancient greece to our home region lying 
in the cool hills east of naples.  The wine is recognised in italy as one of the country’s finest 

Vendange White Zinfandel £3.90 £4.55 £16.95 
A fruity full flavoured californian rosé, great with or without food 

Vino di Tavola Rosso £2.95 £3.75 £12.95 
Specially selected value for money wines for the current climate 
Please ask for this week’s selection 

Montepulciano  D'Abruzzo £3.45 £4.05 £14.95 
Our house red.  A classic montepulciano, full of fruit and with low acidity, 
making this great with pasta 

Chianti Ruffino Florentine £3.90 £4.55 £16.95 
As italian as spaghetti bolognese, this quality example reminds you why it is 
one of the most popular wines in the world 

Navajas Rioja Crianza £4.35 £5.10 £18.95 
85% tempranillo, smooth with strong fruits of the forest flavours and vanilla flavours, 
long and lingering 

Cabernet Sauvignon (Domaine Bergon Vdp D’oc) £4.35 £5.10 £18.95 
The warmth of southern france gives this wine a great maturity.  Very easy drinking 
with the classic characteristics of cabernet ­ blackcurrent, cedarwood and vanilla 

Chilean Merlot £4.60 £5.25 £19.95 
Aged in french and american oak, giving this chilean wine its typical fruity and 
very soft character 

Australian Shiraz (Barossa Valley Estate) £4.60 £5.25 £19.95 
This excellent example of australia’s premier grape variety, loved for it’s 
spicy flavoursome wine, with lots of rich, juicy fruit 

Barbera D'Alba “Sucule” ­ ­ £25.95 
This reserva wine, made from hand picked barbera grapes, is matured for 18 months 
in french oak to produce a rich full flavoured full bodied wine 

Amarone della Valpolicella Classico ­ ­ £35.95 
This world famous wine is produced from the late harvested grapes of the best 
valpolicella crus, to produce an intense and unique wine 

Bon Apetito 

Champagne & Sparkling Wine 

White Wine 

Rose Wine 

Red Wine 

Side Dishes 

Desserts


