
 
 

                                       
The Amberley Inn 

 
Sharing Plates 
 
Veg Mezze Board- Curried roasted chickpea fritters, roasted courgette and peppers, olives, sundried 
tomato and beetroot humus, served with crusty baguette V (GF option available) £15.95 
 
Fish Mezze- A selection of Salt and Pepper Squid, Whole Whitebait and Stowford Press battered fish 
goujons, served with lemon mayo, tartare sauce, salad leaves and crusty baguettes £16.95 (GF options 
available) 
 
Italian Antipasti- A selection of cold Italian meats, with sundried tomatoes, roasted peppers, olives, and 
crusty baguette (GF option available) £17.95 
 
 
To Start 

 
Traditional French Onion soup, served with a cheese crouton (GF options available) £5.95 
 
Mediterranean Stuffed courgette, with Provençal vegetables, tomato sauce and toasted pine nuts V £6.95 
 
Halloumi fries. Halloumi tossed in seasoned flour, deep fried and served with a chilli  
aioli dipping sauce,  £6.95 
 
Salt and Pepper Squid, served with lemon and garlic mayonnaise and baby salad leaves £6.95 
 
Marinated King Prawns in chili, garlic, coriander and lime and served with a mixed leaf salad GF £7.95  
 
Homemade black pudding scotch egg, served with red onion marmalade £6.95 
 
Lamb koftas, griddled and served with a mint yoghurt and dressed green salad £7.95 
 

      
 
 Salads- available in two sizes - Ample or larger portions 
 

Asian Noodle Salad VE –  Rice noodles, shaved carrots,  Chinese  
cabbage, peppers, spring onion, bean sprouts, fresh coriander, teriyaki 
dressing (served cold) £7.95/ £13.95 

 
Greek Salad V- Feta, tomato, cucumber, green peppers and black 
olives  £6/ £12 

 
Chicken Caesar Salad- Chicken, Bacon, Cherry tomatoes, Cucumber, 
Spring Onion, Croutons and Parmesan crisps £8/£!5 

 
Add on King Prawns, Chicken or Beef at £2.50 

 
       

 
Please see overleaf…. 

 



To Follow 
 

Vegetarian/ Vegan dishes Beetroot risotto, with crumbled goats’ cheese and walnuts V GF 
£14.95 

 
Vegan Tagine, Moroccan spiced vegetables, served with an apricot 
quinoa salad GF £13.95 

 
Vegan Burger, spiced butternut squash burger with beetroot hummus 
and hand cut chips £14.95 

 
 
Classics Home baked honey ham, served with a brace of free-range eggs and 

hand cut chips GF £14.95 
 

Amberley burgers, Beef or Lamb and Mint served with hand cut chips, 
salad and house relish  £14.95 
Add cheddar or halloumi cheese or bacon at £1 each 

 
Stowford Press battered haddock, hand cut chips, garden peas and 
homemade tartare sauce GF    £14.95 

 
Wild pesto stuffed chicken breast, served on a bed of roasted 
Mediterranean vegetables, crushed new potatoes £15.95 

 
8oz Sirloin Steak, served with hand cut chips, garlic mushrooms and 
grilled tomato £19.95 
Add a sauce Peppercorn/ Blue Cheese/ Dianne or Chimichurri £3 

 
 
Fresh fish today Fillets of Torbay Sole, served with a lemon and chive butter sauce, 

crushed new potatoes and purple sprouting broccoli GF £15.95  
 
 
Baguettes, all served with hand cut chips and salad 
 

Avocado, lettuce and Tomato VE £8.95 
 

Cheese and Ploughman’s pickle V £8.95 
 

Free range egg and chive mayo V £7.95 
 

Cajun chicken with garlic mayo £9.95 
 

Home roasted ham with wholegrain mustard mayo and rocket £8.95       
     
 
Desserts @ £6.95   Affogato- Expresso Coffee pored over Ice cream with amaretto 
 

Peanut and Chocolate Cheesecake 
 
Champagne marinated raspberry eton mess 

 
Sticky Toffee Pudding 

                                                                                                    
All our ingredients are, wherever possible, locally sourced. Our meat comes from Taylors of Minchinhampton, 

our dairy products from the local farm and our vegetables are from several local growers. They are all delivered fresh 
every day and are cooked to order.  Please inform a member of our team if you have any allergies which may effect your 

dining experience and we will do our best to assist. 


