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WELCOME
We are delighted to be back for our second year after a hugely 
successful inaugural event in 2022 and this year’s festival promises to 
whet the appetite once again. 

The Subscription Rooms plays host to some great guest speakers and 
masterclasses kicking off on Friday May 19th with food campaigner and 
cook, Jack Monroe – In Conversation. 

Oz Clarke will be on hand with a set of wine tasting masterclasses 
designed to be both informative and fun and if that’s not enough 
booziness for you, experts will be on hand to guide you through the 
wonderful world of scotch whisky and rum. The amazing RSVP Bhangra 
will be performing at the Subs on Saturday night at a subsidised festival 
rate of £6 a ticket.

This year all of the food demonstrations will be free to attend and will 
be taking place in Lansdown Hall featuring a host of local chefs such as 
Erin Baker, The Circus Chef and Matt Beardshall. Bank Gardens will once 
again play host to a fabulous family festival with loads of free stuff for 
kids to make, see and do while you relax and enjoy a drink and some of 
the fantastic street food. 

Fawkes Place will feature a number of amazing food trucks to satisfy 
every appetite with delicious food to  be washed down with a nice pint 
or fabulous G & T from the Polo Gin truck

The offering will stretch further this year with a great Woodchester wine 
bar serving their award winning wine outside the Sub Rooms. The Big 
Red Bus bar will be back in town on London Road surrounded by an 
even greater selection of food trucks and market stalls. 

Weber barbecues will be providing free lessons and demos in the 
Five Valleys Centre, Vegan Alley is back along Lansdown with a great 
selection of plant based street food and the ever popular Vegan Market 
will be taking over Cornhill on Sunday May 21st 

One of the main aims of this event is to also highlight the amazing 
Saturday Farmers Market, bars, shops, restaurants, markets and cafes 
that Stroud has to offer so make sure you pay them all a visit. So have a 
great time, eat, drink and enjoy the festival..

THE TEAM
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Getting Around 

The full festival map can be found in the 
middle pages of the programme. Stroud has 
a very well served public transport system 
of rail and bus with the stations situated 
centrally. We request that you use public 
transport wherever you can. Once in town, 
everything is within easy walking distance 
and almost entirely wheelchair users and 
mobility scooter friendly.

Parking 

There are a number of council and 
private car parks around Stroud, all 
marked on the map in the centre 
pages. Disabled parking is available in the 
Church Street car park, Stroud Multi-storey car 
park and the Five Valleys car park. 

Festival Times 

The Festival runs from Friday evening to 
Sunday evening. Many of the local businesses 
and Farmers Market will remain open later 
than they normally do and our festival bars, 
food-trucks and events will be open at the 
following times.

FRIDAY
Sub Rooms event: 7.30pm
+ Woodchester Wine Bar: 4pm - 9.30pm

Bank Gardens: 4pm – 10.30pm

Fawkes Place: 4pm – 10.30pm

Lansdown Vegan Alley: 4pm – 10.30pm

London Road: 4pm – 10.30pm

SATURDAY
Sub Rooms events: 12pm – 10.30pm
+ Woodchester Wine Bar: 12pm - 9.30pm

Lansdown Hall Foof Demos: 10am – 5pm

Sub Rooms Forecourt Rock Choir: 10am

Bank Gardens: 11am – 10.30pm

Fawkes Place: 11am – 10.30pm

Farmers Market: 9am – 2pm

Lansdown Vegan Alley: 10am – 10.30pm

London Road: 10am – 10.30pm

Weber BBQ demos: 10am – 5pm

SUNDAY
Lansdown Hall Food Demos: 10am – 5pm

Woodchester Wine Bar: 12pm - 5.30pm

Bank Gardens: midday – 6pm

Fawkes Place: 11am – 6pm

Cornhill Vegan Fair:  10am - 3pm

Lansdown Vegan Alley: 11am – 6pm

London Road: 10am – 10.30pm

Weber BBQ demos: 10am – 5pm

INFORMATION 
Dogs 

Please feel free to bring your 
dogs out with you for the day. 
We have asked local businesses to put out 
water bowls and please pick up all dog waste 
and dispose of it responsibly. Check with local 
businesses that their premises are dog-friendly 
before going in.

Toilets 

Marked on the map in the 
centre pages, you will find 
the Stroud toilets opposite Fawkes Place. Five 
Valleys has a couple of toilets too. We will also 
have a number of porta-toilets within Bank 
Gardens and Fawkes Place. We encourage all 
pubs and bars to allow visitors to use their 
facilities but please check with them before 
using.

First Aid 

Festival First Aid is in Bank 
Gardens on Saturday and Sunday . Other 
locations for first aid posts are in the Sub Rooms 
for anyone attending events there. Stroud 
General Hospital is situated on Trinity Road GL5 
2HY, a short walk from the town centre. 

Water Points 

there is a water bottle fill station 
located in Bank Gardens (shown 
on the map on pages 16+17). We 
have spoken to many of the pubs, bars and 
restaurants about offering tap water to visitors 
and we will have bottles of water available at 
the bars. 

Lost Children point

This will be located within Bank 
Gardens and will be signed clearly 
within the children’s area.

Recycling 

We have placed a number of 
recycling bins around the town so 
please carefully dispose of recyclable waste so 
that it can go on to have another life. We will 
be using fully compostable veg-ware drinking 
cups across all of our bars. 

Street Drinking

Stroud Town Council have a strict 
NO STREET DRINKING policy 
within the town. Please respect this and 
keep within the designated bar areas when 
consuming alcohol. 

Safety 

We have SIA certified security 
on entry points to our licensed 
festival areas. They may search bags randomly 
for sharp items and alcohol and will limit 
numbers to each area for the sake of comfort 
and safety. We will have marshals throughout 
the town, helping to direct festival attendees 
to areas of interest and helping with pedestrian 
and vehicle traffic management. Please 
note that whilst some roads will be closed 
and pedestrianised, the town will still have 
a active traffic on certain roads so caution is 
required at all times. The festival is supported 
by Gloucestershire Constabulary, Community 
Police Support Officers and Stroud District 
Council Neighbourhood Wardens. 

EVENT TICKETS 
We have a fantastic line up of 

ticketed events within the Sub 

Rooms and free cooking demos at 

Lansdown Hall.  Tickets are available 

to purchase at the Sub Rooms box 

office in person and online via  

www.stroudfoodanddrink.com 
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SUB ROOMS BALLROom

SUB ROOMS BALLROom

SUB ROOMS George Suite lansdown hall

lansdown Hall

FRIDAY 19TH MAY 2023

SATURDAY 20TH MAY 2023

SUNDAY 21ST MAY 2023

7.30PM 
JACK MONROE - IN CONVERSATION 

7.30 PM 
RSVP BHANGRA  

12 PM 
RUM MASTERCLASS WITH DON PAPA 

1.30 PM 
INTRODUCTION TO SCOTCH WHISKY - 
MASTERCLASS 

4 PM
OZ CLARKE - MASTERCLASS  

5.30 PM 
OZ CLARKE MASTERCLASS -  

7.30 PM 
RUM MASTERCLASS WITH DON PAPA

11 AM 
PAMELA KINGSTON – WELLNESS AND 
NUTRITIONAL GURU

12 PM 
MATT BEARDSHALL – CHEF/ PATRON WILDER

1 PM 
OLS HALAS – THE CIRCUS CHEF

2 PM 
TOM HUGHES – FOUNDER, TUBBY TOMS

3 PM
ANDREW TUCKER & KOJ – COTSWOLD WAGYU

4 PM
TBC

12 PM 
MAX LA MANNA – LOW WASTE CHEF

1 PM 
ERIN BAKER – NATURAL COOKERY SCHOOL

2 PM 
JENNIFER MEDHURST –     
AKA “THE IMPERFECT NUTRITIONIST”

3 PM 
JACK KNIGHT – KNIGHTS BUTCHERS

4 PM 
TBC

AT A GLANCE



FRIDAY 19TH MAY 2023

SATURDAY 20TH MAY 2022

17.30 Pm Sub Rooms Ballroom
Jack Monroe

In Conversation £13.50
Jack Monroe is a food writer and anti-poverty 
campaigner, famous for her blog, A Girl 
Called Jack, about living with her son on a 
food budget of just £10 a week. She won the 
Fortnum and Mason Food and Drink Award, 
the Red Magazine ‘Hot Women’ award for her 
blog, and the YMCAs ‘Courage And Inspiration’ 
award. Her seventh book Thrifty Kitchen was 
released in January 2023 and contains over 120 
brand-new, delicious, low-cost recipes.

11 AM Lansdown hall
pamela kingston

How to make delicious, healthy 
recipes, with tips to reduce waste.
Pamela runs a clinic near Cheltenham  
offering: Naturopathy, Nutrition, Weight Loss,  
Behavioural & Health Coaching.  They integrate 
the best of Western scientific medicine with a 
broader understanding of the nature of illness, 
healing and optimal health, which includes the 
food that we eat. 

12 PM lansdown hall
Matt Beardshall

Cookery Demo 
Wilder in Nailsworth offers a seasonal, ever-
evolving tasting menu taking inspiration from 
everywhere - a passionate local producer, an 
unusual, foraged ingredient, or a crazy food 
dream. With stints in Barcelona, London, 
Melbourne and Sydney and working alongside 
the likes of Marcus Wareing, Angela Hartnett, 
Gordon Ramsey, Simon Rogan and Martin 
Blunos, Matt now pours his acres of ambition 
and technique into Wilder

Ticket link https://thesubrooms.co.uk/
whats-on/jack-monroe-in-conversation-793

6 •  STROUD FESTIVAL OF FOOD AND DRINK MAY 2023  STROUD FESTIVAL OF FOOD AND DRINK MAY 2023  •  7



SATURDAY 20TH MAY 2023 CONT

12 pm Sub Rooms George Suite
DON PAPA 

Rum masterclass £11.50
Don Papa is a risiing star in the rum world - a 
premium aged, single-island variant from the 
Philippines. One of their Brand Ambassadors 
will host the Masterclasses and share more 
about the world of rum making.

Ticket link https://thesubrooms.co.uk/
whats-on/xxxx

12 pm Sub Rooms George Suite
DON PAPA 

Rum masterclass £11.50
See listing opposite

3 pm lansdown hall
andrew tucker & KOJ

What is Wagyu and How to Cook it?
Andrew Tucker and Chef Koj (Andrew Kojima)  
will provide an overview of British Wagyu, the 
different types and how to cook it. Recently 
featured on The Hairy Bikes Go Local, Cotswold 
Wagyu has gone from strength to strength 
both with its meat production and breeding 
programme. Joining Andrew is Chef Koj, a 
British-Japanese chef, teacher and author.

2 pm lansdown hall
tom hughes 

Tubby Toms sauces
Founder Tom Hughes made some sauce at 
home, his friends loved it and convinced him 
to sell it. Tubby Tom’s now produces sauces and 
seasonings for every taste and sells to stockists 
all over the world, but they’ve still got a DIY 
attitude at heart with sauces and packaging 
inspired by punk rock, graffiti tags and tattoos. 

1.30 pm Sub Rooms George Suite
Cyrus Johnston 

Scotch Whisky masterclass £21
Cyrus lives local to Stroud and has spent 
many years working with the drinks industry, 
including some of the worlds biggest Scotch 
whisky brands. Alongside learning about the 
history, production and Scotch Whisky regions, 
there will also be some tasting!  

https://thesubrooms.co.uk/whats-on/
an-introduction-to-whisky-with-cyrus-
johnstone-857

1 pm lansdown hall
Ols Halas 

Eton Mess at the Circus
Ols Halas, aka the “Circus Chef” has been touring 
with Giffords Circus for over a decade. He 
released the Giffords Circus Cookbook co-written 
with the late great Nell Gifford which won the 
Guild of Food writers best general cookery book 
and has appeared on Saturday Kitchen.

4 pm - 5 pm Sub Rooms George Suite
Oz Clarke 

Wine Masterclass £46.50
Oz Clarke is one of the world’s leading wine 
experts, whose formidable reputation is 
based on his extensive wine knowledge and 
accessible, no-nonsense approach. His tasting 
skills have won him an international reputation 
and he is acknowledged as having one of the 
finest palates of anyone writing about wine 
today. He brings a refreshingly unorthodox wit 
and directness to the subject and has won all 
the major wine writing awards both in the UK 
and the USA.

Ticket link https://thesubrooms.co.uk/whats-
on/oz-clarke--wine-masterclass-829

7.30 pm Sub Rooms ballroom
RSVP Bhangra  

Special festival ticket price of only £6
RSVP are spearheading the renaissance of live 
Bhangra in the UK. From massive stages at 
Glastonbury (over 10 years) and Womad, to 
concert venues across the UK and Europe, RSVP 
Bhangra’s unique blending of Punjabi Indian 
music with dance beats and mainstream pop 
has created a new and irresistible sound that 
audiences everywhere love

Ticket link https://thesubrooms.co.uk/whats-
on/oz-clarke--wine-masterclass-829

5.30 - 6.30 pm Sub Rooms George Suite
Oz Clarke 

Wine Masterclass £46.50
Another chance to see Oz. See above.
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SUNDAY 21ST MAY 2023

12 pm Lansdown hall
Max La Manna

Low-waste Cooking
Max  is an award-winning author, low-waste chef 
and digital creator. He creates simple, affordable 
dishes that use as much of each ingredient as 
possible. He has been featured in publications 
including Vogue, Vice and The Guardian, hosted 
the BBC Earth series Regeneration Food, cooked 
live on BBC Saturday Kitchen, featured as a guest 
on BBC Breakfast, and won Digital Creator of the 
Year at the Fortnum & Mason Food and Drink 
Awards in May 2022.

1 pm Lansdown hall
Erin Baker

Pad Thai and Som Tum with a Twist
Erin Baker, a career long plant based chef, 
runs Natural Cookery School in Nailworth.  
takeaways, outside catering and supper clubs   
Erin has a passion for edible flowers, world 
foods, cooking from the allotment and sharing 
her passion for cooking by teaching people to 
become natural in the kitchen.  

2 pm Lansdown hall
Jennifer Medhurst

Jennifer Medhurst AKA “the imperfect 
nutritionist” is a registered nutritionist and 
author of the 7 Principles of Healthy Eating. She 
will be talking about her new book and taking 
a look at how nutrition effects health.    

3 pm Lansdown hall
Artisan Butchery Masterclass

Full Lamb Breakdown
Knight’s is a family butchers priding themselves 
on sourcing the best quality produce, their 
values ensuring that every product is of the 
highest standard. They source locally where 
possible and know that their beef, lamb, pork, 
and chicken all come from free range farms 
where they are reared at a slower pace giving 
them a longer, better life.
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The Retreat 
Locally sourced home made lunches, served 
Monday to Friday 12noon to 3pm and from 
12noon to 6pm on Saturday.  This famous quirky 
bar offers local ales, fine wines and an impressive 
range of spirits in a relaxed atmosphere. 

See feature p17

retreatstroud.com

Karibu
Like many of the coolest restaurants, this 
vegan bar and restaurant draws influences 
from on the owner’s Kenyan childhood and 
international travels. Book on 01463 790 695. 

www.karibu23.co.uk

The Shambles
This historic area is a wonderfully atmospheric 
place to visit at any time, but on market days 
it is transformed into a thriving, busy area that 
could be timeless.

Here you will find both indoor and outdoor 
markets serving a variety of fresh produce, 
housewares and interesting stalls 

Open 9am - 2pm on May 19th and 20th

There will be a photo display of the history 
of the Shamble market by the Stroud Local 
History Society

shamblesmarketstroud.co.uk

Woodruffs Organic CafE 
Vegan and vegetarian lunches Healthy, not 
junk food. Homemade from scratch, no fake 
ingredients. Vegan or vegetarian, but you 
don’t have to be. A focus on fresh British 
seasonal ingredients, reducing food miles 

woodruffsorganiccafe.co.uk

Salt Bakehouse 
A unique, small but perfectly formed artisan 
bakery business, run by Mum Annette, Son 
Dominic and Daughter Anneliese providing 
quality baked stuff, locally sourced /foraged 
for local people. 

saltbakehouse.co.uk

Craftology 
Craftology sells beautiful handmade items 
from local independents. They also run 
workshops, after school clubs and craft 
sessions which you can book on their website. 

Little Ginger Deli CafE 
Friendly deli and cafe stocking local produce 
with a smile. Take-way lunch’s including our 
famous deli sandwiches, baked potatoes, 
toasties, salads, quiches, graze boxes, cakes 
and more. Deli platters to order.

Hampers and picnic boxes also available

facebook.com/littlegingerdelicafe

Confection Affection 
Looking for fine chocolates, scrummy fudge, 
a massive selection of traditional and unusual 
sweets, or an individual gift for someone 
special? We’ve got just the store for you!

They have treats for everyone, including Gluten 
Free, Sugar Free, Dairy Free, Organic, Fairtrade, 
Vegetarian and Vegan ranges.

confectionaffection.co.uk

Galgos
Galgos was founded by two Venezuelan sisters 
(with a healthy appetite) and a British publican’s 
son who envisaged bringing the ultimate 
culinary experience to the public. Galgos 
takes you through a journey of the senses, 
from carefully designed decor to beautifully 
elaborated dishes and cocktails, to give you an 
unforgettable Latin American experience.

galgos.co.uk

Star Anise 
They endeavour to provide nourishing and 
colourful food using seasonal and organic 
ingredients cooked from scratch. Bread is 
baked fresh every morning and pastries too 
[Thur, Fri & Sat] and did we mention that they 
are passionate about good quality coffee

staranisecafe.co.uk

Absolute Kitchens
Absolute kitchens is an established family 
business based in Stroud serving the Cotswolds 
and surrounding areas. They specialise in 
German kitchens offering renowned quality, 
contemporary designs and an extensive range 
of finishes and space saving solution

absolutekitchens.uk.com

Stroud Wine Company 
An independent Wine, Beer & Spirits 
merchants in the centre of Stroud, providing 
customers with the best, most interesting 
and diverse selection of wines they can find.  
Their range is regularly updated and they 
import many of our wines direct from small 
vineyards and list a large selection of organic, 
biodynamic, natural and vegan wines.

Pop-up Portuguese Wine Bar Friday & 
Saturday 12-9, Sunday 12-4

stroudwine.com

Stroud Book Shop
Stroud Bookshop has long been a place to 
browse, meet up and hang about for a chat; 
a festival-like vibe that we love. Staff offer a  
warm welcome and a rich selection of books 
for adults and children. Their range of cards 
continues to grow too.

stroudbookshop.com

Crown and Sceptre
The Crown and Sceptre is a Stroud institution 
and readily enters into the spirit of all local 
events. A superb pub with a fantastic selection 
of ales, beers, ciders and spirits

Stroud Valleys Project
A community-based charity working in the 
Stroud district, with people, for the environment.
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BBQ DEMOS WITH WEBER - FIVE VALLEYS
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THE RETREAT
The Retreat will be getting the party 
started on Friday night with a DJ playing 
the best in funk, soul and hip hop from 
8pm til late. 

On Saturday they will be shucking oysters out 
the front of The Retreat from 12pm til 4pm as 
well as serving their lunch menu 12- 3pm. 

On Sunday they will be doing our version 
of summer roast... or summer feat to be 
precise. It will be a set menu of delicious 
salads and your choice of either fish for meat 
to share for the table family style. A true 
banquet and the best way to finish up the 
fun filled weekend.

May 20th and 21st from 10am until 5pm

Come join us for a sizzling summer event – the 
Weber BBQ demonstration at The Stroud Festi-
val of Food and Drink!

Get ready to experience the ultimate BBQ 
cooking experience with our range of premium 
Weber grills. From the beginner to the seasoned 
griller, we have something for everyone.

Our expert Grillmaster will be on hand to show 
you how to get the most out of your Weber 
BBQ. Learn how to grill the perfect steak, cook 
the juiciest chicken, and even smoke delicious 
fish and steam veg to perfection.

We’ll also have plenty of samples to try, so you 
can taste the mouthwatering results for yourself. 

So gather your family and friends, and join us for a day of outdoor cooking, delicious food, and fun. 
The Weber BBQ demonstration is the perfect way to kick off your summer season in style.



FAWKES PLACE
For those that don’t know it, Fawkes Place is 
the car park situated behind the Subscription 
Rooms and it will be transformed into a food 
truck and bar heaven for the duration of the 
Food Festival. 

There will again be two bars here. The lovely 
people from POLO GIN will be on hand to 
tend to all your gin needs and once again, our 
larger bar run by THE PRINCE ALBERT PUB 
will assist you with all your draft wishes. 

The FOOD OFFERINGS will be immense here 
and we have created a fantastic benched 
seating area for you to sit, chill and enjoy your 
food and drinks. Why not stay for the duration, 
occasionally getting up to replenish your cup 
or plate. Offerings include kebabs, paella, 
pizzas, pasta, Sri Lankan food, tacos and 
donuts. Heck yeah!!! 

Opening times mirror those of Lansdown, 
London Road and Bank Gardens. 
Friday 4pm until 10.30pm/Saturday 10am 
to 10.30pm/Sunday 10am until 6pm.

BANK GARDENS 
This area will host a bar will be serving all 
things draft. Ale, cider, lager and spirits  
– the choice is yours and all with the 
backdrop of spinning tunes played by a 
host of local DJs.

CHILDREN’S AREA 

There will be a dedicated Kids Area in 
Bank Gardens offering fully interactive 
kids activities. From Arts and Crafts to 
competitions and face painting, there will be 
plenty to keep your children entertained. 

COTSWOLD ICE CREAM

Cotswold Ice Cream Co will be situated 
outside Bank Gardens on Saturday and 
Sunday supplying award winning Marshfield 
ice cream. Available for hire for wedding’s 
and event’s in the local area.  Please contact 
Lynsey for more information 
info@cotswoldicecreamco.co.uk
www.cotswoldicecreamco.co.uk

BAR OPENING HOURS: 
Friday May 19th 
4pm until 10.30pm

Saturday May 20th 
midday until 10.30pm

Sunday May 21st 
midday until 6pm

We will be adhering to Stroud’s no street 
drinking policy and Challenge 25 so bring 
your ID with you please.
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LANSDOWN HALL
This is where you come to watch a fantastic 
array of local chefs cooking their favourite 
dishes. There is no charge for this so come 
and take a look. More details in the main 
listings on pages 7-11.

LANSDOWN 
VEGAN ALLEY
Lansdown will contain a number of vegan 
food trucks offering everything from pizzas 
to falafel, cookies to ramen. Take your pick 
of the food offerings and grab some space 
in Bank Gardens to enjoy your food, drink, 
music combo.

These food trucks will be operating on all three 
days of the festival.

LONDON ROAD
Grab yourself a pint at the Big Red Bus Bar or 
some wonderful street food from one of the 
trucks there.

STROUD FARMERS, MARKET
Stroud farmers’ market is multi award winning 
farmers’ market held every Saturday 9-2 in 
the Cornhill Square and surrounding streets. 
The market is famous for its huge range 
of local farmers and food producers who 
provide a smorgasbord of regional produce 
every week. With over 55 stalls every week, 
including hot street food, some local crafts and 
the Threadneedle Street flea market there is 
something for everyone; whether you are doing 
the weekly shopping or paying a visit to the area. 

Open 9am - 2pm on Saturday May 20th

CORNHILL 
On Sunday May 21st Cornhill will be taken 
over by the Stroud Vegan Fair offering a 
fantastic array of treats from a multitude of 
traders. More detail and a list of traders are to 
be found below.

WOODCHESTER WINE BAR
This can be found outside the Sub Rooms 
serving up a delicious selection of their award 
winning wines.
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STROUD VEGAN FAIR - SUNDAY 21ST MAY 2023
The Vegan Market will be taking over Cornhill from 10 until 3pm on Sunday May 21st with this fine 
array of stalls. Don’t forget we also have Vegan Alley along Lansdown on all three days of the festival 

Bam Bam Vegan 
Chiki Monkey 
Cirencester Illegal Hunt Watch 
Cotswold Vegan Bakery 
Cub Coffee 
Dean Farm Trust 
Delicious Dauntsey 
Flourish & Leaf Ltd 
Forest Fashion 
GingerBeard’s Preserves 
Good Carma Foods 
Gourmet Gardener 
Greenpeace 
Honest Forest 
Kannie Klothing 
Little Spoon Jewellery 
Nagai Kashi-ya 
Nellysdelhi 
NFJ 

Nova Bakes 
Peace of Crystal 
RebelRox Kitchen 
Riverford Organic Farmers 
Rose and Mary Cosmetics 
Secret Scones 
Sophie’s Delight 
Soy Ahoy 
Stop ya beefin’ 
Sustera skincare 
The Bunnyjackpot Foundation 
The Smoked Vegan 
Those Vegan Pizza Guys 
Tweedy Clothing Ltd. 
Tyler Aromatherapy 
Veg Life Ltd 
Venus Hemp 
vintage nemo 
Wrap It 

22 •  STROUD FESTIVAL OF FOOD AND DRINK MAY 2023



LONDON ROAD

Hide and Greek Greek

Red Kite Pizza Pizza

T & Bs delights Churros

Nawa Kitchen Tibetan

Gourmet Express Wagyu and Boar

Street Food     
South West Moroccan

Massai Kitchen Kenyan BBQ

Bulb Americana

Biryani pot Indian

VEGAN ALLEY - LANSDOWN

Hogless Roast Hogless pork rolls

Mr Noodle Ramen

Box Fresh A selection   

 of vegan meals

No FRickin-Chicken Chickn’

Funky Falafel Falafel

Roxy
,
s bakes Cakes

FAWKES PLACE

Greek Gourmet Greek

Chock Shop Desserts

Tomari G Japanese

Tasty Fresh     
Donuts Donuts

The One Pizza Pizza

The Spanish Buffet Paella

MAMAs Family     
food Caribbean and pasta

Coffee Lada Coffee

Gourmet Warriors Mexican

Sri Licious Malaysian

Dirty Boys Burgers

+

Cotswold Ice cream Ice cream

Mr & Mrs Olive Olives etc

MKS Olives etc

Cosmic tribes Ethical clothing

Sweet rosalie Cakes

The olive stream Olive oil 

FOOD TRUCKS
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