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Open Tuesday to Friday 11am to 4.00pm 
01242 535984 – www.natstar.ac.uk/starbistro 

Teas and Coffees  

Coffee           £2.95 

Americano        Latte 

Cappuccino        Mocha  

We use Rocket Coffee Beans, a delicious medium roast of 60% Brazilian Daterra and 40% Costa Rican Beans roasted in Rockets old copper roaster in 

Stroud. Talking to Lee Bolam from Rocket Coffee fills you with passion and enthusiasm for Rockets rich and aromatic roast of ethically sourced coffee, 

the team at Rocket are as passionate about their suppliers as their beans and are actively involved in the plantations they work in partnership with. 
 

Tea           £2.95 

English Breakfast        Darjeeling Earl Grey 

Peppermint Leaves        Super Fruit 

Mao Feng Green Tea       Redbush – Caffeine free  

Nick and Louise started Teapigs in November 2006. They met while working for a really big tea company.  It’s where they learnt a lot about tea 

and drank even more. And the more they learnt (and the more they drank) the more they realised there’s a whole world of teas out there that are 

just not getting the attention they deserve. So Teapigs, based in Brentford, was born – and I hope you enjoy these finely blended teas as much as 

all of us at the Star Bistro do! 
 

Hot Chocolate – Green & Blacks Organic       £2.95 

With Cream & Marshmallows        £3.25 

 
 

Please see the Blackboards for our delicious Morning Coffee and Afternoon Tea Bakes. 

 
 

Cold Drinks 

Bottle Green - 275ml         £1.95 

Elderflower Pressé       Cranberry & Orange Pressé 

Started by husband and wife team Kit and Shireen Morris in 1989, Bottlegreen has been making refreshing, clean crisp flavours for over 21 years. 

They first planted vines to make delicious elderflower wine, but as they waited for them to mature, they started producing elderflower cordial instead. 

Luscombe Organics - 320ml         £2.95 

Ginger Beer       Lemonade 

LUSCOMBE drinks are made with purely the finest quality fresh ingredients,  without...concentrates; additives; preservatives; colourants; flavourings; 

enhancers; acidity regulators; artificial sweeteners; animal by-products; artificial pesticide residues; GMO`s & without  big, harsh, rasping bubbles the 

size of toads` eyes. All the LUSCOMBE drinks are made in Devon, within the historic setting of the Domesday farm. 

Days Cottage - 340ml will serve 2        £3.40 

Apple Juice       Pear & Apple Juice 

Award winning Day’s Cottage Apple Juice is made with apples from traditional, mature orchards in Gloucestershire. The fruit comes only from 

unsprayed orchards and dozens of varieties are used, some unique to the county, such as Taynton Codlin, Flower of the West and Underleaves. Day's 

Cottage are based in Gloucester. 
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Beer & Cider 

Stroud Brewery          £3.95 

Budding – Organic Pale Ale     Tom Long – Organic Amber Bitter 

Teasel – Organic Best Bitter 

Established for 5 award winning years Stroud Brewery is a craft brewery in the Cotswolds producing premium cask ales and a range of organic & 

vegan bottled beers using Cotswold grown malt and whole hops. 

Severn Cider          £3.95 

Cider – Medium Sparkling      Perry – Medium Sparkling 

Traditional, Hand Crafted Ciders & Perry made from fruit selected from local orchards producing traditional varieties that of fer vintage quality fruit. 

Severn Cider are committed to conserving and propagating old traditional varieties and have recently established 'Box Kernel' in their orchards, which 

to the best of our knowledge is peculiar to the village of Awre. 

 

Wine List 

White             Glass 175ml  Bottle 

Chardonnay, Arena Negra, Chile 2010     £3.55   £14.00 

Pinot Grigio, Fabiano, Italy 2010     £3.85   £15.00 

Chenin Blanc, Klipenkop, South Africa 2011       £16.00 

Sauvignon Blanc, Geisen, New Zealand 2010       £17.00 

Willow Brook (Siegerrbe, Schonberger, Seyval Blanc Blend), 3 Choirs, England 2009   £18.50 
 

Rosé 

Rosé (Seyval, Triomphe, Regent Blend), 3 Choirs, England 2010  £3.85   £15.00 

Rosé (Merlot, Cabernet Sauvignon Blend), Chateau Ladesvignes, France 2010   £18.50 
 

Red 

Merlot, Oyster Shack, Chile 2010     £3.55   £14.00 

Rioja, Artesa, Spain 2009      £4.45   £17.50 

Shiraz, Boynton Estate, Australia 2010       £19.00 

Bordeaux, Chateau La Dominante, France 2008      £21.00 
 

Sparkling 

Classic Cuvee, 3 Choirs, England NV        £30.00 
 

D’Arcy Wines is based in Cheltenham and was established in 2006 by Ranulf Middleton and Nigel Cowan who - after several family 

holidays together in Italy and lots of moaning that they couldn't find the same exquisite Italian wines at home - were told by their 

wives to stop talking (and drinking!) and do something about it! Following success with their chosen Italian wines they expanded to 

more and more wine producing countries, always looking for the small vineyards that produce to passionately high standards, delivering 

exceptional taste, quality and of course good value. 

 

Three Choirs Vineyard based in Newent, Gloucestershire is England's leading and most awarded, single estate vineyard. It is now one of 

Gloucestershire's main attractions, offering a unique experience for both wine enthusiasts, and those just looking for a great day out. 
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Menu 

 

Mushroom Bavois          £5.50 

Light & delicious, chilled mushroom mousse served with toasted Brioche and pickled 

wild mushrooms. 

 

Cullen Skink           £6.50 

Rich & creamy smoked Haddock soup served with a poached egg and leek crisps. 

 

Braised Lamb Shank          £11.95 

Lamb Shank braised in red wine, tomato and aromatic herbs, wrapped in Swiss 

chard and served with couscous. 

 

Game Pithivier           £14.50 

Pheasant with seasonal vegetables wrapped in home-made puff pastry and served 

with a port and red wine gravy. 

 

Ginger Parkin          £5.00 

Delightful take on a traditional favourite served with a ginger and cider syrup. 

 

Armagnac Prune Tart        £5.50 

Sumptuous dessert tart with marinated prune and crème patissiére filling. 

                                                                             


