
Starters Mains

Burgers

Add on

Pizzas

Sides

Desserts

White onion, cheddar & potato soup, buttered crumpets (v)	 7.50

Cornflake crusted scotch egg, cherry tomato chutney, watercress salad	 8.50 

Marinated beetroot, whipped goat’s cheese, toasted hazelnuts (v) 	 7.95 

Buttermilk fried chicken bites, hot honey sauce, sesame seeds	 8.50 

Cauliflower bites, hot honey sauce, sesame seeds (v)	 7.50

Halloumi fries, dressed leaves, sweet chilli jam (v)	 7.00

Grilled king prawns tossed, burnt chilli, parsley & lemon butter,
dipping bread	 9.00 

Scampi, tartare sauce	 small 10.50 | large 16.00 

Nachos, cheese sauce, tomato salsa, soured cream,
guacamole, jalapenos (v)	 small 8.50 | large 13.00

Half piri piri chicken, rocket & watercress salad, lemon,
herb yoghurt, salted fries	 21.00 

Katsu curry, crispy chicken breast, jasmine rice,
pickled vegetables, katsu curry sauce	 18.00 

Gammon steak, fried egg, pineapple & ham hock croquette,
peas, chips	 18.00 

Fish pie, peas, onions, vintage cheddar cheese mash	 21.00 

Beer battered fish, chips, mushy peas, tartare sauce	 19.95

Black pepper chicken tikka, basmati rice, warm naan bread	 18.00 

10oz flat rump steak, hand-cut chips, garlic mushroom,
grilled tomato, rocket, peppercorn sauce	 29.50 

Chow mein, stir-fried egg noodles, fresh vegetables,
ginger, sesame, soy, garlic (v) - add chicken, beef or tofu	 18.00

Caesar salad, baby gem, parmesan, pancetta, croutons	 12.00 
	→ Add chicken	 5.00

Superfood salad, baby gem, feta, olives, red onion, tomato,
cucumber, sweetcorn, quinoa, pea shoots, pomegranate,
honey & mustard dressing (ve)	 15.00

	→ Add chicken	 5.00 

Rigatoni Bolognese, slow-braised beef ragu, parmesan	 19.95 

Mac & cheese, side salad, dipping bread (v)	 16.00

Gnocchi, roasted mushrooms, caramelised onions,
cream cheese sauce, dipping bread (v)	 18.00

Adults need around 2000 kcal a day. Menu is subject to availability.
All prices include VAT at the current rate.
For those with special dietary requirements or allergies who may wish to know 
about the ingredients used, please ask a member of the team. A discretionary 
10% service charge will be added to your bill.

v - vegetarian | ve - vegan | gf - gluten free | df - dairy free

Classic beef burger, beef patty, tomato, lettuce, cheese,
pickles, salted fries	 18.50 

Breaded chicken burger, lettuce, cheese, BBQ sauce, salted fries	 18.00 

Southern fried Quorn burger, tomato, lettuce, pickles,
burger sauce, salted fries	 16.00

Bacon	 3.00 
Onion rings (v)	 1.95
Cheddar cheese (v)	 3.00
American burger cheese (v)	 1.95
Double your burger patty	 4.00 

Margherita - fior di latte mozzarella, tomato, fresh basil (v)	 14.50

BBQ chicken - BBQ base, grilled chicken, balsamic onions, speck ham	 16.95

Nice & spicy - fior di latte mozzarella, spicy Calabrian ‘Nduja sausage,
chilli, fiery Ventricina salami, peppadew peppers, Roquito peppers	 15.50

Garlic bread (v)	 6.00

Cheesy garlic bread (v)	 7.50

Buttermilk onion rings (v)	 5.00

Skinny fries (v)	 5.00

Chunky chips (v)	 5.00

Sweet potato fries (v)	 5.00

Pickles (ve)	 1.50
Fried egg (v)	 1.50
Jalapeños (ve)	 1.00
Fried onions (ve)	 1.00

Jen’s sticky toffee pudding	 8.00
Butterscotch sauce, ice cream or custard

Triple chocolate brownie	 8.50
Glazed marshmallow, warm chocolate sauce, vanilla ice cream

Creme Brûlée	 8.50
Glazed vanilla creme brûlée, traditional shortbreads

Apple pie	 8.95
Sugar crusted apple butterscotch pie, rich cider and nutmeg custard

Ice cream & sorbet	 from 3.50
Please ask your server for our selection




