
Please inform your server of any dietary requirements so that we can treat it with the utmost care.  
All dishes contain soybean within the vegetable oil we use. Please note Mustard is present in most of 
our dishes. Please advise us if you have an allergy to Mustard. We do our very best to ensure there is 

no cross contamination however ALL allergens are present in our kitchen.

(v) vegetarian (ve) vegan (vea) vegan adaptable (gf) gluten free 
(gfa) gluten free adaptable (n) contains nuts (se) sesame 

Home-Cured & Honey-Glazed Ham  
with BBQ Asparagus and a Rapeseed & Smoked Garlic Aioli (gfa)

Grilled Asparagus  
with Local Wild Garlic & White Bean Hummus, Hazelnut Pesto, and Pea Shoots (v, ve, gfa, n, se) 

Wye Valley Smoked Salmon   
with Grilled Asparagus, Poached Egg, and Tarragon Hollandaise (v, gfa) 

Smoked Sausage & Black Pudding Hash    
with Grilled Asparagus, Fried Free Range Egg, and Chimichurri 

L O C A L  B I R L I N G H A M  A S P A R A G U S 
L I G H T  L U N C H  S P E C I A L S

£ 1 6 . 9 5
All Served with Artisan Focaccia.  

Only Available whilst Asparagus in Season.

The Gloucester Old Spot is proud to dedicate this special 
menu to Red Star Growers’ exceptional asparagus. 

Given that asparagus is only in season until around the 
summer solstice, be sure to make the most of these fresh, 
seasonal delights whilst they are on offer.


