
	

Please see our chalkboard for today’s specials

Welcome to The Gloucester Old Spot – we are independent and owned by a local family who have  
traded freehold pubs in Cheltenham for nearly 25 years.  Our team are great people and going to the  
pub should be about seeing friendly familiar faces.  They are very much part of the fabric of this business 
and every one of us wants you to enjoy your visit... in fact our simple goal is to “give customers what  
they want” (within reason!)

Spring has arrived, and Summer is just around the corner, naturally our menu reflects this, using the 
freshest seasonal produce from our fantastic local suppliers. We slow cooked Beef Brisket from our  
friends at Everes’s Farm who nurture Old Gloucester Cattle, and our free range eggs are from  
Court Farm (just over a mile away). The map in the lobby displays other producers whom we champion.

It’s not just local food we are championing… our drink offering also showcases 
wonderful local producers and suppliers. Badger’s Apple Cider from Hayles Fruit 
Farm is a quaffable, medium cider, pressed just 9 miles away (as the crow flies), and 
with no added sugars or sweeteners, you can be sure you are purchasing the most natural craft 
cider possible. We also have their Apple Juice... give it a go... it’s delicious! As huge supporters of  
Wye Valley Brewery, we are delighted to not only offer their famous beers such as Butty Bach and HPA,  
but also their 1985 Pilsner and Nightjar Stout.

If we do say so ourselves, our pub garden stands out as one of the best in the area, and we pride  
ourselves in the little haven we have created with our outside space. Tom Parker-Bowles  even picked 
us in his “100 BEST PLACES TO EAT AND DRINK OUTSIDE IN ENGLAND” and  we are so proud to 
be recognised. He states, “With 40 tables in the bucolic beer garden – some of which are sheltered – 
this is a place with food to match the view. They aim to keep things as local as possible, using the best  
farmers, butchers and suppliers all within a short distance of the pub. You’ll find all the classics and  
a few dishes from across the globe.”

Please tell us if we can add to your visit, if there’s a small issue we can fix it, or replace it now, then you will 
leave happy and return soon. Oh. And tell your friends about us too? 

DRAUGHT BEER, LAGER, CIDER 	
Cask Ales – Choice of 3 
3.6% - 4.5%		  490 - 530

Wye Valley Nightjar 4.6%		  550

Wye Valley 1985 Pilsner 4.6%		 540

San Miguel 5.0%		  580

Henry Weston’s  
Vintage Cider 5.2%		  550

Badgers Apple Cider 5.0%		  540

Guest Cider  –  Please ask for details

SPIRITS  25ml	

GIN		 from 375 
JJ Whitley Dry, Hendricks,  
Bombay Sapphire, Cotswold Dry, 
Whitley Neill Rhubarb & Ginger	
	

WHISKY & MALTS		 from 420 
Famous Grouse, Jameson, 
Jack Daniels, Glenfiddich,  
Laphroaig, Cragganmore		

VODKA  		  375

RUM		 from 375 
Lambs, Bacardi, Old J Spiced 		

BRANDY  		  420

OTHER SPIRITS 		 from 375 
Malibu, Archers, Campari,  
Southern Comfort, Amaretto,  
Sambuca, Tia Maria, Pimm’s (50ml),  
Cotswold CreamLiqueur (50ml)

SOFT DRINKS
Quirkier Soft Drinks – fancy a break   
from alcohol? 

Clear Head Craft IPA  0.5% 	 480

Birra Moretti Zero 330ml  	 420

Tanqueray Gin 0%  25ml 	 350

Virgin Mary – Tabasco, Lea & Perrins,  
Celery Salt 	 425

Gunner – Ginger Beer, Lime,  
Angostura Bitters	 395

Hayles Farm Apple  
– Divine Local Apple juice	 370

Bottle Green – Elderflower Spritz	 350 
Ginger & Lemongrass Spritz	

Other Soft Drinks
Coca Cola Icon Bottle	 360

Diet Coke Icon Bottle	 360

Pepsi Max Sm/Lg	 320/375

Diet Pepsi Sm/Lg	 320/375

R Whites Lemonade Sm/Lg	 320/375

Schweppes Tonics	 260

Sparkling Water 330ml/75cl	 320/395

We have a range of Sodas – cordial flavours 
for squash and sodas for children.
Ginger Beer	 375

Orange/Cranberry Juice	 340

Tomato Juice	 375

WINES
Please ask to see our short Fine Wine List – Prices start from less than £40.	

WHITE	 175ml	 250ml	 Bottle

Los Tres Curas, Sauvignon Blanc, Chile (ve)	 595	 795	 2375

Crisp, vibrant & packed with tropical fruits

Allamanda Pinot Grigio, Italy (ve)	 595	 795	 2375

Smooth, light with floral aromas and delicate lemony fruit

Wild House Chenin Blanc, Western Cape, South Africa (ve) 			   2395

Beautifully crafted, characterful with great texture to partner  
the pure fruit

Villa Blanche Chardonnay, Languedoc, France			   2850

Stunning award-winning Chardonnay. Peach and apricot flavours  
and perfectly balanced

Kukupa Sauvignon Blanc, Marlborough, New Zealand (ve)			   2990

Named after the bird that eats fermenting fruit and becomes a bit tipsy

ROSÉ 
Allamanda Pinot Grigio Rosé, Italy (ve)	 595	 795	 2375

Light and refreshing style with subtle cherry and summer fruit flavours

FIZZ 
Ponte di Rialto Prosecco, Veneto, Italy (ve)	      20cl mini 	 850	 2695

Lively, crisp Italian sparkler aromatic and fresh with light apple and  
pear flavours

Yannick Prévoteau Heritage Brut, Champagne			   5800

This is a fabulous Grower champagne with great depth and complexity,  
a well-rounded palate, good fruit and a fine mousse. A relatively small  
family producer, Yannick makes a total 200,000 bottles a year

RED
Los Tres Curas Merlot, Chile (ve) 	 595	 795	 2375

Fruity medium-bodied wine with plum and blackcurrant fruits  
and a hint of spice

Vista Sierra Malbec, Mendoza, Argentina (ve)	 630	 850	 2550

Hugely popular, inky in colour with great depth of flavour

Ancora Sangiovese, Puglia, Italy (ve)			   2550

Smooth & fruity. Easy drinking with black cherry fruit and a smooth finish

Miopasso Primitivo, Puglia, Italy (ve) 			   2795

Rich spicy warming red from the high-heel of Italy. Flavours of prunes  
and cherries and herby notes on the long finish

Villa Blanche Syrah, Languedoc, France	 		  2850

Full-bodied, with a nose of blackcurrants and blackberries. Full pure ripe  
fruit and beautiful silky tannins

COFFEE & TEAS
Americano 	 290	 Mocha		  390

Latte 	 370	 Hot Chocolate 	390

Cappuccino 	 370	 Teas 	          from 325

Espresso   from 280	

Crisps, nuts & snacks available at the bar


