
A  L A  C A R T E

Due to COVID-19 guidelines we currently only accept card payments. If you have any allergies or intolerances and require assistance in choosing a suitable 

dish, please let us know. An optional 12.5% service charge will be applied to food and beverage.

@thestratford    THESTRATFORD.COM

W E D  T O  F R I  1 2 P M  -  1 0 P M ,  S A T  5 P M  -  1 0 P M

House bread   3
Hinxden Farm butter

Grilled peppers   6
sourdough, sherry vinegar & almonds

Tempura prawns   10
nam jim sauce

Taramasalata   6
grissini, seaweed salt

Oysters x 2   6
mignonette & lemon

S N A C K S S T A R T E R S

P I Z Z A  &  P A S T A

Tomato gazpacho   7
red pepper, basil & balsamic

Raw sea bass   11
crème fraîche, chilli, dill & lemon

Beef tartar   12
egg yolk, gochujang & beer crisps

Burrata   9
fig, vincotto, hazelnuts & tarragon

Heritage beetroots   9
stilton, pear & walnuts

Avocado   3
basil, chilli & lemon

Mixed leaf salad   4

Tomato salad   3
red onion, basil & balsamic

Tender stem broccoli   4
chilli, soy & lime

Fries   4
add truffle cheese +8

Sweet potato fries   4

Grilled cauliflower   12
gochujang, soy & sesame

Chicken schnitzel   17
confit lemon, chilli & herb butter

Dry aged beef burger   10
lettuce, dill pickle & burger sauce

Grilled chicken salad   12
anchovies, romaine lettuce & parmesan

Pan-fried cod   19
smoked bacon, sweetcorn & broad beans

Lake District farmers cut of the day   MP

choice of bearnaise, peppercorn or kimchi butter

M A I N S

S I D E S

Margherita pizza   9
tomato, mozzarella & basil

Pepperoni pizza   11
tomato, mazzarella & oregano

Linguine   18
Dorset crab, tomato & chive

Bianca pizza   11
crème fraîche, smoked bacon & onion

Med Veg pizza   10
courgette, red pepper & salsa verde

Rigatoni   10
courgette, black olive & pine nuts
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